
About Bread 

This year we have started baking all our bread fresh in house daily. Please appreciate this huge and 

monumental shift towards a scratch kitchen. Please also understand that this means more bread will 

now come with a refill cost and for good reason. 

The rosemary and romano cheese crackers are made from a pasta-style dough – that is, you make a well 

in a flour/salt/baking powder and chopped fresh rosemary mixture and slowly work in oil and water by 

hand. This dough is then hand cut, rolled twice through a pasta machine to get to its 1ft length, topped 

with Romano and baked.  

The rolls are a sweet yeast roll containing flour, sugar, salt, yeast, water, milk, eggs, and butter. On 

average we make four hundred rolls a day. They have a two part rise and each individual ball is shaped 

by hand. We bake them as close to service as possible and brush them with butter twice.  

Brown bread is a New England tradition that is typically served with Boston baked beans. It is made with 

bran flakes soaked in sour milk with raisins. Flour, sugar, baking soda, and molasses are added and the 

mixture is baked in a can to give it its classic circular shape.  

The blueberry honey butter is made with wild Maine blueberries puree and honey. Simple and yummy. 

Remember – 10 hours a day are invested in fresh bread baskets! 

Shrimp Cocktail  

Shrimp cocktail makes it appearance in the footsteps of oyster’s cocktail prominent in the early 20th 

century. It is also rumored to have been started as a shooter with ketchup and vodka in Boston harbor in 

the 1950s. Our shrimp is sustainably mangrove raised Vietnamese shrimp known as selva brand. Selva 

Shrimp® black tiger prawns are naturally raised with no feed. The mangrove forest provides habitat and 

food for the shrimp.  Because the shrimp depend on intact mangroves, farmers maintain the forests. 

They are cooked in house daily with old bay, lemon, peppercorns, and bay leaves and served with house 

cocktail – lemon, horseradish, ketchup, tobacco and Worcestershire. 4 shrimp per cocktail. 

Voodoo shrimp 

Voodoo shrimp is a New Orleans inspired dish that combines a sweet and spicy tropical fruit sauce with 

some type of alcohol, be it bourbon, rum, or brandy. 

Sustainably raised Vietnamese shrimp Selva brand is breaded with flour, egg and dipped in coconut and 

breadcrumbs 

The sauce consists of dark Jamaican rum, habanero, coconut milk, papaya, currants, apricots, chicken 

stock, thyme, cantaloupe puree, whole grain mustard, are thickened with a cornstarch slurry 

Red cabbage is quick pickled by sautéing it with oil and adding red wine vinegar, salt, pepper and sugar 

and is served cold as a garnish to the voodoo sauce 

Avocado lime puree is a puree of avocado, lime, cilantro, jalapeno, garlic, salt, and water 

 



Rhode Island calamari 

Rhode Island style calamari is a Sicilian inspired dish.  Rhode Island has the largest squid-fishing fleet on 

the East Coast. You'll start to see local squid from Rhode Island in the spring, throughout the summer, 

and into the fall. On June 27, 2014, calamari became Rhode Island’s state appetizer.  

Our loligo squid calamari is from china and distributed from the town dock company in Rhode Island. It 

is dipped in sriracha milk and dusted with clam fry then tossed with pickled peppers and fried for about 

1 minute until crispy. It is salted and sprinkled with parsley. 

Pickled peppers have poblano, cherry and jalapeno peppers pickled in white vinegar, sugar and pickling 

spice. 

Calamari is served with house marinara that contains onions, carrots and garlic cooked with tomato 

paste and red wine. Italian stewed tomatoes are added and it is flavored with bay, simmered for hours 

and blended with fresh basil and parsley. 

Boursin stuffed mushrooms  

The world's first variety of Boursin was created in 1957 in Normandy, France by Francois Boursin. 

White button mushrooms are tossed in oil salt and pepper and roasted for ten minutes. Our Boursin 

cheese is made with cream cheese, celery salt, chives, onion powder garlic powder and white pepper 

and we make it in house. The boursin is piped into the caps with a star tip. The mushrooms are broiled 

in a 450 degree oven until they are browned on the ridges. 

Baked artichoke hearts 

Artichokes are one of the oldest cultivated vegetables. Historians generally agree that artichokes started 

somewhere in the Mediterranean some say it was Sicily and some have said that they originated in 

Northern Africa. Artichokes were cultivated as early as the 5th century BC. They traveled up through 

Italy. The Dutch introduced them to England, the French brought them to Louisiana and Italian 

immigrants brought them to California. Today Watsonville, CA is known as the artichoke capital of the 

world, producing more artichokes than anywhere else. 

