
  LIGHT MENU 

*Acorns reserves the right to add a 19% gratuity to parties of 8 or more 

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness 

ROMA TOMATO BRUSCHETTA  Marinated Roma tomatoes with fresh basil on roasted garlic crostini, topped with fresh 
mozzarella   7 

MARYLAND-STYLE LOBSTER AND CRAB CAKE Maine lobster and Peekytoe crab with garlic and caper aioli and shaved 
fennel   10 

PEI MUSSELS  sautéed with garlic, red onion and tomatillos and served in a white wine tomato broth with grilled rustic 
bread   8 
 
FRIED LOBSTER RAVIOLI served with a roasted red pepper pomodoro sauce   8 

NACHOS  Fresh made yellow corn chips topped with smoked cheddar and pepperjack cheeses, jalapenos, seasoned black 
beans, tomatoes and scallions  8  Add chicken or pulled pork  10 

~ 

NEW ENGLAND CLAM CHOWDER  Bowl  5  Cup  4 

MAINE LOBSTER BISQUE  Bowl  6  Cup  5 

CREAM OF ARTICHOKE AND SPINACH  SOUP   Bowl 5  Cup 4 

SOUP DU JOUR Chef’s daily creation  Bowl  4  Cup  3 
~ 

Salads available as regular or demi size 

WARM SPINACH SALAD  Sautéed broccoli, red onion and cherry tomatoes on a bed of spinach topped with toasted 
walnuts, Vermont chèvre cheese and balsamic reduction  8/5 

THAI SHRIMP SALAD  Marinated grilled shrimp served over mixed greens, cucumber and red pepper with a peanut dressing 
and roasted cashews  9/5 

TRADITIONAL CAESAR  Romaine hearts with house croutons, shredded parmesan and anchovy fillets  7/4  Grilled chicken 
add  3 

SIMPLE SALAD  Mixed greens with tomatoes, cucumbers, julienne vegetables and choice of dressing  6/4 
~ 

Sandwiches served with fries, sweet potato fries, onion rings or daily pasta salad.  Add sautéed onions or mushrooms $1 
each 

OFF THE GRILL Choice of grilled chicken breast or burger with cheddar cheese, bacon, lettuce and tomato  8 

MEDITERRANEAN CHICKEN SANDWICH   Marinated grilled chicken breast with Roma tomatoes, feta cheese, mixed greens, 
shaved red onion and balsamic reduction. Served on herbed ciabatta bread.   8 

CHIPOTLE TURKEY BURGER Grilled turkey burger with a chipotle dry rub, topped with avocado, frizzled onions and 
smoked cheddar   8 

VEGGIE BURGER House made veggie burger served with hummus on multigrain bread  7  Add cheese  8 

MAINE LOBSTER BLT Lobster salad with applewood smoked bacon on multi-grain toast  11 

STEAK AND CHEESE  House shaved ribeye served on French bread with caramelized onions and four-cheese sauce  10 

TURKEY SANDWICH  Sliced turkey with smoked gouda cheese, applewood bacon, tomato, and house honey Dijon on 
toasted whole grain bread  8 

~ 

FLATBREAD PIZZA   Prosciutto and wild mushroom  8    Grilled chicken pesto with fresh mozzarella and tomatoes  9  

GRILLED ORGANIC-FED SCOTTISH SALMON served with roasted fingerling potatoes, asparagus and a chive hollandaise 12 

ROASTED VEGGIE COUS COUS TACOS Seasoned roasted vegetables and cous cous topped with a roasted red pepper and 
ancho chile sauce, served with fresh salsa, sour cream and guacamole  9 

QUESADILLA A blend of queso blanco and pepperjack cheeses with pico de gallo in a crispy flour tortilla, served with fresh 
salsa, sour cream and guacamole  8  Add chicken or pulled pork  10 

CATCH OF THE DAY Fresh seafood special daily 

CHEF’S CHOICE ENTRÉE  


