Plated Lunch and Dinner

Available for catered events or approved reservations of 10 or more at Dog Watch
Mystic. Groups under 20 may order off the restaurant menu with advance notice
and a reservation. Limited menus and prix fixe menus available for groups of 20 or
more.

Starters (choose one)
Choice of Soup: New England Clam Chowder, Roasted Red Pepper & Smoked Gouda Bisque
Dog Watch Salad - Mixed Greens, Sliced Pears, Caramelized Walnuts, Sharp Provolone, Citrus Vinaigrette
Chopped Kale Salad - Golden Raisins, Macadamia Nuts, Pecorino Romano, Cranberry Citrus Vinaigrette
Caesar Salad - Romaine Lettuce, Croutons, Sharp Provolone, Creamy Caesar Dressing
Caprese Plate with Sliced Tomato, Mozzarella, Basil & Balsamic Drizzle
Yellowfin Tuna Tartar with Tamari, Tobiki & Cilantro on an Onion Ring with Cusabi Drizzle (3 per)
Coconut Shrimp with Sweet Thai Chili over Asian Noodles (3 per)
Tuna Tartar with Tamari, Cilantro, Sesame Qil, Orange & Wasabi Tobiki with Rice Crackers
Sea Scallops Wrapped in Apple Smoked Bacon over Mixed Greens with Maple Drizzle (3 per)

Lump Crab Cake with Tomato Coulis over Mixed Greens

Entrees (choose three)

Roasted Cod Herb Crusted and Topped with Parmesan Panko, Green Beans and Carrots, Mashed
Potatoes.

Stonington Sea Scallops Broiled in Garlic Wine Butter with Parmesan Panko Crumbs
Sesame Panko Crusted Yellowfin Tuna, Seared and Sliced over Asian Noodles with Seaweed Salad
8 oz Flat Iron Steak Topped with Herb Butter, Roasted Potatoes, Sautéed Spinach
Chicken Marsala or Piccata with Chef’s Selection Starch and Vegetable
Teriyaki Grilled Salmon with Pineapple Ring, Grilled Asparagus, Garlic Mashed Potatoes

Dog Watch Pasta with Chicken or Scallops (or Vegetarian)



Dessert (choose one)
Limoncello Flute
Rocky Road Brownie with Ice Cream
Wendy Pie
Key Lime Pie
Sorbet with Fresh Berries

Custom Cake or Seasonal Pie