Sunflower oil and herb marinated Italian artichokes are halved with stem on and topped with Cabot 

extra sharp Vermont white cheddar, broiled until the cheese melts and browns slightly and is topped 

with Cabot sour cream and served with crostinis. 

 

 

 

 

 

 

 



Clam chowder 

While there are different types of chowder, the clam variety is undoubtedly the most well-known. The 

definition of the soup varies depending what part of the country you're in, but most include clams, 

potatoes, onions, and some form of pork. The biggest different between them is the viscosity and 

flavors of the soup: Some use milk to produce a thick, creamy soup, others use a red soup made with 

tomatoes and spices, and there's also a clear soup made from clam juice. Ours is a cream based thicker 

soup with green thumb potatoes and a combination of chopped sea clams (quahogs) in the broth and 

softshell steamer clams as a garnish. ) Steamers have a calcium carbonate shell, which is very thin and 

easily broken, hence the name "soft-shells" (as opposed to its beach-dwelling neighbors, the thick-

shelled quahog).Applewood smoked bacon is rendered and onions and celery are cooked in the fat. A 

roux is made with flour and butter and is deglazed with white wine and clam juice. Heavy cream, 

potatoes and chopped clams are added. It is garnished with parsley and a steamer and should be 

offered with oyster crackers. 

Lobster stew  

Jonathan is a 3rd generation lobsterman, and lobster stew is the most decadent way to enjoy both the 

essence of lobster in the broth and the chunks of lobster meat in the bowl as an appetizer. Until 1949 

when the Fanny Farmer cookbook included a now-familiar cream and milk-based lobster stew, they 

were usually served without cream, but where is the fun in that? 

The bodies of lobsters are stewed with carrot, onion and celery that have been tossed and roasted with 

tomato paste. It is deglazed with brandy and simmered with thyme, tarragon, parsley, peppercorns bay 

and salt. The finished lobster stock is reduced by a third and then mixed with heavy cream, salt, paprika 

and cayenne pepper. To serve a bowl. 2 oz roughly torn fresh lobster are sautéed in butter and the broth 

is ladled in and heated. The soup is made to order and topped with a pinch of paprika.  

As one of the few remaining dishes from Jonathan’s oldest menu dating back to 1976, lobster stew is 

rich with nostalgia and flavor and is a great replacement of the very common lobster bisque. Enjoy the 

history. 

Jonathan’s local demi salad 

This salad is a chance for us to showcase the multitude of greens coming from the farm daily. It is 

reasonably priced to encourage folks to get a salad even among other appetizers. It is very similar to the 

Jonathans garden salad with the exception of carrots. It is also smaller than the garden salad. 

Jonathan’s garden salad 

Whenever possible, greens from Jonathan’s farm are used, usually a combination of arugula, mizuna, 

mustard greens, red lola lettuce, or green leaf lettuce. The salad is tossed with house made Italian 

vinaigrette that is made with sunflower oil (from the artichokes), apple cider vinegar, fresh garlic, carrot, 

onion powder, garlic powder, salt, pepper, dried basil, thyme, parsley, oregano, and honey. it is then 

topped with sliced Backyard Beauty or Jonathan’s tomatoes, matchstick julienned carrots, thinly sliced 

radishes (also Jonathan’s when possible), thinly sliced red onion rings, and cucumbers. The salads are 

seasoned with salt and pepper and are peppered on the rim of the plate.  
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Ranch, Blue Cheese, Honey Mustard, Russian, oil and vinegar and Caesar dressings are available upon 

request. House croutons can also be added. 

 

Iceberg wedge salad 

Until the 1930's iceberg was known as Crisphead lettuce. Bruce Church founder of Fresh Express, was 

responsible for popularizing the idea of shipping lettuce across the US continent from Salinas, California 

to spots on the East coast. Using ice they carefully covered the heads of lettuce and shipped them year 

round as far as Maine. As the train pulled into each stop, folks would call out excitedly, "The icebergs are 

coming, the icebergs are coming!" The name would stick. Before that people had to depend on what 

you could grow locally and preserve from your garden. 

Our iceberg is about 1 quarter head of lettuce, topped generously with a blue cheese dressing made 

from blue cheese crumbles, sour cream, mayonnaise, lemon, Worcestershire, garlic, cream cheese and 

milk. It is thick and chunky. It is then topped with warm chopped bacon and red onions that are pickled 

in a rice wine vinegar and sugar liquid. It is also served with a Great Hill blue cheese wedge.  

About Great Hill Blue Cheese: Located on the shores of Buzzard's Bay, 50 Miles south of Boston, Great 

Hill Dairy in Marion has been known for its outstanding herd of Guernsey cows as well as its prize 

winning Acacia and Orchid collections. Great Hill produces unique tasting blue cheese made in its turn-

of-the-century barn. Great Hill Blue is an internally ripened variety made with raw, unhomogenized milk 

resulting in a true gourmet quality cheese. The cheese has a slightly more dense and yellow curd as no 

bleach or food colorings are added. 

Caesar Salad 

Caesar (Cesare) Cardini Caesar was born near Lago Maggiore, Italy, in 1896; he and his brother Alex 

emigrated to the U.S. after World War I. The Cardini's lived in San Diego but operated a restaurant in 

Tijuana to circumvent Prohibition. (Some say it could have been his restaurant in California, he had two 

locations.) According to Caesar's daughter Rosa, on July 4th 1924 the salad was created on a busy 

weekend at Caesar's Restaurant in Tijuana Mexico. It is said that Caesar was short of supplies and didn't 

want to disappoint the customers so he concocted this salad with what was on hand. To add a flair to 

this he prepared it at the table. 

Our Caesar is made traditionally with raw egg, garlic, anchovy, Romano, red wine vinegar, 

Worcestershire, lemon, oil, and pepper. Romaine lettuce is tossed with this dressing and cheese, then 

topped with house made roll croutons that are toasted with butter, Italian marinated white anchovies, 

and more cheese. These plates are also rimmed with black pepper. 

 

 

 

 

 



 

Caramelized Atlantic salmon filet 

Our whole sides of skin on salmon comes from the gulf of Maine daily and is farm raised. It is skinned 

and cut into 7 oz portions and marinated for at least a day in a marinade of triple sec, oregano, basil, red 

pepper flake, and orange juice with oil. We marinate all the salmon we have on hand daily and rarely 

have unmarinated salmon unless it is first thing in the morning. The salmon is pressed into a dill and 

white sugar dust and cooked at a very high temperature until the sugar begins to caramelize. It is 

finished to medium to medium well in the oven. It should be specified if customers want a well done or 

rare piece of fish. The fish is served on a bed of julienned vegetables that contains zucchini, summer 

squash, carrot, and red onion. The vegetables are premixed. It is served in a pool of beurre blanc. Buerre 

Blanc is a reduction of wine and cream that is emulsified with soft butter and flavored with lemon and 

salt. The beurre blanc is squiggled with balsamic reduction. The fish is topped with toasted almonds. It 

should be garnished with lemon and a parsley sprig. 

Seafood stuffed haddock 

Our haddock is North Atlantic haddock that is wild and comes in fresh daily. We cut it into 1 inch thick 6 

oz steaks and top it with our New England style seafood. The stuffing is made with onions and garlic 

sautéed in oil then deglazed with white wine. Butter is melted in and then baby shrimp and bay scallops 

are simmered in the liquid. Homemade leftover rolls are added as well as crushed Ritz crackers and the 

whole thing is mixed well and balled into 3 oz portions.  

To serve our haddock we start with a pile of green beans amandine, which are sautéed with amaretto, 

butter and almonds. The fish is cooked with white wine, butter, salt and pepper and is topped with the 

seafood stuffing and cooked in a 425 degree oven. The fish and stuffing are doused with the beurre 

blanc (see salmon). It should be served with parsley sprig and lemon. 

Stuffed haddock can be modified to be gluten free by subbing the seafood stuffing for gluten free rice 

flour crumbs. It can also be served with buttered crumbs. 

Maine Seafood Pasta  

Garlic and shallots are sautéed in oil until beginning to brown. 4 selva black tiger sustainable shrimp, 3 

little neck clams and 2 oz. of handpicked fresh lobster are added with wine, lemon and tomatoes. The 

sauce is reduced and then emulsified with butter. It is tossed with linguini fini, and plated with Romano 

cheese and parsley. The pasta is not served with a side but would pair well with most of them, like 

julienned vegetables, spinach with whole roasted garlic of green beans amandine. This is not a seafood 

Alfredo, there is no cheese in the sauce, only as a garnish. Shrimp may be subbed out in place of clams, 

but to sub in lobster would be an upcharge. It should be served with a lemon wedge. 

Clams (In the order of largest to smaller, clams are: Quahogs (Chowder hogs), Cherrystones, Top necks, 

Littlenecks, and Count Necks. This species is found in the sand and mud habitats of the intertidal and 

sheltered subtidal hard mud and sand. Like the Atlantic surf clam, Maine has been at the northern fringe 

of the clams habitat range. Now that rising ocean temperatures have stopped these clams from being 

killed by ice in the winter, their range may be expected to expand throughout Maine’s intertidal waters. 

In fact, wild clammers have been observing an increase in these clams in Maine’s intertidal regions. 



