
 

 

 

CLOSED July 4th & 5th for Holiday 

Boynton Dinner Specials 
 Saturday, June 28th thru Friday, July 11th 2008 

 
Sangria - -a Spanish classic and summer refresher:  fresh fruit and red wine with just a hint  

of sugar. Served over ice or with a splash of soda water- - either way delicious!  

We also make our ownéPeach Sangria  either kind is $5.99 a glass 

 

 

Appetizer Specials: 

Gazpacho 
This is one homemade soup that will be around all summerñitõs cool and creamy. 

Garnished with a slice of cucumber and a dollop of sour cream.  Cup $2.99 Bowl $3.99 
Spinach-Artichoke Dip 

Spinach and marinated artichoke hearts blended and baked with an herb cheese,  

garlic  and a light sprinkling of crispy crumb topping. Served with pita chips.  $10.99 

Steamers     

A special appetizer size of these steaming New England clams and hot butter for dunking. $15.99 

Apple Baked Brie    

Creamy, warm brie cheese wrapped in puff pastry.  Baked until warm and gooey,  

then coated with honey and apples; topped with toasted almonds. Served with crackers. $12.99 

Oysters on the half shell ð chilled or grilled 
fresh chilled, already shucked oysters. Served with our own zesty, horseradish cocktail sauce. 

Or, shucked, then grilled and topped with a wine sauceñEither way, $11.99 

 

Entrees:  

Mount Olympus Lamb 
Olive encrusted whole rack of lamb is roasted to perfection then placed over herb-roasted  

red bliss potatoes, with grilled eggplant and highlighted by a yogurt and feta sauce. $18.99 

 

Arroz con Carne 
Seasoned & grilled twin flat iron steaks are sliced and placed over a Columbian style blend of 

yellow rice of andouille sausage, red peppers and onions finished with fried plantains.$16.99 

 

Seafood Stuffed Chicken 
Tarragon accented breaded airline chicken breast is stuffed with shrimp and scallops; 

 then accented by a parmesan lobster reduction. Served with choice of potato and todayõs vegetable. $17.99 

 

 

 

 



 

 

 

 

Veal Piccata 
Breaded and pan fried Veal scaloppini is accented by a traditional piccata sauce of chicken stock, lemon juice and 

white wine then finished with capers. Served with choice of potato and todayõs vegetable.  $18.99 

 

Creole Grilled Tuna 
A fresh tuna steak seasoned with our own blend of creole spices and grilled to your liking, then placed over roasted 

red pepper mashed potatoes, topped with a creamy corn sauce and sautéed green beans.  $16.99 

 

Steamer Dinner 
               Fresh, New England Steamed clams served with hot broth & melted butter. 

Served with your choice of potato and todayõs vegetable. $18.99  

 

Seafood Trio 
A scrumptious combination of baked stuffed shrimp, scallops, St. Pierre, & ½ baked stuffed lobster stuffed 

 with crabmeat stuffing. Served with your choice of potato and todayõs vegetable.  $22.99 

 

Grilled Swordfish Steak 
Flaky, moist swordfish served any style of your choosing: broiled, lemon-pepper seasoned or Cajun-blackened 

seasoned.  Served with your choice of potato and the vegetable of the day.  $17.99 

 

Baked Stuffed Lobster 

The stuffed lobster is stuffed with our signature crabmeat & shrimp stuffing.  

                                              Served with your choice of potato and  todayõs  vegetable.   

Baked Stuffed   $23.99     or  Steamed $21.99  

 

 
Additional Dessert Offerings:  

 
                                                                              Triple Mousse Cake: 

 this dessert is Gluten Free & made exclusively for the Boynton 

 by chef Elizabeth Casey at On the Rise Baking of Worcester.  

A dark chocolate disc, with a layer of bittersweet chocolate mousse,  

a layer  of milk chocolate mousse  and a layer of white chocolate mousse.  $4.99  
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