
 
 

 
THE ORIGINAL SPENCE CAFÉ 

 
DINNER MENU 

 
 

STARTERS 
 
MUSHROOM BISQUE $8 
 
CHILLED SOUP DU JOUR daily $mkt 
 
CHILLED OYSTERS cocktail sauce, mignonette 
$3 EA. 
 
MUSSELS & SHRIMP FRA DIAVLO  GF $15 
 
BAKED OYSTERS SPENCE spinach, bacon, 
Pernod GF $15 
 
SURF & TURF DUMPLINGS 2 short rib, 2 crab, 
peanuts, sweet soy, siracha, cilantro $12  
 
ROASTED LOCAL BEETS minted Greek yogurt, 
microgreens, pink salt GF $9 
 
CAESAR SALAD  romaine, house made croutons, 
classic Caesar dressing $9 
 
LOCAL SPINACH pears, goat cheese, toasted 
almonds, golden raisins, balsamic reduction, extra 
virgin olive oil GF $9 
 
BOARDS & TOASTS 
 
FRIED BRIE mixed berry compote, toasted 
almonds $12 
 
TUNA TARTAR spicy avocado, siracha, house 
made wonton crisps $16 
 
CHILLED SEAFOOD TRIO oysters, crab, 
shrimp, cocktail sauce, mignonette GF $18 
 
SMOKED SALMON TOAST capers, dill 
mascarpone, cucumber & tomato salad $16  
 
AVOCADO TOAST goat cheese, blackberries, 
sesame honey $14 

ENTREES  
 
BRAISED SHORT RIBS Yukon gold mashed 
potatoes, cabernet demi glace GF $28 
 
ALL NATURAL CHICKEN BREAST French 
green lentils, spring onion jus GF $28 
 
CRAB CAKES fingerling potatoes, lemon-basil 
tartar sauce $34 
 
PAN ROASTED HALIBUT roasted beet risotto, 
toasted pistachio & orange gremolata GF $36 
 
PAN SEARED DIVER SCALLOPS crumbled 
bacon, saffron corn sauce, microgreens GF $36 
 
FILET MIGNON  fingerling potatoes 
caramelized shallots, bleu cheese butter, cabernet 
demi glace GF $36 
 
NEW ENGLAND STYLE CLAM BAKE clams, 
mussels, shrimp, scallops, lump crab, white wine 
garlic sauce, fingerling potatoes, corn on the cob 
GF $36 
 
BUCATINI steamed middle neck clams, pancetta, 
asparagus, white wine, garlic, fresh herbs $24 
 
PAN SEARED SAKURA PORK CHOP  Yukon 
gold mashed potatoes, chimichurri GF $28 
 
 
 
 
 
*Consumer advisory: Consumption of raw or 
undercooked meat, poultry, seafood or eggs may 
increase risk of foodborne illness. 
*Please alert your server to any allergy or special 
dietary requirements. 
 
*GF- Gluten Free 
*$5/Bottle corkage fee  



 

 


