
H O L I D A Y  S T R O L L  L U N C H  M E N U

D E C E M B E R  6 T H  &  7 T H  

Jumbo Shimp Cocktail 
Half Dozen, Horseradish 
Cocktail Sauce, Lemon

New England Clam Chowder 
Applewood Smoked Bacon, Potato, 

Local Clams, Sweet Cream

French Onion Soup
Herb Crouton, Gruyere 

Wild Mushroom Flatbread 
 Herb Ricotta, Goat Cheese, 

Arugula, Truffle Oil

Kale Caesar 
Hearts Of Romaine, Shaved Parmesan, 

Cornbread Crouton, Roasted 
Garlic Parmesan Dressing 

Jerk Grilled Chicken +$12
Chili Citrus Shrimp +$18

Short Rib Burger 
Aged Cheddar, House Pickles, 

Crispy Onion, Jerk Mayo, Toasted Bolo

Gemelli Arrabbiata
San Marzano Tomatoes, 
Calabrian Chili, Burratini

Lobster Roll +$22
Fresh Claw & Tail, Green Leaf Lettuce,

 Celery, Brioche Bun, Citrus Aioli

Red Wine Braised Beef Short Rib  +$22
Sweet Corn Polenta, Tuscan Kale, Pan Jus

Miso Glazed Salmon +$20
Wok Fried Greens, Jasmine Rice

$55/pp

F I R S T

S E C O N D

C H E F  M I C H A E L  H E R V I E U X  &  T E A M

L I T T L E  G E M  R E S O R T S  I S  A  F A M I L Y -

O W N E D  C O L L E C T I O N  O F  B O U T I Q U E

R E S O R T S  L O C A T E D  O N  T H E  I C O N I C

I S L A N D S  O F  M A R T H A ’ S  V I N E Y A R D ,

N A N T U C K E T ,  A N D  S T  J O H N ,  U S V I .  

W E L C O M E  T O  I S L A N D  L I F E !

T H E  N A N T U C K E T  H O T E L


