
S T A R T E R S

S O U P  +  S A L A D

HICKORY SMOKED WINGS   $15

Fried Brussels sprouts               $12

Whipped ricotta         $14

House salad house caesar soup dujour

choice of Maple soy, Sriracha Honey, Salt and

Vinegar, BBQ, Buffalo, or Plain

Served with House Ranch or Blue Cheese

local Honey, pistachio dust, red pepper

flakes, olive oil,  grilled baguette

Romaine, caesar dressing, garlic

Parmesan croutons, anchovies ask your server about today’s

soupAdd chicken $6 — add steak $10

DINNER

Mixed greens, cherry tomatoes, cucumber, 

red onion, house vinaigrette 

Cheese board

G R A Z I N G

Sautéed marinated olives
Mediterranean olives , garlic, Fresh herbs, orange

Candied Almonds

rotating fine cheeses served with fresh

berries, candied almonds, grilled baguette

Fried chicken fingers

Grilled baguette 
Served with fresh herbs, olive oil, parmesan

slow roasted, praline glaze

Fresh lemon, cracked pepper, Parmesan. served

with house ranch or blue cheese dressing

bang bang cauliflower          $14  
Fried Cauliflower, gochujang aioli,

Sesame seeds,  cilantro

S I D E S

Truffle fries         $7

Mashed potatoes                 $5

Sweet potato hash              $8

Hot honey glazed rainbow carrots                $7

K I D S

burger   $10

chicken fingers   $9

grilled cheese   $7

Grilled asparagus       $6
linguine   $9

caeser salad  $7 Choice of red sauce or Alfredo, parmesan 

House salad                 $6

Poutine   $13
French onion gravy, cheese curds, parmesan,

fresh cracked pepper

$16

$6

$6

$4

(2)  $16     (4)  $26

$12 $14
cup $5 / bowl $9

Smashed wagyu patty, american, french fries

three chicken fingers, french fries

buttered brioche, american, french fries

*Consuming raW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, AND/OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN HEALTH OR MEDICAL CONDITIONS

(V) 
(V)

(V) (GF)

(V)

(V)

(V)

(V) (GF)

(V) (GF)

(V)

(V) (gf)

(V) (gf)

(V)(gf)

(V)

Specialty French fries
ask your server about this weeks rotation

uprgrade on any burger/sandwich  $4

$12

French fries          $5

Sweet potato fries          $8

(V)

(V)

choice of Maple soy, Sriracha Honey,

BBQ, Buffalo, or Plain

Served with House Ranch or Blue Cheese

(v) : vegetarian

(gf)

(gf) : gluten free



E N T R É E S

Red wine braised short rib   $29

Pesto alla linguine        $21

Steak frites    $35

Mushroom swiss  $24

roasted rainbow carrots, mashed

potatoes, red wine au jus 

creamy pesto sauce, thyme butter

mushrooms, fresh shredded parmesan

add chicken or shrimp - $6   add steak - $10

Peppercorn rubbed New England wagyu patty,

thyme butter mushrooms, whole grain mustard,

mushroom aioli

hot honey chicken   $22

B U R G E R  +  S A N D W I C H

House burger  $21  
New England wagyu patty, lettuce, tomato, 

onion, house pickles
Fried chicken breast, sriracha hot honey, mayo, house

pickles

grilled pork chop   $26  

Coq au vin 

served with French fries

sweet potato fries - $2

sriracha-cha  $25
New England Wagyu beef patty, sriracha goat cheese,

maple pickled onion & pepper, fresh cilantro

chi for me   $24
Korean style fried chicken Breast, house made kimchi,

gochujang aioli, sesame cucumber, maple soy

Scampi

The Blues   $25
New england wagyu patty, blueberry jam,

mayo, crispy bacon, crispy onions

flank steak, chimichurri, truffle

fries, grilled asparagus

Sweet potato hash, fried brussel

sprouts, apple cider gastrique

Bone in chicken, red wine, button mushrooms,

roasted pearl onions, Roasted red potatoes,

thyme, grilled asparagus

seared shrimp, Shallot, garlic, parsley, white

wine, butter, linguine, fresh shredded parmesan

$26

$25

Chicken bacon ranch  $21
Grilled chicken breast, cheddar, crispy bacon, ranch

*Consuming raW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, AND/OR EGGS MAY INCREASE

YOUR RISK OF FOODBORNE ILLNESSES, ESPECIALLY IF YOU HAVE CERTAIN HEALTH OR MEDICAL CONDITIONS

Meatball Sub    $20
House Meatballs, shredded mozzarella and

provolone, san marzano tomato sauce, basil, fresh

shredded parmesan 

steak au poivre
pan seared peppercorn rubbed flank steak,

cognac cream pan sauce, roasted rainbow

carrots, mashed potatoes

add cheese (American, Swiss, Vermont

cheddar, blue cheese) - $2  add bacon - $3 

$35

(V)

(gf)



