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Cold Seafood & Raw Bar 

(6) Wellfleet Oysters  $15 
Cocktail Sauce  

 

Margarita Ceviche  $14 
Tuna, Yellowtail, Salmon, Shrimp 

Jalapeños, Red Onion 
Tequila Lime Cilantro Marinade 

 
Shrimp Cocktail  $15 
House Cocktail Sauce 

Lump Crabmeat Cocktail $15 
Served Martini Style 

YellowFin Tuna Tartare  $13 
Avocado, Masago, Seaweed Topping  

Wonton Crisps 

(4) Oyster Shooter  $11 
Absolute Citron Bloody Mary  

 

Soup  Salad  Appetizers 

Chef’s Creation of the Day  
Appropriate Garnishes 

Cup $4  Bowl $6 

Roasted Butternut Squash 
Cup $4  Bowl $6 

Seafood Bisque    
Sherry-Laced  with Seafood Ceviche 

Cup $5  Bowl $7 
 

Iceberg Wedge  $8 
Smoked Bacon 

 Hard-Boiled Egg 
Creamy Bleu Cheese Dressing  

Roasted Beet Carpaccio  $9 
Goat Cheese Fritter, Mixed Greens 

Toasted Walnuts  
Honey Lemon Vinaigrette  

Chicken, Peas & Pasta  $8 
Poached Chicken, Peas  

Red Onion, Cherry Tomatoes 
 Strawberry Balsamic Vinaigrette 

Angel Hair Pasta 

The Original Knight House  $8 
Sprouts, Organic Greens 
 Cucumbers, Tomatoes  

Ginger Soy Dressing  
Add Chicken to Salad $5   

Add Shrimp or Scallops to Salad $7  

Classic Caesar Salad  $8 
Romaine Hearts, Caesar Dressing 

Parmesan Cheese 
Add Chicken to Salad $5   

Add Shrimp or Scallops to Salad $7 

Wok-Fried Brussel Sprouts  $7 
Ginger Stir-Fry Sauce 

Fried Calamari  $11 
 Garlic Aioli, Spicy Tomato Sauce  

Prosciutto Flat Bread   $13  
Smoked Gouda, Dijon Aioli, Onions  

Crispy Goat Cheese Fritter  $11 
Truffle Honey  

Buttermilk Onion Rings 
or House Cut Fries or Mixed  $7 

Macaroni & Cheese  $10 
Crispy Topping 

Raspberry Port Duck Breast   $16 
Wild Mushroom and Bacon Risotto 

Raspberry Port Wine Reduction 
Petite Salad with Bacon Vinaigrette 

Chicken Lettuce Wrap  $13 
Bean Sprouts, Carrots, Edamame 

Peanuts, Iceberg Lettuce 

Fruit & Cheese Plate  $15 
Gruyere, Danish Blue, Aged 

Cheddar, Honey Goat, Fresh Fruit 
Croûtes, White Wine Spritzer  

Chickpea Hummus  $7 
Whipped Feta Mousse 

 Cucumber Raita  

Lobster Mac & Cheese  $15 
Three Cheese Penne Pasta 

Crispy Topping  

Vegetarian Flat Bread  $12 
Manchego, Figs, Caramelized Fennel 

& Onions, Balsamic Reduction 

Braised Beef Short Rib   $9 
Red Wine Reduction, Glazed Carrots 

BBQ Short Rib Sliders  $15 
Topped with Cole Slaw 

Carpaccio of Beef  $12 
Olives, Capers, Croûtes, Aioli 

Bromm’s Knight House Pie  $13 
Chicken, Parsnips, Peas & Carrots 

Mashed Potatoes, Puff Pastry  

Shrimp Pad Thai  $11 
Stir-Fried Rice Noodles  

Chili Vinaigrette 

Winter Drunkin Mussels  $8 
Sam Adams Winter Lager 

Topped with Chorizo & Crabmeat 

 

Pub Burgers & Such 
Served with Choice of Soup, Salad, French Fries or House Chips 

Knight House Cheeseburger  $12 
Grilled Burger, Cheddar 

Smoked Bacon 
Brioche Roll 

West Coast  $12 
Grilled Burger or Chicken Breast 

Tomato, Romaine, Avocado, Garlic Aioli 
Brioche Roll 

Big T’s Cheeseburger  $13 
Grilled Burger, Cheddar  

Smoked Bacon with Fried Egg 
Brioche Roll 

The Plain Jane  $10 
Grilled Burger or Chicken Breast 
Tomato, Romaine, Brioche Roll  

Crab Cake Sandwich  $14 

Classic Tartar on Brioche Roll 

 

Rib Eye Cheesesteak  $13 
Philly Style, Cheddar Cheese 

Onions & Mushrooms 
 

 