Baked Gulf of Maine scallops  

This is a simple yet extravagant dish. Dry sea scallops from the gulf of Maine come in fresh daily. They 

are cleaned by removing the “foot” – the small muscle that attaches the scallop to its shell. They are 

rinsed to remove any grit. They are placed in a ramekin and topped with a splash of white wine, a drizzle 

of clarified butter, salt and pepper, and a light crumb of ritz crackers and potato chips tossed with dried 

parsley, basil and thyme.  The scallops are served with baby spinach that is sautéed with whole cloves of 

slow roasted garlic. They should be garnished with a parsley sprig and lemon.  

We have on occasion seared, grilled or fried scallops as per customer request when feasibly executable.  

Scallop meats have a creamy, beige, light blonde color. Some female sea scallops may have a slight 

orange color which does not affect odor or taste. The only bad scallop is a brown scallop. The meats 

become white in color when cooked.  Meat coloration is caused by an excess of a natural pigment called 

zeaxanthin in a female scallop. As the gonad ripens and takes on an orange hue, any overabundance of 

this pigment is transported into the adductor muscle [the part of the scallop we eat]. Meat quality or 

taste is not affected, and some markets may prefer this color variation. Unlike some shellfish that have 

both male and female parts in one animal, Atlantic sea scallops exist as separate males and females. 

Spawning occurs in July and August along much of the Maine coast, though gonads also will ripen in 

January and February. 

Grilled swordfish 

Center cut skin on swordfish filets arrive fresh daily from the gulf of maine and is wild. They are cut into 

1-11/2 in steaks and marinated in our marination of rosemary, thyme, parsley, green onion, white onion 

and oil. The fish is grilled to mark and finished in the oven. Swordfish is not a fish that should be eaten 

less than well done. The fish is topped with a lightly spicy salsa of fresh pineapple, finely minced 

habanero, red onion, red pepper, cilantro, lime, salt pepper and oil. It is served on a bed of carrot rice 

that is cooked Jamaican style with coconut milk, carrot and thyme. 

Boiled Maine lobster 

This is the classic dish of Maine. A 1 ¼ lb lobster which is referred to as a chick is boiled in water for 

about 7-10 minutes and served with clarified butter and a boiled ear of corn. Enough said. 

Twin lobster a la carte 

Two lobsters are boiled and served with clarified butter. Enough said. 

Twin lobster dinner 

Two lobsters are boiled and served with clarified butter, corn on the cob, and a Jonathan’s garden salad.  

 

 

 

 



Poached lobster dinner 

We cook and pick our own lobsters every day to get our meat. A 7 oz. mixture of knuckle, claw and tail 

meat, which is approximately two lobsters worth of meat, is gently heated with butter and served in a 

ramekin with extra clarified butter and corn on the cob. 

Molting and Growing  

Because the shell of a lobster is hard and inelastic it must shed its shell in order to grow. Ecdysis, 

commonly called shedding, occurs when a lobster extrudes itself from its old shell.  The overall process 

of preparing for, performing, and recovering from ecdysis is known as molting.  Unlike animals that are 

soft-bodied and have skin, a lobster’s shell, once hard, will not grow much more.  Lobsters show 

intermediate growth; that is, they grow throughout their lives and therefore spend much of that time 

preparing for, or undergoing ecdysis.   

Between molts a lobster’s flesh becomes densely packed within its shell, and a new shell, soft and 

flexible, is laid down inside the old.  Shortly before molting several things take place.  Calcium is moved 

from the old shell and deposited in special structures called gastroliths that are located on the stomach 

wall.  As blood leaves the appendages the flesh of the claws shrivels to about a quarter of their normal 

size to make it easier for them to be withdrawn.  Just prior to molting, a lobster absorbs lots of water, 

which causes the new shell to swell, eventually pushing away the old one.  

During the molting process a lobster throws itself into a V-shape, lies on its side and begins to withdraw 

from its old shell.  The withdrawal begins when the large flexible membrane that joins the carapace and 

abdomen stretches and splits.  At the beginning of the molt the membranes holding the gastroliths 

break and the calcium is thrown into the stomach.  From there it is re-absorbed so that it may help in 

the immediate re-hardening of the new shell.  Escaping from its old shell may take the lobster anywhere 

from several minutes to a half hour, depending on environmental conditions and the size of the animal.  

Once free of the old shell the lobster flips itself into its normal position.  

Over the next few hours the lobster, who resembles a black rubber toy, will absorb water and will swell 

to reach its new size.  By gaining this sea water it may gain about 15% in size and 40-50% in weight.  The 

new shell has everything the old shell had, including all the same appendages, gills, mouthparts, 

antennae, antennules, eyestalks, and pleopods, as well as every hair, spine and bristle!  Amazingly a 

lobster even has the ability to regenerate lost appendages.  For example, a lobster may “throw” a claw 

to escape a dangerous situation, such as a fight with another lobster.  After its next molt the claw will 

begin to regenerate, and eventually a new claw will replace the lost one.  

