
BEGINNINGS 
Chicken and Biscuit Sliders 
cheddar scallion biscuits, buttermilk 
fried chicken, fresno mayo, pickles 15

GF  Fried Brussels Sprouts walnuts, 
bleu cheese crumbles, lemon, 
parsley, sweet and spicy glaze 8.5

GF  Fried Cauliflower parmesan, 
lemon, pistachio, roasted garlic aioli 9

GF  Oysters on the ½ shell Cocktail 
sauce and cucumber scallion 
mignonette Priced Daily

Crab Cakes lump crab, cilantro, 
scallion, red pepper, smoked chile 
aioli 14 

GF  PEI Mussels garlic, shallots, 
white wine, lemon, butter, heirloom 
tomatoes 13

GF  Potato Skins cheddar cheese, 
bacon or broccoli, or both 9 

GF  Santa Fe Cheese Dip spicy three 
cheese blend, tortilla chips 8

Grilled Flatbread pesto, tomato,  
caramelized onions, goat cheese, 
balsamic drizzle 10

Beer Battered Chicken Tenders 9 

GF  Cajun Chicken Tenders 11

Chicken Wings citrus & herb brined 
jumbo wings & drummettes 12 
GF  Hot, GF  Honey BBQ, Teriyaki

GF  Nachos corn tortilla chips, 
cheddar cheese, lettuce, black olives, 
jalapenos, pico de gallo, sour cream, 
guacamole 12 
Add chicken or BBQ pulled pork 14

SOUPS
French Onion ciabatta crouton, 
three cheeses 6

Clam Chowdah’ 6.5

GF  Ingredients are free of Gluten

SALADS
GF  Roasted Beet Salad house ricotta, 
marinated and roasted beets, greens, 
pistachio, shaved apple, champagne 
vinaigrette 14 

Caesar Salad romaine hearts, 
croutons, shaved parmesan, lemon 9 

Mixed Greens Salad side 5   Full 10 

Add to any salad 
Grilled Chicken 6  
Pan seared Salmon 9 
Steak tips 8 
Shrimp 7 

GF  Dressings: honey & white balsamic 
vinaigrette, blue cheese, 1000 island, ranch, 
garlic parmesan, champagne vinaigrette, 
caesar

SANDWICHES & BURGERS
Served with hand cut salt and cracked pepper 
potato chips. Substitute: Fries 2, Seasoned 
Fries 2.5, Sweet Potato Fries 2.5, Salad 3.5, 
Gluten Free Bun 2

Our House Burger 8oz Creekstone 
Farms angus chuck, lettuce, tomato, red 
onion, garlic buttered potato bun 10 
Add cheese 1, bacon 2, caramelized onions .75

Veggie Burger white bean and swiss 
chard veggie patty, greens, basil pesto 
mayo, tomato, sesame seed bun 10

Guinness Braised Corned Beef Reuben 
sauerkraut, 1000 island dressing, 
Swiss cheese, marbled rye 11

Buttermilk Fried Chicken Sandwich 
lettuce, tomato, red onion, avocado, 
chipotle aioli, seeded potato bun 12

Caprese Chicken Wrap mixed greens, 
marinated baby heirloom tomatoes, 
fresh mozzarella, basil pesto mayo 11

Shaved Prime Rib Sandwich 
caramelized onions, Swiss cheese, 
rosemary jus, garlic buttered 
baguette 13



SANDWICHES & BURGERS Cont’d

BBQ Pulled Pork applewood smoked 
pork shoulder, Blackwater Farms 
tavern mustard, jalapeno basil 
pickles, seeded potato bun 11

Spicy Veggie Wrap garden vegetables, 
spinach, cheddar cheese, chipotle 
aioli 10

Turkey BLT butter basted and slow 
roasted Misty Knolls Farm turkey 
breast, bacon, lettuce, tomato, roasted 
garlic aioli, griddled sourdough 12

HEARTIER FARE
Shrimp & Soba stir fried soba 
noodles, julienned vegetables, 
sesame ginger sauce, sweet chili & 
garlic glazed shrimp skewer 16

GF  Steak Tips garlic mashed potato, 
seasonal vegetable 17 

Fish N Chips beer battered haddock, 
fries, cole slaw 16

GF  Pad Thai bell peppers, carrots, 
spinach, broccoli, spicy peanut sauce, 
cilantro, lime, rice noodles 15   
with roasted chicken 19

Smoked Gouda Mac n Cheese  
cavatappi, three cheese sauce, ritz 
cracker crumbs 12 
add bacon 2  add chicken 4  add broccoli 1

Fish Tacos (3) beer battered haddock, 
pineapple salsa, chipotle sour cream, 
cilantro, flour tortillas 15

Steak & Cheese Quesadilla shaved 
ribeye, peppers, onions, cheddar 
cheese 12

Veggie Quesadilla peppers, onions, 
broccoli, spinach, cheddar cheese 9

ENTREES
GF  Braised Beef Short Rib Vermont 
cheddar and roasted garlic mashed 
potatoes, tri-colored roasted baby 
carrots, pan gravy 22

Chicken Pot Pie chicken breast slow 
roasted, house gravy, peas, carrot, 
onion, fresh herbs, flaky pie crust 15 

GF  Flat Iron Steak Riverworks 
marinade, grilled 10oz flat iron steak, 
roasted fingerling potatoes, seasonal 
vegetable, chimichurri 24

GF  Pan Seared Salmon butternut 
squash risotto, cucumber and vinegar 
frisee, crispy brussel leaves *served 
medium rare unless specified 22

GF  Pan Roasted Haddock 
micro vegetable red quinoa, 
asparagus, lemon butter 21 

Red Quinoa and Cauliflower Cake 
goat cheese, honey, house made 
gnocchi, honey dijon cream 18

SIDES
Garlic Bread 3

Roasted fingerling potatoes 4 

Sea salt & pepper potato chips 3                             

Garlic mashed potato 3.5                           

Vegetable Quinoa 4               

Sautéed vegetables 3.5                  

Sweet Potato Fries 3.5                 

Fries 3                

Seasoned Fries 3.5                        

Mac n cheese 5

GF  Ingredients are free of Gluten

Please notify your server of any food allergies.
*consuming raw or undercooked meats or seafood 

may increase the risk of foodborne illness.
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