
STARTERS

BURGERS

1 5S I G N A T U R E  T E N D E R S
Freshly battered & fried chicken tenderloins

A D D  A  S I D E  H O U S E  O R  C A E S A R  S A L A D  T O  Y O U R  B U R G E R  F O R  J U S T  $ 4

ITEMS WITH THIS SYMBOL CAN’T BE MADE GLUTEN FREE

*The commonwealth of massachusetts suggests that consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborn illnesses especially if you have certain
medical conditions. In addition, please notify your server about any food allergies before ordering.*

1 7B L U E  H I L L  B U R G E R
2 beef patties, american cheese, lettuce,
tomato, onion, garlic aioli, grilled brioche roll

  BACON +2

1 9B A C O N  O N I O N  J A M  B U R G E R
2 beef patties, bacon, onion, jam, fontina,
tomato, lettuce, grilled brioche

1 5T U R K E Y  B U R G E R
Woodfire seasoned patty, fontina, lettuce,
tomato, onion, roasted red pepper aioli,
avocado, grilled brioche

SIDES

French Fries

Cole Slaw

Sweet Potato Fries

Onion Rings

Tater Tots

Side House Salad

Side Caesar Salad

3
3
5
5

5
6
6

1 7C H I C K E N  W I N G S
Marinated, slow roasted & lightly fried.
Tossed in choice of sauce

SAUCES & DRY RUBS

S E L E C T  U P  T O  2  S A U C E S :
BBQ  | Buffalo | Gochujang | Garlic Parmesan

D R Y  R U B S :
Old bay | Lemon Pepper | Black Magic

9F R I E D  P I C K L E S
Battered & fried dill pickle chips,
chipotle ranch

1 3P O U T I N E
Steak fries, herbed gravy, cheese curds

9T R U F F L E  T O T S
Seasoned tater tots, truffle oil,
pecorino romano, chipotle ketchup

1 0B A V A R I A N  P R E T Z E L  B I T E S
Buttered & salted, brewpub mustard

1 5P O T A T O  S K I N S
Monterey jack, bacon, crema, scallion

1 7R H O D E  I S L A N D  C A L A M A R I
Lightly fried Point Judith squid & hot cherry
peppers tossed in garlic butter served with
lemon & herb aioli

S W E E T  C H I L I  C A U L I F L O W E R
Crispy fried cauliflower, sweet chili, scallion,
sesame seed

1 0



SOUPS & SALADS

PIZZAS

R E C O M M E N D E D :  B A L S A M I C  V I N A I G R E T T E

1 0H O U S E  S A L A D
Baby lettuce, tomato, cucumber, red onion,
carrot, garlic & herb croutons

1 25  C H E E S E
Mozzarella, provolone, parmesan,
asiago & romano cheese

ITEMS WITH THIS SYMBOL CAN’T BE MADE GLUTEN FREE

*The commonwealth of massachusetts suggests that consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborn illnesses especially if you have certain
medical conditions. In addition, please notify your server about any food allergies before ordering.*

SALAD DRESSINGS

Italian | Lemon Vinaigrette | Zinfandel Vinaigrette | Red Wine Vinaigrette | Balsamic Vinaigrette
Greek | Caesar | Buttermilk Ranch | Blue Cheese | Honey Mustard | Apple Cider Vinaigrette

1 1C A E S A R  S A L A D
Romaine hearts, shaved parmesan,
garlic & herb croutons

R E C O M M E N D E D :  R E D  W I N E  V I N A I G R E T T E

1 4C O B B  S A L A D
Romaine, bacon, egg, tomato, cucumber,
red onion, avocado, blue cheese

R E C O M M E N D E D :  A P P L E  C I D E R  V I N A I G R E T T E

1 4F A L L  S A L A D
Baby lettuce, pomegranate arils, honey crisp
apple, acorn squash, pecans

