
APPETIZERS
CHOWDAH & CLAM CAKES  $15
New England clam chowder & 
4 clam cakes

BUFFALO CHICKEN 
FLAUTAS  $12
chicken, cheddar jack, buffalo sauce, 
ranch dressing

NACHOS  $15
tostadas, beef, queso, cheddar jack, 
diced tomatoes, pico de gallo, jalapeños, 
habanero crema

plus size platter for 4+ people  $24

LOADED TOTS  $12
crispy garlic parmesan tots, cheese sauce, 
bacon, scallions, sour cream

CHEESE & PICKLES  $15
spicy mozzarella sticks, fried cheese curds, 
fried pickles, serrano ranch sauce

CHICKEN QUESADILLA  $17
chicken, cheddar jack, pico de gallo, 
lettuce served with salsa & sour cream

POLYNESIAN PORK BELLY  $14
coconut rum sweet thai chili & 
grilled pineapple

POPCORN SHRIMP  $16
bloody mary habanero aïoli & tajín 

WINGS
BONE-IN

06
$12

12
$22

TENDERS
04
$12

08
$22

CAULIFLOWER
08
$12

16
$22

SIGNATURE 
SAUCES
GHOST PEPPER
MANGO HABANERO
NASHVILLE HOT
BUFFALO
BBQ
GARLIC PARMESAN
GOCHUJANG

SIDES
FRENCH FRIES  $8

TOTS  $8

SALAD  $9
house or caesar

VEGETABLES  $8

MASHED POTATOES  $8

CHIPS & SALSA  $7

COLESLAW  $5

EXTRA DRESSING  $2.50

DESSERTS
add vanilla ice cream to any dessert +$3.50

BOSTON CREAM PIE  $10

APPLE CRISP  $10
à la mode with caramel sauce
A portion of proceeds from every 
apple crisp sold is donated to the 
Flutie Foundation

CHOCOLATE CAKE  $10

NEW YORK STYLE 
CHEESECAKE  $10
raspberry sauce

SALADS & 
SOUPS
CHICKEN CAESAR SALAD  $21
grilled or crispy chicken, romaine lettuce, 
croutons, parmesan, Caesar dressing 

CALIFORNIAN 
COBB SALAD  $15
chopped lettuce, diced chicken, egg, 
bacon, diced tomatoes, red onions, 
cheddar, bleu cheese, avocado

CHILI  $10
cheese, scallions, jalapeños

CLAM CHOWDAH  $12

SAMMIES
served with French fries or 
sub crispy onion rings +$4

CHICKEN SAMMIE  $15
crispy, grilled, or Nashville hot, 
chopped lettuce, garlic aïoli, pickles

TURKEY CLUB  $15
turkey, lettuce, tomato, bacon, garlic aïoli

CLAM STRIP HOAGIE  $22
fried clam strips, lettuce, cherry peppers, 
side of tartar sauce

CHICKEN CAESAR WRAP  $15
grilled or crispy chicken, romaine, 
Caesar dressing, parmesan, flour tortilla

FRIED FISH SANDWICH  $17
crispy fried haddock, malt vinegar 
coleslaw, toasted brioche bun, 
side of tartar sauce

TACOS
3 tacos with chips & salsa

BEEF BIRRIA  $15
beef, diced onions, cilantro, cheese

CHICKEN  $15
jalapeños, corn, habanero crema, cilantro

BURGERS
make it a double & add a second patty 
to any burger +$4 
served with French fries or 
sub crispy onion rings +$4
sub beyond burger for no additional charge

THE SIGNATURE  $16
6oz brisket chuck patty, pickles, 
chopped lettuce, steamed onions, 
American, aïoli, potato bun

BACON CHEDDAR  $17
6oz brisket chuck patty, pickles, 
chopped lettuce, bacon, steamed onions, 
white cheddar, aïoli, potato bun

THE COWBOY  $17
6oz brisket chuck patty, bacon, 
BBQ sauce, white cheddar, onion ring, 
pickles, potato bun 

THE BLACK & BLEU 
BURGER  $17
6oz brisket chuck patty blackened, bacon, 
lettuce, whipped bleu cheese spread

ENTRÉES
STEAK TIPS  $25
bourbon-marinated steak tips, 
mashed potatoes, vegetables

