
DINING 1887

Book Now

"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

LIBRARY RESTAURANT

"At the sign of the lions"

ENTRÉES
Select one of the three choices below

DESSERT

Maine Blueberry Shortcake

House-Made Truffle
Select one of the two choices below:

LIBATIONS

401 State Street,
Portsmouth,

New Hampshire 03801

603.431.5202

RESTAURANT WEEK FALL 2026  $52

6 oz. Filet Mignon*
Six-Ounce Filet Served With Roasted
Fingerling Potatoes, Green Beans, And
House Brewed Steak Sauce.

A D D  T O  T H E  C U T S
Every night 4-9 PM except Saturday

20Lobster Tail
14Jumbo Shrimp x 2

6Truffle Butter

3Caramelized Onions
4Blue Cheese Crust

6Bacon Jam

4Tallow Butter

The Slow Burn 

Horseradish Cream | Cognac
Peppercorn | House Steak Sauce |
Classic Béarnaise 

Sauce Fl ight

4

18

STARTERS

Pumpkin Bisque

Select one of the two choices below:

House Salad
Fresh House Salad With House Dressing.

House-Made Pumpkin Bisque With Pepitas

WHITE

RED

Paul Buisse Sauvignon Blanc
Touraine, France

Saint Cosme Côtes du Rhône
France

 $17 | $54

 $18 | $58

Pan - Seared Chicken Cutlet*
Pan-Seared Chicken Cutlet, Jalapeño-
Cheddar Mashed Potatoes, Julienne
Vegetables And Chipotle Glaze.

The Watermans

Proprietors

*Consuming raw or undercooked
meats, poultry, seafood, shellfish, nuts
or eggs may increase your risk of
foodborne illness, especially if you
have certain medical conditions.

GF = GLUTEN FREE

$18
A Sweet, Citrusy Cocktail That
Has A Jalapeño Spice That
Creeps Up You.

House-Made Truffle Served With Vanilla
Ice Cream And Caramel Sauce

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

Executive Chef
Rafael De Los Santos


