THE WATERMANS EXECUTIVE CHEF

PROPRIETORS RAFAEL DE LOS SANTOS

LIBRARY

DINING

"At the sign of the lions"

RESTAURANT WEEK FALL 2026 $52
Every night 4-9 PM except Saturday

ENTREES ADD TO THE CUTS
Select one of the three choices below Lobster Tail 20
Jumbo Shrimp x 2 14
) / Bacon Jam 6
6 oz. Filet Mignon* Truffle Butter 6
: A ) Tallow Butter 4
S/.x—Our.vce Filet Served With Roasted Caramelized Onions 3
Fingerling Potatoes, Green Beans, And Blue Chde® Crust 4
House Brewed Steak Sauce.
Horseradish Cream | Cognac 4
g Peppercorn | House Steak Sauce
Pan - Seared Chicken Cutlet* c|aps'%ic Be’ar|naise |
Pan-Seared Chicken Cutlet, Jalaperfio- Sauce Flight 18
Cheddar Mashed Potatoes, Julienne
Vegetables And Chipotle Glaze. "We know that quality beef comes from

quality cattle. The airflow is virtually
odorless, the floors are heated, We're
committed to meeting the highest animal
welfare standards" - Harmony Farms

LIBATIONS STARTERS

Select one of the two choices below:

The Slow Burn $18
A Sweet, Citrusy Cocktail That
Has A Jalapero Spice That
Creeps Up You.

Pumpkin Bisque
House-Made Pumpkin Bisque With Pepitas

House Salad
Fresh House Salad With House Dressing.

WHITE $17 | $54 DESSERT

Paul Buisse Sauvignon Blanc Select one of the two choices below:

Touraine, France House-Made Truffle
House-Made Truffle Served With Vanilla

RED $18 | $58 Ice Cream And Caramel Sauce

SEl Ges Qless Eh) (Hein2 Maine Blueberry Shortcake

France Fresh Blueberry Shortcake Served On A
House-Made Biscuit With Whipped Cream

*Consuming raw or undercooked

meats, poultry, seafood, shellfish, nuts 401 State Street, Book Now
or eggs may increase your risk of ==
foodborne illness, especially if you Portsmo.Uth’ EII%%"E‘!IEI
have certain medical conditions. New Hampshire 03801 2 -L._E_{!.
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