
 
 
 

 
 
 
 

               Appetizers 
Mozzarella Sticks 
Served with a zesty marinara sauce. 
Chicken Wings 
A dozen wings served with blue cheese dressing and  
celery sticks. 
Classic Shrimp Cocktail 
Four jumbo shrimp served with cock tail sauce. 
Nachos Grande 
Baked tortilla chips with melted cheese, black bean  
Salsa, tomatoes, scallions, red onion, jalapenos and  
black olives.  Served with sour cream and guacamole. 
Add chicken 
 

         Soups and Salads 
New England Clam Chowder 
Cup 
Bow l 
French Onion Soup 
Served with au gratin Swiss and provolone cheeses. 
 
Chef’s Fresh Soup Du Jour 
Bowl 
Classic House or Caesar Salad 
Grilled chicken add 
Pesto salmon add 
Grilled shrimp add 
Flat-Iron steak add 
 
 

Sliced Sirloin 
Grilled flat-iron steak topped with garlic butter.   

Served over Texas toast with French fries. 
Classic Burger 

Our 8oz burger grilled to temp on a Kaiser roll with lettuce, tomato, pickle 
spear and served with French fries. 

Cheeseburger Club Sandwich 
Our half pound burger grilled to temperature served in the classic club 

sandwich style on your choice of toast.   
Accompanied by French fries. 

 
 

Chicken Tenders  
Cornflake and almond crusted tenders, fried golden brown and 
served with honey mustard. 
Calamari 
Served with traditional cocktail and remoulade sauces. 
Steamed Mussels 
Prince Edward Island Mussels sautéed in a garlic, herb  
and white wine butter sauce accompanied by garlic toast. 
Crab Cakes 
Panko crusted crab cakes with “old bay” aioli. 
 

Chicken Lomein Salad 
Teriyaki grilled chicken served over chilled lo-mein with spinach, celery, 
red pepper and scallions.  Tossed with sesame ginger dressing. 
 
Buffalo Chicken Salad 
Hand breaded chicken nuggets tossed in our classic wing sauce.  Served 
over Romaine with shredded carrot, celery and red pepper.  
Accompanied by blue cheese dressing. 
 
Shrimp and Spinach Salad 
With mandarin oranges, grape tomatoes, toasted almonds and red onion.  
Tossed in a citrus vinaigrette. 
 
Flat-Iron Steak  Salad 
Sliced sirloin served over field greens with roasted peppers, shallots, 
cucumbers and crumbed goat cheese.  Dressed with balsamic 
vinaigrette.   
 

Garden Portabella 
Grilled vegetarian patty with roasted portabella, roasted pepper and 
provolone on a toasted French round with spinach and roasted garlic 

mayonnaise.  Accompanied by French fries. 
Chicken Quesadilla  

Grilled chicken with onion, peppers and black bean salsa encased in an 
herb tortilla with melted cheddar.   
Served with salsa and sour cream 

Turkey Burger 
A healthy alternative ~ served with fruit and cottage cheese  

 

Light Fare from the Grill 
 



Pasta 
All entrees served with a cup of soup or house salad. 

 

 
 
 

 
 

 
 
 
 
 
 

Specialty Sandwiches 
All served with French Fries. 

 
Salmon Po Boy 

Blackened salmon with bacon, lettuce and 
tomato served on a toasted Kaiser roll with spicy remoulade. 

 
Rockwell Rueben 

On grilled rye bread with Thousand Island dressing. 
 

New England Baked Haddock 
Topped with traditional cracker crumb. 

 
Pesto Salmon 

Broiled Atlantic salmon topped with basil pesto served 
with roasted red and yellow pepper compote. 

 
Pecan Crusted Pork Tenderloin 

With honey-plum sauce. 
 

Pan Seared Calves Liver and Onions 
Deglazed with sweet vermouth and topped with crisp 

bacon. 
 

The “Vermonter” 
Thin sliced baked ham piled on toasted cinnamon bread 

with thinly sliced apples and melted cheddar. 
 

 “Shirt Sleeve” 
Cornflake almond crusted chicken tenders with bacon, 

lettuce, tomato, Swiss and mayonnaise  
in a garlic herb wrap. 

 
Santa Fe Chicken 

Blackened chicken with onion, peppers, salsa, lettuce and 
cheddar cheese in a seasoned tortilla. 

 

Seafood Provencal 
Shrimp, scallops, mussels and calamari with tomato and 

scallions in a garlic herb broth.  Served over linguini. 
 

Three Cheese Ravioli 
With wilted baby spinach and plum tomatoes in a roasted red 

pepper cream. 
 

Eggplant Roulades 
Baked stuffed eggplant with marinara and mozzarella.  

Served with rigatoni pasta. 
 

Blackened Chicken and Shrimp Alfredo 
With broccoli florets in a parmesan cream.  Tossed with 

spinach fettuccini. 
 

Whiskey Filet 
Pan seared tournedos with scallion and plum tomatoes 

in a scotch demi glaze. 
 

Barbeque Pork Ribs 
One pound rack of ribs braised until they fall  

off the bone.  Topped with Western  
style barbeque sauce. 

 
Chicken Reggiano 

Parmesan crusted chicken breast pan seared  
with tomato vodka cream sauce. 

 
Steak Lyonnaise 

Grilled flat-iron served with  
caramelized onion gravy. 

 

Entrees 
All entrees served with a cup of soup or house salad. 

 


