
Dinner
5  p m  u n t i l  c l o s e

*Consuming raw or undercooked seafood, beef,  pork or eggs may lead to foodborne illness.

Mixed Green Salad   
With orange vinaigrette - 7.25 

Traditional Caesar Salad  
With garlic croutons and shredded parmesan - 9.25

Grilled Chicken Caesar Salad  
With grilled, marinated sliced chicken breast - 13.50

Lobster Salad Caesar 
Even Keel’s fresh lobster salad - 16.75 

 Greek Salad 
Cucumbers, tomatoes, red onions, kalamata olives,  

feta cheese, romaine lettuce and a  
shallot sherry vinaigrette - 10.25

Grilled Wild Salmon Salad 
With spiced walnuts, sun-dried cranberries,  

sweet potato crisps, goat cheese, mixed greens  
and pomegranate vinaigrette - 15.75

Grilled Steak Salad 
Ancho rubbed skirt steak, roasted onions,  

roasted tomatoes, bleu cheese, garlic croutons  
and balsamic vinaigrette - 15.75

Nantucket Clam Chowder 
or Soup of the Day   
Cup - 5.00  •  Bowl - 6.75 

Vegetarian Chili 
A large bowl with sour cream and warm  
corn bread - 10.50  Cup of Chili - 6.00

Thin Crust 10” Pizza - 10.00 
Margherita - Marinara sauce and mozzarella 

Bianca - Alfredo sauce and mozzarella

Toppings & Extras 

Mediterranean 
Entrees

Pork Enchilada 
Roasted, shredded pork, peppers, onions, tomatillo sauce  
and cheddar cheese served with corn tortillas  - 16.75

 Grilled Lime, Garlic & Chili  
Marinated Chicken Breast 

With a lime cilantro butter - 22.50

Grilled Dry Rubbed  
Ancho Chili Skirt Steak 
With a spicy red chili sauce - 24.00

Corn Flake Crusted Cod 
Oven roasted codfish with a  
cucumber dill salsa - 22.50

Sausage, Pepperoni,  
Ham, Bacon - 1.50 each 

Shrimp - 2.50   
Lobster - 7.50

Tomato, Mushroom,  Onion, 
Roasted Garlic,  
Green Pepper,  

Spinach, Pineapple,  
Hot Peppers - 75¢ each

Extra Cheese 
Mozzarella, Parmesan, Goat - 1.50

Served with regular or whole wheat linguine.

 Try one of our specialties!

Housemade Tortilla Chips 
With Salsa - 5.50     With Guacamole - 8.50

Cheese Nachos 
With sour cream and guacamole - 8.50

Lobster Nachos 
Lobster, roasted corn, red peppers, black beans, red chile 
sauce, cheddar cheese, sour cream and guacamole - 16.75

Fried Three Cheese Ravioli 
With mozzarella, pecorino romano and ricotta  

cheese and a fresh marinara sauce - 7.75

Crispy Fried Calamari 
With a sweet chili sauce - 10.00

Bacon Wrapped Scallops 
With a honey dijon dipping sauce - 12.75

Sautéed Crab, Shrimp & Scallop Cake 
With a zesty Sante Fe rémoulade - 12.50

Even Keel Angus Burger 
Grilled and served on a bulky roll with  
lettuce, tomatoes and onions - 10.50 

Add Cheddar, Swiss, Sautéed Onions,  
Bacon or Guacamole - 1.50

Stuffed Chicken Breast 
Stuffed, roasted chicken breast with  

spinach, sun-dried tomato, mushroom,  
parmesan, mozzarella and a  

creamy marsala mushroom sauce - 22.50

New York Strip Steak Alfredo 
10 oz. char-crusted sirloin with alfredo sauce - 26.50

Pesto Roasted Sea Bass 
With a sweet red pepper cream sauce - 23.00

Vegetable Risotto Provencal 
Arborio rice, roasted tomatoes, zucchini, onions,  
spinach, kalamata olives and fresh herbs - 18.00

Served with black beans, seasoned rice,  
roasted corn salsa and sour cream.

Thin Crust 
Pizzas

Southwestern 
Entrees

Lighter Fare

Soups

Salads