BOURBON CHICKEN & 
WAFFLES  $21
buttermilk-fried chicken, Belgian waffle, 
topped with peaches, pickled jalapeños, 
bourbon-peppercorn maple glaze

FISH & CHIPS  $22
local haddock fried golden brown, crispy 
French fries, coleslaw, tartar sauce

�Contains (or may contain) raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



DRAFT 16OZ
MAINE BEER COMPANY 
LUNCH IPA  $14

SAMUEL ADAMS 
WICKED HAZY IPA  $11

STONE IPA  $11

WORMTOWN 
BREWERY IPA  $11

YUENGLING LAGER  $11

SAMUEL ADAMS 
SEASONAL  $11

KONA BIG WAVE 
GOLDEN ALE  $11

SAMUEL ADAMS 
BOSTON LAGER  $11

COORS LIGHT  $10

MILLER LITE  $10

BLUE MOON 
BELGIAN WHITE  $11

BUD LIGHT  $10

MICHELOB ULTRA  $10

NARRAGANSETT FRESH 
CATCH GOLDEN ALE  $10

TRULY HARD SELTZER  $10

SIGNATURE COCKTAILS  $13

SIGNATURE ESPRESSO MARTINI
Absolut Vanilia vodka, Baileys Irish Cream, 
Finest Call Espresso Martini mix

LAY DOWN THE LAW
Corvus Tropical vodka, peach schnapps, orange juice, 
cranberry juice, garnished with a cherry & orange

WHITE PINEAPPLE FUSION
house-infused pineapple Casamigos tequila, Cointreau, 
pineapple juice, a splash of soda, topped with a 
fresh orange squeeze & orange triangle

KENTUCKY BUCK
Maker’s Mark Bourbon, fresh lemon juice, strawberries, 
bitters, ginger beer

RASPBERRY BOURBON HALLOW
Jim Beam Bourbon, Chambord Black Raspberry liqueur, 
bitters, garnished with a smoked cherry & orange rind

PALOMA PUNCHBOWL
Patrón Silver tequila, Fever-Tree Sparkling Pink Grapefruit soda, 
fresh squeezed lime

DELICIOUS MARGARITAS  $14

PERFECT PATRÓN MARGARITA
Patrón Silver tequila, Cointreau, sour mix, 
fresh squeezed lime & orange

MINT KARPOUZI (WATERMELON) MARGARITA
Don Julio Blanco tequila, Monin Watermelon syrup, 
mint simple syrup, splash of sour mix, garnished with a mint sprig

SPICY PINEAPPLE MARGARITA
house-infused pineapple Casamigos tequila, sour mix, 
fresh jalapeños, fresh squeezed orange

1800 LIMON MARGARITA
1800 Silver tequila, sugar cane, fresh squeezed lemon, 
topped with sparkling water

DOMESTIC 
BOTTLES
MILLER LITE  $9

COORS LIGHT  $9

BUDWEISER  $9

BUD LIGHT  $9

MICHELOB ULTRA  $9

TWISTED TEA 
HARD ICED TEA  $8

IMPORT 
BOTTLES
HEINEKEN ORIGINAL  $9

HEINEKEN SILVER  $8

CORONA EXTRA  $9

MODELO ESPECIAL  $8

HARD 
SELTZERS
TRULY HARD SELTZER  $8

TRULY VODKA SELTZER  $8

HIGH NOON 
VODKA SELTZER  $8

HIGH NOON 
TEQUILA SELTZER  $8

WHITE CLAW 
HARD SELTZER  $8

WINE  BY THE GLASS

WHITE
KENDALL-JACKSON CHARDONNAY  $11

ECCO DOMANI PINOT GRIGIO  $11

BRANCOTT ESTATE SAUVIGNON BLANC  $11

CANYON ROAD WHITE ZINFANDEL  $11

CHATEAU STE. MICHELLE RIESLING  $11

FLEUR DE MER ROSÉ  $12

RED
CHATEAU STE. MICHELLE RED BLEND  $11

GHOST PINES RED BLEND  $11

RODNEY STRONG 
SPECIAL SELECT MERLOT  $11

ERATH PINOT NOIR  $11

PROPHECY PINOT NOIR  $11

SIMI CABERNET SAUVIGNON  $12


