
Small Plates and Salads 
 

Fig and Goat Cheese Flatbread 
Fig jam, duck confit, warm goat cheese finished with arugula and 

balsamic drizzle. 11 
 

Grilled Steak and Bleu Cheese Flat Bread 
Roasted garlic puree, sliced sirloin, tomato, blue cheese and 

pickled red onion. 12 
 

Cuban Black Bean Flat Bread 
Black bean spread, chorizo sausage, fresh tomato, house cheese 

blend and drizzled with cilantro sour cream. 10 
 

Grilled Vegetable Flat Bread 
Hummus spread topped with grilled eggplant, zucchini, onion, 

tomato, bell pepper and house cheese blend. 10 
 

Cured Meat and Cheese Plate 
Cured meats, pate, assorted cheese served with capers, 

cornichons pickled onions and whole grain mustard.  Market price 
 

Pork Belly 
Slow roasted, served crispy with bourbon maple syrup, pecan 

crumble and braised red cabbage. 12 
 

Stuffed Zucchini 
Zucchini boat stuffed with onion, kale, mushroom, sundried 

tomato, topped with melted provolone and garlic basil oil.  10 
 

Fish Tacos 
Panko crusted haddock, crispy slaw and spicy aioli in a soft flour 

shell. 12 
 

Tuscan Kale and Romaine Caesar 
A blend of romaine and kale with roasted garlic, sweet drop 

peppers, shaved parmesan and rosemary croutons. 8 
 

Strawberry Almond Salad 
Sliced strawberries, toasted almonds, cucumber, red onion and 

feta cheese crumbles served over ruby greens with champagne 

vinaigrette. 8 
 

Tomato and Fresh Mozzarella Salad 

Tomato, mozzarella, arugula, and onion tossed with fresh basil and 

balsamic vinaigrette. 9 
 

Add to any salad 

Grilled or blackened shrimp or salmon please add 6 

Grilled or blackened chicken please add 4 
 

                                                                                                            

                                   Bar Bites and Starters 
 

Bar Nuts 
Sweet and spicy almonds, cashews and pecans with a touch of 

sea salt. Goes great with beer.  5 
 

Warm Olives 
Kalamata, green and nicoise olives tossed with garlic, rosemary 

and olive oil.  6 
 

Pretzels and Cheese 
Warm garlic buttered soft pretzels served with jalapeno four 

cheese blend.  9 
 

Stuffed Jalapenos 

Sausage stuffed jalapeno halves wrapped in bacon with melted 

jack cheese cilantro sour cream drizzle.  9 
 

Calamari 
Crispy calamari tossed with artichokes and banana peppers 

served with Thai curry aioli and Asian sweet and sticky sauces.  12 
 

Crab Con Queso Dip 
Creamy house cheese blend with spinach, red onion, green chilies 

and lump crabmeat. Served with dipping devices.  12 
 

Deviled Eggs 
Seared ahi tuna tops wasabi deviled eggs and Asian slaw.  10 
 

Crispy Wings or Boneless Tenders 
Fresh wings or tenders fried and served with your choice of sauce. 

Boneless 10  Traditional  10 for 12  or  20 for 20  

 Pork Wings 
Bone in pork wings served crispy tossed in our hot pepper preserves 

or your favorite sauce.  11 
 

Hummus 
Roasted red pepper and curry hummus. Served with dipping 

triangles and vegetables.  9 

 

 

Sandwiches and Sliders 
 

Veggie Madness 
Crispy panko crusted eggplant, roasted peppers, grilled onion, 

tomato and arugula, served on a brioche roll with garlic balsamic 

mayonnaise.  9 
 

Piled High Pastrami 
Thinly sliced pastrami topped with pickles, sautéed onions, mustard 

and smoked gouda swiss cheese blend on a hoagie roll.  10 
 

Grilled Cheese Bacon Tomato 
Gouda, montery jack and provolone cheese melted together with 

Applewood smoked bacon, tomato and a hint of mayonnaise.  9 
 

Shrimp and Lobster Roll 
6oz of butter poached shrimp and lobster meat topped with green 

onion, tomato and finished with dill aioli.  15 
 

Duckwich Sliders 
House made duck confit topped with seared foie gras, fig jam, 

arugula and balsamic drizzle.  12 
 

Pork Sliders 
Maple bourbon pulled pork with apple wood smoked bacon and 

onion marmalade drizzled with hot honey.  10 
 

Tuna Slider 

Seared ahi tuna served rare topped with wasabi slaw and sesame 

soy mayonnaise.  12 

 
 
 
 
 
  

Plates 
 

Salmon 

6oz miso glazed salmon fillet served over Tuscan kale jasmine rice 

and topped with apple slaw. 17 
 

Mushroom and Eggplant Orecchiette 
Roasted eggplant, mushrooms, red peppers and onion tossed 

with orecchiette in a pesto cream sauce.  14 
 

Korean Chicken Pasta GF 

Pan seared chicken with carrots, bell peppers, onion and spinach. 

Finished with garlic, sesame and soy.  15 
 

Lobster Mac and Cheese 
Creamy house cheese blend tossed with mezzi rigatoni butter 

poached lobster meat and topped with garlic panko crumbs. 20 
 

Grilled Flat Iron 

Marinated flat iron steak sliced and topped with sundried tomato 

bacon pesto and crumbled blue cheese. Served over potato 

hash.  17 
 

Fish and Chips 
English style battered haddock served crispy with remoulade, 

spicy sambal cocktail or chili soy dipping sauce. 16 
 

The Big Cheese 
8oz patty with sautéed garlic 

mushrooms our 4 cheese 

blend, lettuce and tomato. 10 
 

Boston Burger 
8oz patty with maple baked 

beans, smoked gouda, onion 

rings, lettuce, tomato and 

maple bbq.  11 
 

Turf and Surf Burger 
8oz patty topped with 2 fried 

shrimp, provolone, dill slaw, 

tomato and remoulade sauce.12 

Pastrami Burger 
8oz patty topped with grilled 

pastrami, sautéed onions, 

tomato and swiss cheese, Dijon 

peppercorn mayo. 11 

 
 

Burgers 

The Fry Box 
Fries; house 4 or sweet potato 5 

 

Dipping Sauces; raspberry chipotle, sweet and spicy mustard, maple 

cream, marshmallow jalapeno, bacon ranch. 2 

 

Specialty Fries:  

Garlic parmesan 7 

Bacon blue cheese 7 

Smoked sea salt and hot honey 5 
 

 

The Sauce Station 
Buffalo, mild or hot 
Garlic parmesan, mango habanero, raspberry chipotle bbq  
 

 