Molting takes place within the safety of the lobsters burrow.  Because of its new soft shell the lobster is 

easy prey and must remain in hiding for at least a week or two.  A newly molted lobster will begin to eat 

its old shell and other material high in calcium in order to strengthen its new shell.  During the months 

that a lobster shell takes to fully harden, tissue replaces the water that was gained prior to molting.  In 

effect, the lobster fully grows into its shell and the cycle of molting and growing begins again.  

 Many factors control when a lobster will molt; water temperature, food supply, salinity, type of bottom, 

depth of water and availability of shelter are some examples.  Although lobsters molt quite frequently at 

first, five or six times in the first season, as they grow the length of time between molts increases.  An 

adult lobster will molt only once or twice a year.  In very cold waters, however a lobster may go two 



years without molting.  Areas with warmer water have faster growing lobster (basically lobsters that 

molt more frequently) then areas with cold water.  Males grow faster then females, and females may go 

two years between molts when they are carrying eggs.  Female tails grow considerably larger then 

males’ tails, but male claws grow larger then females’.  In the largest lobsters, claws can make up 45% of 

the total body weight.  in the frigid waters of the north Atlantic, it takes a lobster 5 to 7 years to reach 

this market size, known as a "chicken lobster."  

 

  

Male                                         Female 

How to sex a lobster 
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Wood fire grilled steaks 

Our grill is a gas grill that has an area where wood can be added for additional smoke and flavor. it is not 

and exclusively wood fired grill. The wood is not always the same, but can usually be apple or cedar. 

All beef is inspected for wholesomeness by the U.S. Department of Agriculture (USDA)*, and is graded 

for quality and consistency. You’ve heard of Prime, Choice and Select grades – and Prime tops the 

grading scale. Marbling plays a big role in quality grades.  

 

Marbling – the little white flecks in beef – is key to flavor. The higher the amount of marbling, the higher 

the quality of beef. The Certified Angus Beef ® brand is incredibly flavorful, tender and juicy because of 

the high amounts of marbling in every cut.  

Our beef is high choice. There is mostly prime cuts and few choice cuts, about a 70 -30 ratio. 

Filet mignon( French for "tender fillet" or "dainty fillet") is a steak cut of beef taken from the smaller 

end of the tenderloin, or psoas major of the beef carcass, usually a steer or heifer. In French this cut can 

also be called filet de bœuf, which translates in English to beef fillet. When found on a menu in France, 

filet mignon generally refers to pork rather than beef. 

The strip steak, also called a New York strip (only outside New York) or a Kansas City strip steak (USA), 

or a sirloin steak (UK/AU/NZ), is a cut of beef steaks from the short loin. It consists of a muscle that does 

little work, the longissimus, making the meat particularly tender, though not as tender as the nearby rib 

eye or tenderloin. Fat content of the strip is somewhere between the two cuts. Unlike the tenderloin, 

the short loin is a sizable muscle, allowing it to be cut into larger portions. 

The rib eye or ribeye is a beef steak from the rib section. The rib section of beef spans from ribs six 

through twelve. In the United States, the term rib eye steak is used for a rib steak with the bone 

removed; however in some areas, and outside the U.S., the terms are often used interchangeably. The 

term "cowboy ribeye" or "cowboy cut" is often used in American restaurants for a bone-in rib eye. The 

rib eye or "ribeye" was originally, as the name implies, the center best portion of the rib steak, without 

the bone. Since rib eyes are a fattier steak, the size of the eye of fat in the steak varies with each cut of 

meat.  
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Our steaks are hand cut and center cut (meaning there is no gristle in any steaks) daily. To grill, we rub 

the steak with our house marination(see swordfish) and season it liberally with salt and pepper. We 

mark our steaks on the grill and finish them in a 425 degree oven. A medium rare steak takes on average 

15 minutes, from the moment you put it on the grill to the rest time before it can or should be plated. 

Our filet mignon is 7 oz, our rib eye is 14 oz and our New York sirloin is 12 oz. 

Steaks are served with green thumb smashed potatoes which are prepared by roughly peeling and 

boiling potatoes and then adding generous amounts of butter and milk. It is seasoned with garlic 

powder, onion powder, salt and white pepper. 

Steaks can be served with Our 3 homemade sauces: Worcestershire, which contains fresh horseradish, 

jalapeno, anchovy, lemon, molasses, brown sugar, salt, cloves, garlic and white vinegar simmered with 

onions and reduced for hours; our roasted garlic and herb (parsley, basil and thyme) butter; our 

mushroom demi-glace, which contains mushroom quarters, garlic and shallot, but no lemon, which 

differs it from the mushroom demi-glace on the jaeger schnitzel. 

