
 ***Specials***  
3/18 – 3/24                 

 
 

 
Fried Mac & Cheese!!  

Panko crusted mac & cheese fried and served with marinara...$9.99 

                
Thai Calamari!!  

Fried calamari with sweet Asian chili sauce, fresh pineapple, cilantro and crushed 
peanuts……....$12.99 

 

Prime Rib Stew!! 
Cubed prime rib, potatoes, carrots, celery and onion in a hearty stew served in a 

toasted bread bowl….………12.99 

       

        Ultimate Tuna Sandwich!!! 
Tuna salad on a toasted pretzel bun with lettuce, tomato, onion and avocado. Served 

with hand cut potato wedges.…$10.99 

 

Haddock Florentine!!! 
Baked haddock topped with mushrooms, garlic, spinach and a light cream sauce 

finished with buttery ritz crackers. Served with rice pilaf and vegetable of the 
day……………..$16.99 

 

Fried Shrimp Plate!!! 
Fresh shrimp battered and deep fried to a golden brown served with french fries, tartar 

sauce and topped with 3 onion rings….$14.99 

 
Baked Salmon Casserole!!! 

Salmon, spinach, peas and diced tomatoes in a white sauce tossed with rigatoni pasta. 
Served with garlic bread…..…$19.99 

 
Four Cheese Baked Rigatoni!!! 

Rigatoni topped and baked with red sauce, ricotta cheese, grated and shredded 
parmesan cheese and topped with melted mozzarella cheese! 

Served with garlic bread………..$12.99 

 

Grilled Pork Ribeye!!! 
A tender 10oz pork ribeye grilled to perfection then then topped with mushrooms, 

onions and bleu cheese crumbles. Served with your choice of  
potato and vegetable….$16.99 

 
Winter Salad!! 

Mixed greens topped with blue cheese snowflakes, chopped hazelnuts, sugar plums 

pears, gingerbread croutons and poppyseed vinaigrette dressing!! ...$11.99 
Also available with…….  

Balsamic Fig glazed grilled chicken…$13.99   
Balsamic Fig glazed turkey tips…$17.99   
 Balsamic Fig glazed steak tips…$17.99 

Balsamic Fig glazed grilled salmon…$17.99 
 
 
 
 

 

 

 

 

 

*BAILEY’S CHEESE CAKE* 
Creamy cheesecake is infused with Baileys 

and baked on a chocolate cookie crust! 
Topped with Baileys chocolate mousse! 

 

*APPLE PIE COBBLER* 
Layers of warm sweet apples topped with a 
cobbler crust, vanilla ice cream & caramel! 

 
 
 
 

NEW IN CANS!!! 
* Two Roads Clementine Gose 

ABV 4.8% 
 

 **Narragansett Fresh Catch  
ABV 4.2% 

 

 

 



DrafT Beers 

                                                                   ABV 

Rotating Craft Beers 

Allagash Brewing Company, James Bean                 10.4 

~Bourbon Barrel Aged Belgian Ale…$10 per draft 

(*Due to high alcohol content – maximum 2 per guest.) 

Anderson Valley, Cherry Gose                                  4.2 

Down the Road, Golden City, N.E. IPA                       7.0 

Jack’s Abby, Blood Orange Wheat                            4.0 

Lord Hobo, Boomsauce IPA                                       7.8 

Lord Hobo, Dinner Stout                                           7.7 

Maui Brewing Co, Coconut Hiwa Porter                   6.0 

Springdale, Good N You NE IPA                               6.5 

 

                      

Year-Round Beers 

Blue Moon Belgian White, Wit bier                  5.4 

Bud Light, Lager                       4.6 

Café Brew, Lager        4.3 

Café IPA (Goose Island)                                         5.9 

Guinness Stout, Irish Stout                  4.2                      

Sam Adams Seasonal ~ Cold Snap!                          5.6 

Wachusett Brewing Co, Blueberry Ale    4.5  

 

Featured Wine 

Red 
Sterling Cabernet 2017 
Pair this medium-bodied Cabernet Sauvignon with grilled meats, sausage pasta 

or poultry in a rich sauce. 

 

White 
Matua Sauvignon Blanc 2017 
90 Point rating from Wine Spectator 

 

Hess Chardonnay 2017 
The unoaked nature fully displays the tropical fruit notes present, which are a 

result of the vineyards southern latitude in Monterey. The growing season of 

2012 was unusually long for the region, due to milder temperatures and a rainy 

season carrying through to June. This led the grapes to develop an optimally 

juicy and sweet profile. The wine is put through no secondary fermentation, 

which allows it to maintain its crisp, fruity nature. 


