
Openers
Appetizer Sampler  14
Perfect for sharing, this assortment of 
appetizers includes New England 
Calamari, Boneless Chicken Tenders 
and Stuffed Cheese Risotto Bites and an 
array of sauces for dipping

Soup du Jour
Ask your server about today’s creation
Cup $4   Bowl $6

Basket of Fries  6
A heaping helping of sweet potato or 
traditional French fries

Grilled Pizza  7
Southwestern: with jalapenos, barbecued 
chicken and cheddar cheese
Pepperoni: imported Italian dry-cured pepperoni 
and basil
Margherita: with fresh tomatoes and torn basil
Veggie: with artichokes, mushrooms and peppers

New England Calamari  9
Flash-fried and tossed with cherry peppers 
and a dash of lemon juice.  Served with 
your choice of Rhode Island-style tartar 
sauce or North End-style marinara

Chicken Tenders  9
Served as you like it:
Buffalo: tossed in our own buffalo sauce and 
served with bleu cheese
Teriyaki: brushed with teriyaki and served with 
a sweet Thai chili sauce  
Barbecue: traditional tenders served with 
chef’s Creole barbecue sauce for dipping

Cajun Shrimp*  11
Our signature appetizer features jumbo 
shrimp in a sweet Cajun rub served over 
jalapeno cheddar grits with chef’s Creole 
barbecue sauce

Intermission
Add chicken, beef, salmon or shrimp to 
your salad for $5 additional.

Fall Spinach Salad*  10
Baby spinach with roasted baby beets, 
Vermont goat cheese, onion crisps and 
warm bacon dressing

Bistro Salad*  9
Our most popular salad features Mesclun 
baby lettuce, vine-ripened tomatoes, 
English cucumbers, locally grown dried 
cranberries, matchstick potatoes and 
Vermont goat cheese served with a 
tomato balsamic vinaigrette

Caesar Salad  9
Hearts of romaine with our handmade 
Caesar dressing, focaccia croutons and 
Grana Padana cheese

Headliners
Butternut Squash Ravioli  14
Sautéed vegetarian ravioli in a light ginger 
citrus sauce served with pan-wilted 
spinach and roasted red peppers

Brick Chicken  15
Our semi de-boned half chicken is 
sautéed crisp and served two styles:
Yankee Style: with apple cornbread stuffing, 
mashed potatoes and gravy
Deep South*: with Jalapeño Cheddar Grits 
and Creole barbecue sauce

Delta Blues Fish & Chips  12
Our “Southern twist” on this pub classic 
features fried Cajun-spiced catfish with 
sweet potato fries and your choice of 
tartar sauce or Creole barbecue sauce

Steak Frites*  17
Our 12oz. flank steak is marinated and 
grilled to your liking and served with 
Chimichurri sauce.  Choose French fries 
or sweet potato fries

Bistro Salmon*  18
Pan-seared Norwegian salmon served 
with a citrus salad, sautéed garlic spinach 
and lemon jasmine rice

Spicy Thai Shrimp *  20
A generous portion of Pacific shrimp with 
a Thai chili sauce, fresh ginger and 
pineapple accompanied by jasmine rice, 
crisp wonton noodles and scallion

“Chicken Pickin” Sandwich  10
Our grilled, marinated chicken breast is 
served on a knotted roll with lettuce, 
tomato and onions.  Choose French fries 
or sweet potato fries

V.I.P Burger  12
Our popular half-pound Hereford burger is 
grilled to your liking and served on a 
knotted roll with lettuce, tomato, onions 
and kosher pickle chips.  Choose French 
fries or sweet potato fries
Upgrade your sandwich by adding 
roasted red peppers, caramelized onions, 
mushrooms, or American, Jack, Cheddar or 
Swiss cheese for $1 per additional topping

Supporting Acts
Side Dishes  4
Grilled Asparagus, Jalapeno Cheddar 
Grits, Sautéed Spinach, Mashed 
Potatoes, French Fries or 
Sweet Potato Fries

Encore!
Apple Tartlette 6
Cinnamon and spice baked apples in a 
French tart shell.  Served with vanilla 
ice cream

Cookie Bites  6
Our popular Dutch chocolate enrobed 
Tollhouse Cookie sandwiches surround 
chocolate and French vanilla ice cream

New England Bread Pudding  6
Sweet Challah bread custard with apricots 
and dried cranberries served with a 
Jameson Irish Whiskey sauce and fresh 
whipped cream

Brownie Bites  6
Our handmade Bailey’s Chocolate Mint 
Gelato in a brownie sandwich

Chocolate Decadence Cake  6
Rich dense chocolate cake with raspberry 
coulis and fresh whipped cream

Bailey’s Irish Cream Brulee  6
Our chef's version of the French classic 
featuring Bailey's Irish cream.  Served 
with handmade sugar cookies and 
fresh berries

Ice Cream or Sorbet  4
Vanilla, Chocolate, Mint Gelato or Rasp-
berry Sorbet

Menu

Before placing your order, please 
inform your server if a person in your 
party has a food allergy.

*Denotes Gluten free items

Our burgers are cooked to an internal 
temperature of 165 degrees.  
Consuming raw or undercooked 
meats, poultry, seafood, 
shellfish or eggs may 
increase the risk of 
foodborne illness.