 

Blue, Black and Blue and Pittsburg are all the same and 

can only be served rare!!!!!!!!! 
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Steak Diane 

We take tenderloin medallions, lightly flour them and pan sear them. We remove the meat and add 

shallot, garlic, mushroom and sauté. The pan is deglazed with sherry and demi-glace.  

(Demi-glace (English: "half glaze") is a rich brown sauce in French cuisine used by itself or as a base for 

other sauces. The term comes from the French word glace, which, used in reference to a sauce, means 

icing or glaze. It is traditionally made by combining equal parts of veal stock and espagnole sauce, the 

latter being one of the five mother sauces of classical French cuisine, and the mixture is then simmered 

and reduced by half. Common variants of demi-glace use a 1:1 mixture of beef or chicken stock to sauce 

espagnole (The basic method of making espagnole is to prepare a very dark brown roux, to which veal 

stock or water is added, along with browned bones, pieces of beef, vegetables, and various seasonings. 

This blend is allowed to slowly reduce while being frequently skimmed. The classic recipe calls for 

additional veal stock to be added as the liquid gradually reduces, but today water is generally used 

instead. Tomato paste or pureed tomatoes are added towards the end of the process, and the sauce is 

further reduced.[2]these are referred to as "beef demi-glace" (demi-glace au boeuf) or "chicken demi-

glace" (demi-glace au poulet). The term "demi-glace" by itself implies that it is made with the traditional 

veal stock.) So basically, saying veal demi-glace is a bit redundant.  

To this sauce we return the beef and cook to the customers liking or to medium unless otherwise 

specified. It is served on a simple parsnip puree of boiled parsnips, cream, butter, and salt and it is 

topped with a fried parsnip crisp. It is also served with a whole shitake mushroom cap that has been 

poached in a soy, sugar, sherry, rice wine vinegar and water broth.  

 

Jaeger Schnitzel 

What exactly is Schnitzel? 

Schnitzel is a German meat dish that is a very thin boneless cutlet of veal, pork, beef or chicken that is 

either breaded and deep fried or pan fried with or without a breading. The most well-known Schnitzel is 

Wienerschnitzel which is traditionally Veal, breaded with crumbs and served with lemon and German 

potato salad. Other accompaniments include parsley potatoes or spätzle (a potato dumpling noodle) 

and sometimes Lingonberry Jam. Ours is a pork schnitzel. 

We pound pork tenderloin medallions paper thin and bread it in flour, egg and breadcrumbs. The pork is 

pan fried in oil and finished in the oven. It is served with warm German potato salad that consists of 

fried potato rounds tossed with our Italian vinaigrette, our house marination, salt, pepper, parsley, 

whole grain mustard and honey. It is also served with our pickled red cabbage (see voodoo shrimp) 

although in this dish it is served warm. The pork is doused in a garlic, shallot, sliced button mushroom 

and lemon demi-glace. 
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Chicken piccata  

Piccata is an Italian word, the feminine form of the word piccato, meaning “larded”. It is also spelled 

picatta or pichotta. When used in reference to a way of preparing food, particularly meat or fish, it 

means “sliced, sautéed, and served in a sauce containing lemon, butter and spices”. Capers are pickled 

flower buds. Tiny capers are picked from a shrub-like bush (Capparis spinosa), long before the buds ever 

flower. The capers are then dried in the sun and later brined or packed in salt.  

Our piccata starts with two chicken breast medallions that are lightly pounded and breaded in flour, egg 

and breadcrumb. The chicken is pan fried in oil and finished in the oven. It is served with the beurre 

blanc (see caramelized salmon) then topped with capers. The dish is served with our smashed potato 

(see steaks) and 3 halves of a baby topped carrot that is sautéed in butter and Maine maple syrup.  

Mediterranean Pasta 

This is one of Jonathan’s personal favorite dishes. The lamb comes from his farm in south Berwick and is 

processed into our spicy lamb sausage at Sanford Butchery in Sanford, Maine.  

4 oz of lamb sausage is broken up into bits and browned. To this, garlic, mushrooms, onions, stewed 

tomatoes, and white wine are added in addition to our house marinara (see Rhode island calamari) and 

simmered. Linguini fini is tossed in the sauce and plated with a scoop of York Hill Farm goat cheese. 

About our goat cheese: Licensed in 1984 York Hill Farm is a small farmstead goat cheese producer in 

New Sharon Maine, about 2 hours northwest of jonathans, owned and operated by John and Penny 

Duncan. They produce meticulously grafted, award winning goat cheeses using the milk of their own 

animals in the creamery at the farm. Visitors are welcome to visit the farm April through December to 

observe a working farm and purchase cheese. 

