
Soup 

New England Clam 
Chowder

Cup 3.5   Bowl 5.5

Baked Onion Soup
 Crock 7

Soup of the Day  
Cup 3   Bowl 5

 
 CHILLED

 SHELLFISH
Served with pink peppercorn  
mignonette, cocktail sauce 

and lemon

*Shrimp Cocktail
  9 per three 
 31 per dozen

*Native Oysters
2 per each / 20 per dozen 

*Native Littlenecks
1.5 per each / 15 per dozen

*Raw Bar Sampler
Four shrimp,

 four littlenecks, 
  four oysters  22

STARTERS
Mussels Frites

white wine steamed P.E.I. 
mussels with a shallot, 

tarragon and chive butter, 
with fried russet potatoes 

and aioli  14  
Half size (naked)  8

Wood Grilled Pizza
with pumpkin, prosciutto and 

goat cheese, dappled with 
thyme and roasted 

garlic oil  9 

Lump  Crab  Cakes  
With a saffron and 

sherry aioli  11

Arancini Balls
fried fresh mozzarella 

stuffed lemon and rosemary 
risotto balls with a sweet 
basil and tomato sauce  11

New England Stuffed 
Quahog

with a linguica and 
pepper stuffing  5

Calamari
cornmeal breaded rings and 
tentacles with fried chorizo 

and a tangy roasted red 
pepper coulis  9

*Oysters Trafford
fresh shucked oysters with 
baby spinach, watercress,

 artichoke pesto and 
fresh crumbs  12

SALAD
Garden Salad

mixed field greens topped 
with fresh seasonal

 vegetables served with 
your choice of: 

Raspberry, Gorgonzola, 
Italian or Romano and 

Black Pepper Dressing  7

Poached Pear and 
Blue Cheese Salad

with rocket, shaved fennel, 
and walnuts, finished with a 

balsamic reduction and 
extra virgin olive oil  9

 Vegetable Tempura
Fried seasonal vegetables 

with a delicate batter 
accompanined by a sweet 

ginger sauce for dipping  11

Wheat Berry and 
Red Lentil Salad
with dried apricots, 

cranberries and currants, 
over spicy greens with a 

sage and champagne 
vinaigrette  9

*Caesar Salad
romaine lettuce, sourdough 
croutons, Caesar dressing 

and shaved romano cheese  8

salad Additions
Chicken  5
Shrimp  8

*Tenderloin  8
*Salmon  8

*Cast Iron Seared Scallops  9
lobster salad  15

Sandwiches
Served with our fried russet potatoes and dill pickle 

or dressed baby greens

*Trafford’s Signature Burger
PT Farms half pound burger with goat cheese, baby spinach and 
a carmelized shallot and balsamic jam on a sesame seed bun  11

 Parmesan Dusted Haddock brioche
pan sautéed with a lemon caper tartar sauce, baby greens and vine tomato  10

 
Lobster Bolo

fresh shucked lobster tossed in a lemon and chive aioli with red leaf lettuce  20

Chicken and Prosciutto Panini
with grilled asparagus, baby spinach, fontina cheese and a roasted red pepper pesto  9

 
Grilled Portabella Mushroom focaccia

with roasted Artichoke Pesto Aioli, baby arugula, charred bell peppers, 
and melted fontina cheese  9

*This item is raw or partially cooked and can increase your risk of food borne illness. 
Consumers who are especially vulnerable to food borne illness should

only eat seafood and other food from animals thoroughly cooked.



WATER
Grown-Up Mac and Cheese

chunks of fresh lobster meat in a three cheese sauce tossed with shells  27

Garlic Steamed Littlenecks 
with braised tuscan kale, sweet italian sausage, fettuccini and white beans  21

*Seared Sea Scallops
with brown butter and sage over fettucini  24

*Trafford’s Cod Pan Roast
in a spicy tomato and seafood broth with shellfish, calamari, shrimp, chorizo, 

potatoes, drizzled with a saffron oil and accompanied by grilled bread  23

*Walnut Encrusted Wild Salmon 
with a maple and andouille sausage risotto over butternut cream sauce  26

Fried Clams
with fried russet potatoes, cole slaw and tartar sauce  19

Fish and Chips
with fried russet potatoes, cole slaw and tartar sauce  15

AIR
Chicken Marsala with Apples and Sage

pan sautéed with shallots and shitake mushrooms accompanied by 
roasted garlic mashed potatoes  18

