
Restaurant Week - Dinner
Appetizers

SEAFOOD CHOWDER - GF
lobster, scallops, shrimp, clams and haddock

ROSEMARY CREAM MUSSELS -GF
caramelized onion, garlic, white wine, cream, toasted focaccia

RH HOUSE SALAD -GF
mixed greens, tomatoes, red onions, shredded carrots, cucumbers,

croutons, apple vinaigrette

Mains
BAKED STUFFED HADDOCK - GF

clams, shrimp, & scallop stuffing, beurre blanc, seasonal vegetables,
mashed potatoes 

MOROCCAN SALMON
moroccan spice rub, orange zested yogurt, sweet potato, seasonal

vegetables

PUMPKIN & BUTTERNUT SQUASH RAVIOLI 
maple cream, kale, romano cheese, green apple, prosciutto, sage

Desserts

$42 
4PM - Close

PUMPKIN LAVA CAKE
TIRAMISU TRIFFLE


