SLATES DINNER ~ Prowdty celetrasing awr SO gear, thank you!

SOUP & SALADS
~SOUP OF THE DAY~
Please see our specials sheet for today’s soup

~CAESAR SALAD~ 6.00/9.00
Our own Caesar adressing & croulons Witk fresh asiago-cheese

~ORGANIC GREENS SALAD~6.00/9.00
Rousted beety; cashews; red cabbage and shwedded carvoty
Wit yowr choice of Slates house; homemade blue cheese or balsameic vinaigrette

~ORGANIC BABY SPINACH GREEK SALAD~7.00/210.00
Feta cheese; kalamalo olives; cabbage; carvots; red oncovy tomato-& Cuctumber
Wit Slates house Dressing

~ROASTED WALNUT DRIED CRANBERRY GOAT CHEESE SALAD~10.00
Organic greens; roasted walnuly; dried cranberries; goat cheese; grilled oncory
stwedded carvoty and cabbage: With Balsamic vinaigrette
ADD 70 A (ARGE SALAD: grilled all-natural chicken ~ $§4.00
Grilled stwimp skewer, blackened haddock; grilled salmon or mahe mahe ~ $5.00
Grilled Black Angus flat ivon steak ~ $6.00

APPETIZERS

~DUCKTRAP FARM SMOKED SHRIMP & SALMON PLATE~10.00
Served withv av rovsted red pepper basil acole

~WARM CURRIED CRAB DIP~9.00
Served inv av sweeit pepper with bagel chips

~SLATES VACHOS~ 9.00
Witk Mexican beans; sweet peppers; scallions; cilantyo-& pepper jack cheese:
Served with homemade salsa & sour creamu
Add our own roasted chicken 3.00

~FRESH MAINE MUSSELS~ 10.00
Wath garilic; dry vermout?y freshvherh-butter & crusty French bread

~WARMED BRIE with TOASTED ALMONDS or FRESH CRACKED PEPPER~ 8.50
With Smoked shwimp & scallions 9.50
Served with crusty French bread; apples & grapes:

~HOMEMADE HUMMUS & TARRATORE~ 8.00
Served with kalamaia olives & Crusty French bread

~FRESH MAINE CRABCAKES~ 10.00
Wit av roasted red pepper basil acolc

~MEXICAN GRILLED SHRIMP ON A SUGAR CANE SKEWER~ 8.00
Witk jalapeno- mayo-
PASTA
~FRESH CAVATELLT PASTA~

Creaumy freshvherb-pesto-10.00

Homemade marvinara & ascago-cheese 9.00

Local tomaitoes; olive odl; garlic fresh basil & asiago-cheese 10.00

Organic baby spinach Alfredo-10.00

Fresh vegetable & herb-Prima Vera topped w/goai cheese 12.00
ADD: Chickerv~ 4.00 Italian chicker sausages ~ 3.00 Fresh Macne Mussely ~ 4.00 Shrimp ~ 5.00
> Seafood alfyedo- with bady spinachy shwimp, scallops and fresh Maine crabmeat 22.00
> Shwimp and scallops with fresh hevd-pesto-18.00
> Fresh Maine Lodster; garvlic, basid and Local tomalves topped wilh asiago-~ mkt
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ENTREES

~GRILLED ENTREES: ~WITH YOUR CHOICE OF:
. Salmon 16.00 > Maple Balsamic Glage
Mt Mahid7.00 > Garvlic & Fresh Hevb-Bulter
> Chépotle pepper BBQ

be CMMAWWI/MSW!?OO > DI"MWIQ/ WW
> All-natural Pork Tenderioin 16.00 > Roasted red pepper basil acolc
> Al-natural boneless Chicken Breast 14.00 > Cojun blackened

Weth jalapeno- mayo-
> Giant Shwimp 18.00 > Indiangrilled

With homemadle frudt chutney

~SLATES HADDOCK WIT#H CRABMEAT OR LOBSTER FILLING~ 22.00/25.00
Fresh baked haddock with our own fresh Maine crabmeat orv Maine lobster filling

~CAJUN BLACKENED HADDOCK~ 16.00
Weth Jadapeno-Mayo-
~CITRUS MARINATED & GRILLED GIANT SHRIMP~ 18.00
With av spicy Thad lime cdlantvo-dipping sauce
~SEARED NATURAL FLAT IRON STEAK with BOURSIN~ 20.00

Seared natuwral Angus Flak Irovy flamed with cognac and sherry. Topped with
homemade bowrsivy portabella mushwooms & grilled oncons

~FRESH MAINE CRABCAKES~ 14.50
Wit o roasted red pepper basil acolc

~GRILLED BONELESS LAMB~ 20.00
With- a dried cherry burgundy sauce

~SEARED BONELESS CHICKEN BREAST~17.00
With pesto; crigpy proscudlto-and gorgongola cheese

~ABOVE ENTREES ARE SERVED WITH YOUR CHOICE OF TWO SIDES OR A SMALL SALAD~
CREPES
TWO PER SERVING~CHOOSE ANY TWO
> Fresh Maine Crabmeat, artichoke hearty and havarte cheese 16.00
> Ouwr own roasted chickery baby spinack; gorgongoila cheese & crispy proscudtto-15.00
> Portabella mushwooms; goak cheese; sweet peppers & carameliged onionsg 14.00
ABOVE SERVED WITH A SMALL SALAD
GRILLED PIZZAS ON HOMEMADE WHOLE WHEAT CRUST
Mavrinaroy provolone asiago-& fresh basil 8.00
Herb pesto; goat cheese; asiago; carameliged onions & Local tomatoes 11.00
Itadian chicken sausage; marinarvy sweet peppers; onions &pepper jack cheese 10.00
Crigpy proscuddito; alfyedo; portabella mushrooms and gorgongola cheese 12.00
Local tomaives; fresh moggarelloy garilic; olive oil; fresh basil and ascago-cheese 10.00

SANDWICHES
~WOLFNECK FARMS ORGANIC BURGERS~ 12.00
Served o a homemade whole wheak roll with organic greens

> Havartt cheese; carameliged oncons and roasted red pepper basil acolc

> Cajunvgrilled with Gorgongola cheese and jalapeno- mayo-
Sandwiches are served with Kettle chips or your choice of small sadad for 2.00
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One check for parties of 6 or move 20% gratuily added:






