
Pub Fare

Daily Pickles...4
Spicy Pork Rinds...5

Warm Yukon Gold Potato Chips, Humbolt For Bleu Cheese...6
House-Made So� Pretzels with Creole Mustard...5

Crispy Calamari with Chiles, Scallions & Curried Slaw...8

Soup
                        

Creamy Fall Tomato Soup with White Cheddar Popcorn...4 
American Onion Soup with Crusty Bread & Sweet Grass Tomme...5

Large and Small Salads

Heart Of Romaine “Caesar” Salad with Crushed Croutons & Aged Parm...5
Simple Salad of Young Mixed Greens with Champagne Vinaigrette..5

�e “BLT” wedge with tomato, crisp bacon, iceberg & Bleu...6
(add chicken, shrimp, or salmon to any above salad...$5)

Grilled Shrimp Salad with Bib Lettuce, Tomato, & Lemon Vinaigrette...9
Grilled Chicken Breast “Cobb Salad”, Bacon, Blue Cheese & Avocado...8.5 

Sandwiches
(Choice of One Side) 

Angus Pub Burger with Sweet Grass Cheddar, Bacon, Onions & So� Bun...9
Grilled Cheese “BLT” with Country Bread & Creamy Tomato Soup...8

Ashley Farms Chicken Breast with Avocado, Havarti Cheese, Chipotle Aioli...8
Slow Smoked Pulled BBQ Pork, Spicy Slaw, Pickle & So� Bun...7.5

Grilled Portobello Mushroom, Roasted Peppers, Onions, Arugula & Swiss...7
Fried Georges Bank Haddock, Lemon-Caper Aioli, Brioche Bun...8

Sides

Lunch Main Course

“Angry” Mussels with Serrano Chile, Herbs, Bacon & Fries...8
 House Made “Bangers” Sausage, BBQ Glaze & Pimento Cheese...9

English Style “Fish & Chips” Malt Vinegar, Tartare Sauce & Fries...10
Garganelli Pasta with Braised Beef Short Ribs, Tomatoes & Onions...9

“Chicken & Dumplings” Crispy Ricotta Dumplings, Spinach & Shrooms...10
Shrimp & Grits with Pepper Relish & Creamy Shrimp Gravy...10
Skillet Seared Salmon with Farro Risotto & Lemony Arugula...12

EAT WELL, DRINK WELL
�anks for joing us...Tom Condron & Matthew Pera

 

Steak House Onion Rings
Creamy Coleslaw

Sweet Potato Fries

Parmesan-Herb Fries
Mac N’ Cheese
Kettle Baked Beans


