The Coast Guard House

BAR MENU

N.E. CLAM CHOWDER CuUP~3.5 BOWL ~5~
HOUSE SALAD ~4.5~ CAESAR SALAD ~7~

POINT JUDITH CALAMARI ~9~
CITRUS VINAIGRETTE, HOUSE PICKLED PEPPERS AND FRESH HERBS

P1zzA D1 PATATE ~8.5~
MASHED POTATOES, GOAT CHEESE, CARAMELIZED ONIONS
BACON AND ARUGULA

CHICKEN EGGROLLS ~8~
SPICED CHICKEN, BLACK BEANS, CORN, RED PEPPERS
ACCOMPANIED BY DIPPING SAUCE AND GREENS

ADD CHICKEN SHRIMP OR SALMON
50Z CHICKEN ~5~ 3 SHRIMP ~6~ 60Z SALMON ~9~

C.G.H. BURGER ~9~
LETTUCE, TOMATO, RED ONION AND SPICY MAYO
ADD CHEESE ~.75~

RIBEYE FRENCH DIP ~10~
SHAVED RIBEYE, CHEDDAR CHEESE, CARAMELIZED ONION JUS
AND HORSERADISH SAUCE SERVED ON CIABATTA BREAD

“BOSTON NECK” GRILLED CHICKEN B.L.T. ~8.5~
CHIPOTLE RANCH, LETTUCE, TOMATO, SMOKED BACON AND MUENSTER CHEESE

ALL SANDWICHES SERVED WITH FRIES
RAW BAR

CLAMS ~1.25~ OYSTERS ~2.5~ SHRIMP ~2.75~

Consuming raw or undercooked meat or seafood can increase your chances of food
bourne illness. Please inform us of any food allergies prior to ordering



