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SOUPS

NEW ENGLAND CLAM CHOWDER - 7
SOUP DU JOUR - 6 

SALADS

MARKET SALAD - 10 *
Spiced Walnuts, Dried Cranberries, Goat Cheese,   
Balsamic Vinaigrette

WEDGE SALAD - 12 *
Iceberg Lettuce, Pickled Red Onions, Peppered Maple Bacon, 
Grape Tomatoes, Crumbled Bleu Cheese                                      

CAESAR SALAD - 10
Hearts of Romaine, Garlic Croutons, Shaved Pecorino

ADDITIONS
Grilled Salmon (5 oz.) - 7 *
Grilled Shrimp (4 ea.) - 8 *
Grilled Chicken (6 oz.) - 7 *

SMALL PLATES

THAI MUSSELS - 14
Ginger, Coconut Milk, Cilantro, Grilled Bread  

CRISPY CALAMARI - 14 
Banana Peppers, Red Onion, Marinara 

SPICY AHI TUNA & SALMON POKE BOWL - 17
Cucumber, Edamame Salad, Avocado, Ginger, Daikon Radish, 
Soba Noodles, Togarashi Vinaigrette             

PHILLY CHEESE STEAK EGGROLLS - 13
Sriracha Aioli 

PROSCIUTTO FLATBREAD - 14
Fig Jam, Gorgonzola, Prosciutto, Arugula, Balsamic

WILD MUSHROOM FLATBREAD - 13
Spinach, Ricotta, Mozzarella, Roasted Garlic, Tru�e Oil

ASIAN FRIED CAULIFLOWER - 13
Sweet Thai Chili Sauce, Sriracha Aioli

JUMBO SHRIMP COCKTAIL -3 EACH  

House Cocktail Sauce, Lemon

POUTINE - 7 SMALL / 10 LARGE

House Fries, Cheese Curds, Cheddar Cheese, Peppered Gravy

HANDHELDS
Choice of House Fries, Fresh Greens or Chips

SHIPYARD BURGER  - 17 
Pork Belly, Sautéed Mushrooms, Bleu Cheese, Lettuce,   
Tomato, Garlic Mayo

LATITUDE 41 BURGER - 15
Stacked with House Fries, Beer Battered Pickles & Onion Rings, 
Cheddar Cheese, Lettuce, Tomato, Mayo

BUTTERMILK FRIED CHICKEN SANDWICH - 14
Lettuce, Tomato, Pickles, Garlic & Feta Aioli

LOBSTER GRILLED CHEESE - 22
Brie, Smoked Gouda & Gruyere

LOBSTER SALAD CLUB - 24
Triple Decker, Bacon, Lettuce, Tomato, Sliced Avocado,  
Tarragon Mayo

ROAST TURKEY CLUB – 16
Triple Decker, Bacon, Lettuce, Tomato, Mayo

GREENMANVILLE TACOS – 16
Beer Battered Cod, Shredded Romaine, Corn Salsa Fresca,    
Cilantro-Lime Crema

PORTABELLA MUSHROOM BURGER – 14
Roasted Peppers, Provolone Cheese, Sliced Tomato, Red Onion, 
Lettuce, Dijon Mustard Ailoi

MAIN PLATES
LOBSTER SALAD ROLL – 22
Fresh Lobster, Tarragon Mayo, Lettuce, Grilled Brioche Roll

HOT LOBSTER ROLL – 24
Fresh Lobster, Hot Sherry Butter, Grilled Brioche Roll 

CHICKEN MILANESE – 24
Lemon, Garlic & White Wine Pan Sauce,    
Arugula & Tomato Bruschetta Topped 

12 OZ. GRILLED N.Y. STRIP - 34
Espresso Rubbed, Parmesan Tru�e Fries, Chef’s Vegetable, 
Cipollini Cabernet Demi 

FISH & CHIPS - 19
Fresh Cod, Pale Ale Battered, House Fries, Coleslaw

LATITUDE LOBSTER POT PIE - 32
Lobster, Pearl Onions, Peas, Carrots, Asparagus,   
Madeira Cream Sauce, Shortbread Crust

GARLIC SHRIMP & BROCCOLI ALFREDDO- 28
Tagliatelle Pasta, Red & Yellow Roasted Peppers,   
Shaved Parmesan, Cream, Fresh Herbs

PRIMAVERA - 21
Vegetable Medley, Potato Gnocchi, Basil Pesto Cream

GRILLED CITRUS GLAZED SALMON – 25
Cucumber Riata, Roasted Vegetable Cous Cous, Tomato Oil 

* GLUTEN FREE
Thoroughly cooking eggs, shellfish, meats and poultry may 
reduce the risk of foodborne illness

DINNER MENU