Eggplant Napoleon 

Before the addition of the mushroom pasta, this has been our star vegetarian dish for years. Large discs 

of eggplant are breaded in flour, egg and panko, deep fried and smeared with York Hill Farm goat 

cheese(see Mediterranean pasta). Garlic, shallot, spinach, and house roasted red and yellow peppers 

are sautéed to wilt the spinach. Gnocchi (which is not homemade, but is from a reputable pasta dealer 

called Joseph’s) is floated in a pool of house marinara (see Rhode island calamari) and then topped with 

a disc of eggplant and topped with the spinach and pepper mixture, then another eggplant, more 

spinach mix, and finally eggplant and spinach mix, thus creating a Napoleon. Eggplant can be grilled with 

no gnocci for a gluten free vegetarian dish or grilled with no cheese for a vegan dish. 

About Napoleons: It is believed to have been developed in France during the latter part of the 19th 

century. The Danish people have been told for generations that a Danish royal pastry chef invented the 

dessert way back in the 1800s on the occasion of a state visit between the Emperor Napoleon and the 

King of Denmark, in Copenhagen. A final story or tale is that the dessert was really a French invention 

after all, and that it was Napoleon's favorite pastry. It is said that he ate so many of them on the eve of 

Waterloo that he lost the battle. The classic napoleon is layers of puff pastry filled with pastry cream or 

whipped cream, but nowadays the definition has grown to embrace almost anything, sweet or savory, 

that is layered. 



Wild mushroom pappardelle 

This dish is all about the mushroom stock that flavors it. We save every mushroom stem from all 

mushroom dishes and combine them in a stock pot with thyme, carrot, onion, parsley, bay, celery, 

peppercorns, and salt. This slow simmers for hours until we have a rich, deeply flavored mushroom 

stock. The mushrooms in this dish are enoki, which are a thin Japanese mushroom, shitake, another 

Asian mushroom with a brown button cap, and the oyster mushroom, a common edible mushroom. The 

oyster mushroom was first cultivated in Germany as a subsistence measure during World War I and is 

now grown commercially around the world for food. It is named for its shape, but not its flavor. These 

mushrooms are sautéed with garlic and shallot in oil until tender, then deglazed with sherry and our rich 

mushroom stock is added. The pappardelle, which is par-cooked, finishes its cooking in this liquid to fully 

infuse the mushroom flavor. Fresh chopped sage is tossed in, and it is topped with shredded manchego 

cheese and robust white truffle oil.  
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Free Bread Baskets Are So 2013 

BY: KEVIN MOORE | 12.12.2014  

 

“When I was growing up, free bread was, like, the thing.”  

 

Like many people, Executive Pastry Chef Chris “Tex” Teixeira had no trouble recalling the 

complimentary bread baskets that once regularly graced restaurant tables, providing pre-meal snacks. 

However, he said that this practice is a dying art today, within newer American restaurants in 

particular. Instead, restaurants are increasingly presenting diners with a new vision: artisanal bread 

programs. At Chicago’s Homestead on the Roof, where Teixeira works, the bread basket currently 

costs $7. 

So we have to pay for bread now? 

The concept of bread baskets with price tags isn’t brand new; but the idea is picking up steam. Food & 

Wine magazine identified “ambitious bread-and-butter programs” as one of the top food trends 

worth trying in 2013. 

At Homestead On The Roof, one of Teixeira’s many responsibilities is to oversee the creation of the 

restaurant’s artisanal bread basket. This basket’s contents and accoutrements change.  

 

A lot.  

 

Seasonally inspired cornbreads, classic french bread, and brioche filled with Serrano ham have all 

https://www.groupon.com/local/restaurants
https://www.groupon.com/biz/chicago/homestead-on-the-roof


appeared at some point. Also, who needs regular butter when you can use Oaxacan honey butter 

instead? More care and attention goes into baking than in the days of the free bread baskets. Teixeira 

recalled spending two years perfecting his recipe for making herb sourdough bread—his personal 

favorite—from scratch. It takes four hours to make baguettes. Croissants? Three days. 

Creating bread that serves as more than a distraction for diners awaiting entrees requires 

considerable time and effort. Time and effort aren’t free. 

 

Is it really worth the money? 

Teixeira likened the differences between free bread baskets and artisanal bread programs to the 

differences between boxed wines and fine wines. There’s absolutely nothing wrong with enjoying a 

glass of boxed wine. However, people are willing to pay more to taste the subtle yet complex flavors 

of a Grand Cru Burgundy. 

Everything that leaves Homestead’s kitchen receives a personal touch—even the bread. As Teixeira 

said, he and his team “don't just throw ingredients into a machine and let something pop out.” He 

described bread as a living organism, especially the starter, which needs to be monitored and even 

fed—sometimes on a daily basis. 

