
Beasman Dining Room 

Dinner Menu 

 

 

APPETIZERS 
 

Soup of the Day 
chef's daily creation 

 
Fairhaven Country Vegetable Soup 

 
Garden Salad 

seasonal greens with cucumbers, red onion,  
shredded carrot & tomato, your choice of dressing 

 
Caesar Salad 

crisp romaine hearts with toasted herb croutons, parmesan 
cheese & Caesar dressing 

 
Seasonal Salad 

please ask your server about today's unique selection 
 

 

SANDWICHES & SALADS 
 

Fairhaven Burger 
grilled angus beef, melted jack cheese, apple smoked 

bacon, black rum BBQ with lettuce, tomato and onions 
 

Turkey Rueben 
Sliced turkey, swiss cheese, beer sauerkraut, 

1000 island dressing 
 

Chicken Cobb Salad 
romaine, eggs, sliced chicken, bacon, blue cheese, onions 

and tomato, with red wine vinaigrette 
 

Shrimp Salad Roll 
baby julienne iceberg lettuce, celery,  

red bell pepper, garlic aioli 

ENTREES 
Spaghetti & Meatballs 

house made meatballs, spaghetti, marinara sauce and 
parmesan cheese 

 

Eggplant & Vegetable Napoleon 
roasted red pepper, portobella mushroom, sautéed spinach, 

house made boursin cheese, marinara sauce 
 

Eggs Your Way 
two eggs cooked your way with tater tots and your choice 

of bacon or sausage 
 

Herb Roasted Chicken 
Oregano au jus 

 

Beef Tenderloin 
  merlot demiglace 

 

St. Louis Barbecued Ribs 
root beer barbecue sauce 

 

Jumbo Lump Crab Cake 
 old bay remoulade 

 

Seared Salmon 
dill & shallot cream 

ACCOMPANIMENTS 
Steamed Green Beans, Steamed Broccoli, 

Roasted Sweet Potatoes, Glazed Carrots 

Mashed Potatoes, French Fries, Onion Rings 

DESSERTS 
Dessert of the Day 

Our Pastry chef's daily selection 
 

Fresh Seasonal Fruit 
 

Assorted Ice Cream

 



                    Beasman Dining Room 

Beverage Menu 

Red Wine 
Yellowtail Cabernet Sauvignon by the glass $4.00 
This Cabernet offers easy drinking early but will cellar with confidence. Expect cassis, violets, crushed herbs and a 
long, soft finish with enough concentration and texture to make the wine feel more serious 
 
Yellowtail Merlot by the glass $4.00 
Medium ruby red color; candied fruit, vanilla, light spice aromas and flavors; not quite dry, medium bodied, with 
sweet fruit center and a soft, lush finish. 
 
Yellowtail Pino Noir by the glass $4.00 
Bursts with aromas of ripe cherries and hints of dark chocolate which lead to a palate of soft spiced fruit framed in 
toasty oak that flows into a smooth velvet finish. 
 
White Wine 
Yellowtail Pino Grigio by the glass $4.00 
A crisp and clean wine displaying lovely aromas of passionfruit, lime, upfront fruit flavors and a refreshing finish 
that is simple and clean. This versatile wine is sure to please almost any crowd. 
 
Yellowtail Chardonnay by the glass $4.00 
A blend of selected parcels of fruit from some of Australia's best growing areas, this wine reveals citrus and honeydew 
flavors nuanced by subtle oak aromas. The palate is soft yet fresh, with balanced acidity and a smooth, creamy finish. 
A great party wine. 
 
Yellowtail Moscato by the glass $4.00 
Moscato is a great easy drinking wine. Its tropical fruit and lil fizzy flavor is a welcome friend at the end of a long 
day at the office. Serve with fish or chicken or your favorite spicy foods. Also perfect with desserts like strawberries 
and cream or chocolate cake. Chill it down or pour over ice with a splash of cranberry juice. 
Rose Wine  
Barefoot white zinfandel California by the glass $4.00 
Southern flavors like Georgia peach, sun-ripened strawberries, succulent pears and (even further south) pineapple 
create perfection. Try Barefoot White Zinfandel over ice. 
 
Beer by the bottle  
Yuengling Traditional Lager $ 3.00 
Miller Lite A Fine Pilsner $3.00 
Coors Light $3.00 
Coors Edge Non-Alcoholic Brew $ 3.00 
National Bohemian $3.00 
Angry Orchard Hard Cider Crisp Apple $3.00 


