
 

Atrium Dinner Menu 
Served Daily from 4:30pm to 9:30pm 

 
 

    
  

Soups & Salads 
  

New England Crab & Corn Chowder - $6 
  

Chef’s Daily Soup Creation - Priced Daily 
  

House Salad - $6 
Field Greens, Roasted Tomatoes, Asparagus, Red Onions, Carrots 

Choice of Balsamic or Creamy Herb Peppercorn Dressing 
  

Collegiate Caesar Salad - $6.50 
Asiago Tuile, Anchovy Filets, Croutons 

Add Grilled Chicken or Shrimp – $3 
 
 

Appetizers 
   

Seared New Bedford Scallops- $12 
Vanilla Bean Risotto, Star Anise-Honey Glaze, Praline 

  

Lobster Wontons - $12 
Shaved Fennel, Granny Smith Apples, Sweet Chili Aioli, Tarragon Butter 

  

Chicken Pot Pie - $10 
Puff Pastry Crust, Beet Sauce 

  

Portobello Tower - $9 
Herb Bread Pudding, Brie, Red Pepper Coulis 

 
 

Entrees 
   

Grilled Salmon - $19 
Parisian Potatoes, Roasted Fennel, Sweet & Sour Cherry Sauce 

  

Seared Codfish - $21 
Lemon Lentil Broth, Pancetta Fingerlings, Arugula 

  

Roasted Chicken Statler Breast - $18 
All-Natural Chicken, Rice Pilaf, Baby Carrots, Cranberry-Sage Relish 

   

Seared Pork Medallions - $18 
All-Natural Pork Loin, Butternut Squash & Sweet Potato Dauphinois, Arugula, Apple Chutney 

  

Grilled Angus Petite Tender - $22 
Herb Dusted Fingerlings, Asparagus, Roasted Garlic & Porcini Demi-Glace 

  

Thai Coconut Tofu - $14 
Curried Lentil Salad 

 
 
 

 
A 20% gratuity will be automatically added to your bill for your convenience 