Grilled Pita
Grilled Chicken

2
6

Grilled Salmon
Grilled Shrimp

1 0
1 2

Steak Tips
Lobster Salad

1 2
2 2

SALAD ADDITIONS

1 6B B Q  C H I C K E N
Pulled chicken, BBQ, red onion, cherry peppers

1 4P E P P E R O N I
Five cheese blend & italian style pepperoni

1 4L O A D E D  B A K E D  P O T A T O
Sliced Idaho potato, bacon, scallion,
sour cream

1 4P I C K L E  P I E
5 cheese blend & dill pickle chips

8T U R K E Y  C H I L I
Monterey jack, sour cream, chive

6F R E N C H  O N I O N  S O U P
Caramelized onions, au jus, swiss



ENTREES

DINNER SIDES

1 8C A M P A N E L L E  G R A T I N
House made campanelle, blush vodka sauce,
mozzarella, parmesan & romano, breadcrumbs

C H I C K E N  + 6 S H R I M P  + 1 2

1 9C H I L I  C R I S P  T A G L I A T E L L E
Caramelized onion, tagliatelle, chili crisp,
paprika, cream

C H I C K E N  + 6 S H R I M P  + 1 2

2 4T A G L I A T E L L E  B O L O G N E S E
Fresh pasta, classic beef, pork, & veal ragu,
splash of cream, ricotta

2 4C O D  P I C A T A
Lemon & caper, seared cod filet,
mashed potato, vegetable du jour

2 8C I D E R  G L A Z E D  S A L M O N
Grilled fillet, herbed apple cider glaze,
jasmine rice, vegetable du jour

2 9M A R I N A T E D  S I R L O I N  T I P S
House special marinade, mashed potato
& vegetable du jour

M A S H E D  P O T A T O E S

B A K E D  P O T A T O

J A S M I N E  R I C E

V E G E T A B L E  D U  J O U R

5

5

5

5

M A C  &  C H E E S E

S I D E  H O U S E  S A L A D

S I D E  C A E S A R  S A L A D

5

6

6

ITEMS WITH THIS SYMBOL CAN’T BE MADE GLUTEN FREE

*The commonwealth of massachusetts suggests that consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborn illnesses especially if you have certain
medical conditions. In addition, please notify your server about any food allergies before ordering.*

1 8B A K E D  M A C  &  C H E E S E
House made campanelle, pecorino romano,
monterey jack, breadcrumbs

CHICKEN +6 LOBSTER +22BUFFALO CHICKEN +6

2 2B R O W N  B U T T E R  S A G E  G N O C C H I
Sage brown butter pan sauce, sweet potato
gnocchi, crispy pancetta, roasted acorn squash

2 4C H I C K E N  P A R M E S A N
Lightly fried chicken breast, pomodoro,
mozzarella & provolone, campanelle pasta

2 4F I S H  &  C H I P S
Lightly fried fish, french fries, vegetable slaw,
tartar sauce, lemon

2 2M E A T L O A F
Homestyle beef & veal meatloaf, herb gravy,
mashed potato, vegetable du jour

4 2R I B E Y E
14 oz. prime ribeye, baked potato
& vegetable du jour

P A S T A  I S  M A D E  F R E S H  I N  H O U S E  D A I L Y



ITEMS WITH THIS SYMBOL CAN’T BE MADE GLUTEN FREE

*The commonwealth of massachusetts suggests that consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborn illnesses especially if you have certain
medical conditions. In addition, please notify your server about any food allergies before ordering.*

DESSERTS

8B R O W N  B A G  B E I G N E T S
Served with chocolate sauce

9S T R A W B E R R Y  S H O R T C A K E
Pound cake, strawberries, chantilly cream

9C H O C O L A T E  M O U S S E  C A K E
Chocolate cake with mousse & grenache

8B R O W N I E  S U N D A E  
Vanilla bean ice cream, hot fudge,
whipped cream, cherry, chocolate brownie


