
S O U P S

S A L A D S

H A N D H E L D S
S E R V E D  W I T H  F R I E S

B A R

L E T ’ S  S H A R E

F L AT B R E A D
PROTEINS

ADD TO ANY DISH:

Chicken Salad  8
Grilled Chicken  8

 Salmon* 13
Grilled Shrimp 12

 Steak*  12

new england clam chowder       12                  
clams.potatoes.onion.celery.bacon

gold beet & clementine                   17   
baby kale.goat cheese.pickled onion.
harissa roasted cashews. yuzu vinaigrette

berry arugula                                       17       
strawberries.gooseberries.blackberries.feta.
pistachio.blackberry-balsamic vinaigrette

spa caesar*                                          15
baby romaine.shaved parmesan.
foccacia croutons

_________________________________________________________________________________________________________________________________
*Consuming raw or undercooked meat, poultry, shellfish, or eggs may increase your risk of food borne illness

 prices subject to a 21% service charge and applicable CT sales tax
before placing your order, inform your server of any allergies

Guests on lunch inclusive package receive: one beverage, one entree & choice of appetizer or dessert. Additional items at additional charge.
excludes alcohol

chicken salad                                      18
shaved fennel.granny smith apple.
dried cranberry.almonds.lettuce.tomato.
toasted foccacia

street tacos                                        19
barbacoa.flour tortilla.sweet corn pico.
charred poblano crema. cotija

kensington burger*                        19
american cheese.lettuce.tomato.
hot pickles.bacon.brioche roll

edamame                                              10
white truffle.parmesan.roasted garlic

amaretto shrimp                                 17                                       
toasted almond.citrus emulsion
amaretto gastrique

grilled peach                                          18                         
arugula.prosciutto.charred jalapeno chevre

eyes on your own paper plane        
ship’s bell bourbon.aperol.bully boy 
amaro rosso.fresh lemon 

dubai chocolate martini
o’mara’s dubai chocolate.stella rosa
pistachio.kataifi.chocolate rim

house bread                                     7
herbs.spa honey butter.sea salt 

garden                                                    15
mixed greens.heirloom tomato.radish.
cucumber.pickled onion. 
white balsamic vinaigrette

seasonal soup                                 10                  
ask your server for today’s selection

sliced chilled yellowfin tuna*        20                 
asian slaw.sesame.wasabi pea crumble.
black garlic-ginger vinaigrette

falafel                                                      15
cilantro.lime.tzatziki.
tahini-harissa dipping sauce

korean bbq chicken                           15
crispy chicken.house korean bbq sauce.
sesame seeds.scallions

veggie pita                                          17
grilled pita.roasted red pepper hummus.
cucumbers.avocado.tomato.pickled onion.
lettuce

GF

GF=Gluten Free

V=VegetarianV=Vegetarian

elote  v                                                     18                        
charred corn.cotija.baby bell peppers.
cilantro.lime crema

crispy chicken sando                      18
hot pickles.summer slaw.herby ranch.
brioche

chickpea fried cauliflower               13
herbed tzatziki..pickled onions.
chili crisp drizzle

citrus glazed brussel sprouts         15
chili spiked peanuts

blackened cod taco                           17
lettuce wrap.pickled fresno chilis.
roasted corn pico de gallo.sriracha aioli

shrimp ceviche*                                   15
shallots.avocado.cilantro.corn.
 crisp tortilla.lime crema

baked feta & crudite                         16
grilled pita.baby carrots.snap peas.
bell peppers

Ascots
1 1 : 3 0 A M - 9 : 0 0 P M  S U N - T H U R

1 1 : 3 0 A M - 9 : 0 0 P M  F R I - S AT

crab cakes                                             19
twin cakes.sweet corn salsa.spicy aioli.
grilled lemon

spa charcuterie board                     32
selection of local cheese.sliced prosciutto.
olives.spa honey.toasted baguette

B R E A D

heirloom tomato                               17       
bibb.whipped burrata.pesto.pine nuts.
balsamic drizzle

caprese                                                    18                        
pesto.burrata.heirloom tomato.
shaved parmesan.balsamic drizzle

VV

VV

VV GF

GF

VV

GF

VV GF

VV GF

VV
GF

GF

GF

GF

hibiscus strawberry margarita
tres agave organic tequila. owl’s brew
hibiscus strawberry.cointreau. fresh lime 
MAKE IT WICKED: sub owl’s brew wicked
habanero spiced mixer

watermelon basil martini
farmer’s organic gin.fresh watermelon.
basil.lime

neither here nor zyr
zyr vodka.pear nectar.bleu cheese olives.
granny smith apple

nectarine cosmopolitan
44 north nectarine vodka.white
cranberry.peach jam

toasted coconut mojito
kula toasted coconut rum.muddled mint.
lime.toasted coconut

cucumber hugo spritz
prosecco. elderflower liqueur.prairie 
organic cucumber.fresh mint.lime

iced butter pecan latte
tomasello butter pecan. espresso.
toasted pecans

VV
VV

*$12 PACKAGE CHARGElobster roll                                       36*
butter poached lobster.brioche bun. 
summer slaw

crispy sushi*                                          19
yellowfin tuna.crispy sushi rice.gochujang.
wasabi crema.sweet soy

VV GF

GF
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