
Chef de Cuisine – Matthew J. Tilden 

S u m m e r  2 0 0 8  

 

The 

C e n t r a l  H o u s e  a t  t h e  
C r o w n  

L un ch 
 

(All salad greens are certified organic & locally grown wherever possible) 
C ap e  Cobb  16  

Butter poached lobster, grilled clams, smoked bacon, butter lettuce & organic egg 
Mix e d  Gr e e ns   7 

Baby greens, grey sea salt & lemon vinaigrette 
Gre e k  S al a d   10 

Grilled feta stuffed grape leaves, oil cured olives, red onion & herb dressing 
Bu t t e r  L e t t u c e   9  

Danish Blue, radish & cucumber 
*C ae s a r   9  

Romaine hearts, marcona almond dressing, grilled croutons, pecorino & nori 
     *Dressing dairy free 

Add Chicken, Shrimp or Steak - $6 
 

 
 

 
 
 
 

 
 
 
 

 
 
 

 
 

 

Bu r g e r          12 
Red onion marmalade, lettuce, tomato 
Add bacon, cheese, grilled onions or mushrooms 

Blu e  B u r g e r       15 
Danish blue, apple wood smoked bacon 

Spicy  T u rk e y  B u r g e r      13 
Tomato, sprouts & aioli  

Chickp e a  Gr ain B u r g e r      13 
Romesco, sprouts & tomato  

 

 

 
 

     P e s t o  Chicken        12 
         Free range chicken, smoked mozzarella, arugula pesto & grilled onions 

‘ Grille d  Ch e e s e ’       12 
      Esarole, taleggio, onion jam & chili flake 

   C u b ano      12 
         Pulled pork, Virginia ham, Swiss, house pickles & garlic mustard aioli 

  
H ei rloo m  P anz an ell a       12 

         Heirloom grape tomatoes, basil, buffalo mozzarella & cucumber 
Cu r ri e d  Chicken W r a p       12 

         Free range chicken, toasted naan, dried mango & cashews 
H e ri t a g e  T u rk e y  &  Do u ble  S mok e d  B aco n    12 

                               Lemon mayo, fresh herbs, chili mustarda & toasted naan 
B ab a Gh anouj  &  F al af e l       12 

         Green bamboo rice, thai eggplant, greens & cucumber 
 

 Clam  F r y      16                 
  Spicy tarter 
 S alt  Co d  B r an d a d e     8                

Grilled foccacia, baby greens, lemon 
 C al a m a ri      12                 
  Smoked almond romesco 
   

 
                       Lobs t e r ‘Roll’   1 6 

Toasted nann, celery leaves, grape tomatoes & lemon aioli 
 

          Fish N ’  Chips  16 
Beer battered Chatham cod, carrot slaw & lemon 

   

       Loc al M u ss els   14               
Fried grits, grilled onions & vinho verde 

          Scallo p  ‘Roll’   1 5 
Grilled marinated scallops, toasted nann, spicy carrot slaw & lemon aioli 

 

Toasted Nann Wrap: 

Pressed Ciabatta: 

Under the new food code regulations of the Commonwealth of Massachusetts, please be advised 
that consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase 

your risk of food born illness. 

*We reserve the option to add an 18% gratuity to parties of 6 or more. 
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-  Cla m  Chowd e r  
 

-  Sou p  of the  

D a y  

 

 
 

4  
 
 

  F ri es 

 

  E d a m a m e  

 

  C a r r ot  Sl a w  

 

  N a an & B a b a  

Ghanouj  

 

 
 

Lo b s ter Ma c n’  Chees e - Lobster claws & pecorino crust - 18 

6  Chee s e - Fontina, gruyere, Swiss, cheddar, jack & pecorino crust - 1 5 

 

Choice of steamed edamame 
or fries 
 

Choice of steamed edamame 
or fries 
 

Choice of steamed edamame 
or fries 
 

As a sandwich 
$12 

 