Following a recipe is the easy part. Making bread stand out requires a deeper level of knowledge, 

respect for the ingredients, and intuition. It’s a labor-intensive process, which means that bakers have 

an understandable amount of pride in the finished product. 

Teixeira said people tend to have one of two mindsets when it comes to paying for bread, "[They 

either think] it's not worth it or it must be pretty good bread if you're not giving it away for free." 

According to him, almost every table orders the basket. 

But it’s just bread, right? 

“If you're going to be paying for the bread,” said Teixeira, “it needs to be good and it needs to be an 

experience.” 

Like almost any dish at a fine-dining restaurant, artisan bread baskets should try to expand people’s 

culinary horizons in some way. At Homestead, this may mean baking black truffle into a loaf of 

sourdough or replacing traditional butter with goat and sheep butter. 

"For me, [bread] brings back a memory," said Teixeira and he pointed out bread is nostalgic comfort 

food for many people. Items like Homestead’s cheddar biscuits directly appeal to childhood 

memories. 

With artisanal bread programs, restaurants such as Homestead On The Roof draw on that nostalgia 

while presenting diners with refined, meticulously prepared creations. The free bread basket may be 

disappearing, but the new baskets serving as standalone menu items are worth a try. 

 

 



For notes: 

Menu Items 

Rosemary and Romano 

cheese crackers 

Yeast rolls 

Brown bread 

Blueberry honey butter 

Shrimp cocktail 

Voodoo shrimp 

Pickled red cabbage 

Avocado lime puree 

Rhode Island calamari 

Pickled peppers 

Marinara 

Boursin stuffed mushrooms 

Clam chowder 

Lobster stew 

Jonathan’s local demi salad 

Jonathan’s garden salad 

Caesar salad 

Caesar dressing 

House croutons 

Julienne vegetables 

Caramelized Atlantic salmon 

Beurre blanc 

Balsamic reduction 

Seafood stuffed north 

Atlantic haddock 

Seafood stuffing 

 

 

Green beans amandine 

Clarified butter 

Sautéed spinach with whole 

roasted garlic 

Marination 

Grilled swordfish 

Pineapple salsa 

Carrot rice 

Corn on the cob 

Filet mignon 

New York sirloin 

Rib eye 

Worcestershire 

Garlic herb butter 

Mushroom demi-glace 

Green thumb smashed 

potatoes 

Steak Diane 

Poached mushrooms 

Parsnip puree 

Jaeger schnitzel 

Warm German potato salad 

Lamb sausage 

Mediterranean pasta 

Eggplant napoleon 

Wild mushroom pappardelle 

Mushroom stock 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Vocabulary 

Well 

Romano 

Pureed 

Mangrove 

Sustainable 

Breaded 

Slurry 

Sauté 

Pickle 

Broiled  

Marinate 

Quahog 

Littleneck 

Softshell 

Render 

Roux 

Deglaze 

Reduce 

Simmer 

Julienne 

Blacken  

Caramelize 

Reduction 

Emulsify 

Break 

Farm raised 

Wild 

Amaretto 

 

Triple sec 

Bay scallop 

Dry sea scallop 

Linguini fini 

Clarify  

Mark 

Lobster terms: 

Chick 

Pincher claw 

Crusher claw 

Swimmerets 

Walking legs 

Tamale 

Poach 

USDA 

Angus 

Prime 

Choice  

Select  

Marble 

Center cut 

Gristle or sinew 

Filet mignon 

New York sirloin 

Ribeye 

Medallion 

Cutlet 

Demi-glace 

 

Espagnole 

Stock 

Schnitzle 

Capers 

Napoleon 

Enoki mushroom 

Shitake mushroom 

Oyster mushroom 

Manchego 

White truffle oil 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Local Purveyors 

Jonathan’s Farm – South 

Berwick, ME 

Native Maine Produce and 

Specialty foods – Westbrook, 

ME 

Ovington’s Produce – York, 

ME 

Maine Shellfish – 

Kennebunk, ME 

 

 

 

Taylor Lobster – Kittery, ME 

Town Dock Calamari – 

Narragansett, RI 

Cabot Creamery – Portland, 

ME 

Oakhurst Dairy – Portland, 

ME 

Backyard Beauty Tomatoes – 

Madison, ME 

 

 

 

Great Hill Blue Cheese – 

Marion, MA 

Green Thumb Farms 

Potatoes – Fryeburg, ME 

McLure’s Maple Syrup – 

Littleton, NH 

Sanford Butchery – Sanford, 

ME 

York Hill Farm Goat Cheese – 

New Sharon, ME 

 

 

 

 

 

 


