
soups, small plates and salads 
Lobster Bisque   8

Chandler’s New England Clam Chowder   6

Wellfleet Oyster Plate   12

Jumbo Shrimp Cocktail   12

Pan Seared Crab Cakes with Apple Salad and Spicy Remoulade   10

Sautéed Mushrooms with Melted Goat Cheese with Roasted Garlic Crostini   9

Roasted Tomato, Caramelized Onion and Goat Cheese Tart   8

Local Artisan Cheese Plate   9

Wilted Spinach Salad with Duck Confit, Heirloom Apples, Spiced Walnuts and Cider Vinaigrette   9 

Caesar Salad   6 
Caesar Salad with Grilled Salmon, Chicken or Shrimp   14

Chandler’s House Salad   6

larger plates
Pan Fried Trout Filets with with Red Flannel Hash and Apple Smoked Bacon Vinaigrette   26

House Smoked Braised Beef Short Ribs with Horseradish Sour Cream Mashed Potatoes   27

Grilled Organic Salmon Noçoise   28

Baked Scallops with Braised Fennel, Onion and Potato Casserole with Melted Gruyere  27

Prime Rib with Roasted Garlic Mashed Potatoes and Veal Demi Glace   28

Serrano Ham Wrapped Beef Tenderloin with Walnuts, Chevre and Wild Mushroom Demi Glace   29

Grilled Duck Breast with Cranberry Chutney and Sweet Potatoes   28

Roasted Diemand Farm Fresh Turkey with Sausage Stuffing, Mashed Potatoes and Giblet Gravy,  
Roasted Butternut Squash and Cranberry Sauce   26

Heirloom Apple with Maple Roasted Butternut Squash and Brown Rice   23

5% MASSACHUSETTS MEAL TAX · Mastercard, Visa, American Express, Diner’s Club gladly accepted
Consuming raw or undercooked foods may increase the risk of foodborne illness 

®