Chicken Pot Pie
White and dark meat chicken in a savory sauce with leeks, carrots and potatoes topped with 

a flaky crust and baked accompanied by a cranberry port relish  17

LAND 
Moroccan Lamb Cassoulet 

With white beans, carrots and dried apricots accompanied by fried sweet potatoes 
and cilantro laced sour cream  24

Veal Zurichoise
Lightly breaded and pan sautéed in a congac and cream reduction with 

crimini mushrooms accompanied by roasted potatoes  23

*Wood Grilled Bone in kurobuta Pork Chop
with a caramelized shallot crust, apple dill slaw and root vegetable hash  24

   
Burgundy Braised Bone-In Short Rib

With a savory beef demi, mashed potatoes and roasted root vegetables  28

*Deconstructed Carpetbagger
Wood grilled blue cheese stuffed, bacon wrapped filet of beef with fried oysters and 

white beech mushrooms, accompanied by a charred onion and sherry cream sauce  27

*Wood Grilled Sirloin Steak
12 oz. New York sirloin with a carmelized onion and crimini mushroom bordelaise

accompanied by roasted garlic mashed potatoes  27

An interesting read
Behind the Name....

It is with much excitement that we welcome you to our latest family venture, Trafford. 
Our story begins years ago when Bill and Marguerite opened their first restaurant, 
Marguerite‘s. Having raised four children in the business, it’s no surprise that today, 
we now find son,Trafford, at the helm. For Trafford, life in the kitchen has been like 
second nature. Learning his skills from his greatest mentor, his father, he has had a 
knack for cooking since day one. It may have been his determined fate that he works in 
the family business, but fortunately it has proved to be a creative outlet for which he 
has a deep and genuine passion for.

When we first sat down with our designer, Alyn Carlson, we tossed around many 
different ideas for the name of these walls that surround you.  Remaining true to our 
values; hard work, giving honest ingredients an opportunity to shine, reusing materials 
that allow play and surprise, our decision was unanimous and so began the detective
work into uncovering the history and meaning of the name. Dating back to England in 
1086, it means fish trap ford, or, where land and water meet. It seemed too perfect!

Our name now needed an image. Deep in the archives of the Providence Public Library, an 
unidentified glass negative, which dated back to the 1890s, was discovered. We all fell 
in love with its delicate beauty, boyish charm, and peculiar mystery. What exactly was 
this contraption used for? Did it travel on water, land, or both? No matter the actual 
meaning, the image somehow explained it all, yet left us wanting to know more.

And so here we are, with our name and image, but most importantly the opportunity to 
provide you with a great experience. We believe in the basics and we believe they can be 
done well; honest food, fresh ingredients, and detailed preparation. We are passionate 
about what we’re doing, so we hope you enjoy the meal we made with love and the view we 
fell in love with.

The Kane Family

We're fresh
Snake River Farms kurobuta pork

100% purebred Berkshire breed pork.  Known for its marbling and flavor not
commonly found in commodity pork.  National Pork Producers Council conducted a taste 
test using 25 quality traits, and Kurobuta Pork ranked #1 in 19 of them, including
tenderness and juiciness.  No extender, no sodium, and no water are ever added to
our fresh pork products.  They come from all natural small family farms.

Signature RR ranch
Double R Ranch sits on 70,000 pristine acres, is recognized for its raising of high 
quality cattle, its commitment to animal well-being and environmental stewardship, the 
preservation of its picturesque land and native wildlife, and the recycling of resources 
to create a model of sustainable beef production.  Purchasing local crops and cattle 
minimizes Agri Beef’s dependence on fossil fuels while using renewable 
hydro-electricity (plentiful in the NW) throughout its operations, reduces its total 
carbon footprint – 41% less than beef produced in the MidWest. Top 5% of choice beef 
only in this program Source verified.

P.T. FARMS LOCAL
Pt Farm is a small, single family, full time beef and hog farm, which is located in
St. Johnsbury, VT.  The owners of PT Farms, Pete & Terry, along with their 4 children 
raise all of their animals without the use of hormone implants or antibiotics, thereby 
improving their tenderness while allowing them to live a more humane life.  

We believe in using only the highest quality,freshest ingredients and that they should be prepared and eaten as 
close to natural as possible. This means the following guidelines when cooking: Rare to Medium for most 
seafood, Rare to Med-Rare for red meat, Medium for foul, & Al Dente for most vegetables, all depending on 
the selection. If you are food sensitive & have special dietary needs, food allergies, or require specific prep-
aration, please communicate them to your server and the chef will be pleased to accommodate those needs.

  

                Sides
     Green  5       Yellow  5  Starch  5    
    


