
To-Go
Appetizers

Bubble and Squeak | 12
Roasted Potatoes and Cabbage with a Miso Mushroom gravy and a Charred tomato

Handcut French Fries | 7
Served with Tarragon ketchup and Green apple aioli

Soups and Salads
Mushroom Cashew Soup | Small 12 | Large 20

Oyster Mushrooms in a Vegetable, miso, and Cashew Broth with Farro, spinach, thyme,
garlic, ginger, and lemon

Vegan/Vegetarian

The Admiral’s Chowder | Small 12 | Large 20
A New England white chowder with Lardons, Onion, Celery, Potato, and a generous

portion of clams in and out of shells
Dairy Free, Gluten Free

Admiralty Greens | 16
Arugula Salad with Pickled Fennel and Radish, Hog Jowl Lardons, Soft Boiled Egg,

Sunflower Seeds, Soft Bread Croutons and House Vinaigrette
Vegan/vegetarian or Gluten Free on Request

Caesar | Half 10 | Whole 14
romaine lettuce, Traditional dressing, toasted bread crumbs, Parmesan Frico

Gluten Free on Request

Side Salad | 7
Vinaigrette dressed arugula, Chevre, crispy shallots

Dairy Free/Vegan or Gluten Free on Request

Mains
Fish and Chips | 20

Beer Battered Rock Fish and French Fries with Tarragon Ketchup and Tartar 
(add an extra piece for $5) 

(Sub Side Salad for French Fries $2)

Tavern Steak | 22
lamb & beef patty on onion toast with a sharp white cheddar beer Cheese and crispy

Shallots, served with a side of vinaigrette arugula 
(Sub French Fries for Arugula $2)

Imperial Swine | 32
Apple Chutney Stuffed Porchetta on Chili Pumpkin Puree with Cider-Braised Cabbage

Dairy Free, Wheat Free

Portobello Mushroom Steak | 22
Herb Marinated, Honey Glazed  Portobello served with Butternut Squash Puree, and Fried

Brussels Sprouts with a Cashew Cream Sauce
Vegan/Dairy Free, Wheat Free