W O O D - F I R E D  P I Z Z A
house made dough with 00 pizza flour. Cooked in our italian wood fire pizza oven at 800f.

                    all pizzas dressed with olive oil and fresh shredded Parmesan 

Three little pigs
San marzano tomato base, fresh

mozzarella, pepperoni, sausage, bacon

Mother clucker
Roasted garlic base, fresh mozzarella,

Grilled marinated chicken breast,

bacon,  roasted red onion, ranch drizzle

Margherita
San marzano tomato base, fresh

mozzarella, fresh chiffonade basil

moon pie

San Marzano tomato base, fresh

mozzarella, goat cheese, spinach,

fresh pesto, chicken, bacon

hot stuff
roasted garlic base, fresh

mozzarella, pepperoni,  san marzano

tomato, jalapeño, whipped ricotta, Hot

honey

blue who
whiskey blueberry base, whipped

ricotta, fresh mozzarella, bacon,

roasted red onion, thyme, lemon zest

Veggie Goat
San marzano tomato base, fresh mozzarella,

spinach, roasted red onion, fire roasted

peppers, goat cheese, fresh chiffonade basil

BASE

San Marzano tomato, roasted garlic, BBQ, ranch, olive oil

(whiskey blueberry, Pesto, Fig Jam $3 )

Cheese   $3 Each

Fresh Mozzarella, Bleu Cheese, Feta, goat cheese, whipped ricotta

vegetable   $2 each

roasted Red onion, spinach, Arugula, thyme butter mushrooms, kalamata olives, fresh

tomatoes, fire roasted bell peppers, jalapeños, fresh basil, cauliflower, pepperoncini

Meat   $3 each

Pepperoni, sausage, bacon, anchovies

Cheese
San marzano tomato base, Shredded

mozzarella and provolone

B U I L D  Y O U R  O W N

Shredded mozzarella & provolone, freshly shredded parmesan, and olive oil included
Build your own starts at $15

add anything additional below for listed price

specialty Meat   $4 each

genoa salami, capicola grilled marinated chicken, proscuito 

The italian
San marzano tomato base, fresh

mozzarella, Genoa salami, capicola,

proscuito, pepperoni, pesto,  sliced

pepperoncinis 

$15

$25

$26

$20

$26

$26

$26

$25

$26

(V)

(V)

(V)


	DINNER
	STARTERS
	GRAZING
	Sautéed marinated olives
	$6
	(V) (GF)

	bang bang cauliflower          $14
	(V)

	Candied Almonds
	$6
	(V) (GF)

	HICKORY SMOKED WINGS   $15
	$4
	Grilled baguette
	(V)

	Whipped ricotta         $14
	(V)

	Poutine   $13
	Cheese board
	(V)

	(2)  $16     (4)  $26
	Fried Brussels sprouts               $12
	(V)

	$12
	Specialty French fries
	Fried chicken fingers
	$16


	SOUP + SALAD
	house caesar
	soup dujour
	House salad
	(V) (GF)

	$12
	$14
	cup $5 / bowl $9
	Add chicken $6 — add steak $10


	SIDES
	KIDS
	burger   $10
	Truffle fries         $7
	(V)

	Mashed potatoes                 $5
	chicken fingers   $9
	Sweet potato hash              $8
	grilled cheese   $7
	Hot honey glazed rainbow carrots                $7
	Grilled asparagus       $6
	(V)

	linguine   $9
	caeser salad  $7
	House salad                 $6
	French fries          $5
	(V)

	Sweet potato fries          $8
	(V)



	BURGER + SANDWICH
	served with French fries sweet potato fries - $2
	add cheese (American, Swiss, Vermont cheddar, blue cheese) - $2  add bacon - $3
	House burger  $21
	hot honey chicken   $22
	New England wagyu patty, lettuce, tomato,  onion, house pickles
	Fried chicken breast, sriracha hot honey, mayo, house pickles

	Mushroom swiss  $24
	chi for me   $24
	Peppercorn rubbed New England wagyu patty, thyme butter mushrooms, whole grain mustard, mushroom aioli
	Korean style fried chicken Breast, house made kimchi, gochujang aioli, sesame cucumber, maple soy

	Chicken bacon ranch  $21
	sriracha-cha  $25
	Grilled chicken breast, cheddar, crispy bacon, ranch
	New England Wagyu beef patty, sriracha goat cheese, maple pickled onion & pepper, fresh cilantro

	Meatball Sub    $20
	House Meatballs, shredded mozzarella and provolone, san marzano tomato sauce, basil, fresh shredded parmesan

	The Blues   $25
	New england wagyu patty, blueberry jam, mayo, crispy bacon, crispy onions


	ENTRÉES
	Coq au vin
	$26
	Red wine braised short rib   $29
	roasted rainbow carrots, mashed potatoes, red wine au jus
	Bone in chicken, red wine, button mushrooms, roasted pearl onions, Roasted red potatoes, thyme, grilled asparagus
	(V)

	Pesto alla linguine        $21
	creamy pesto sauce, thyme butter mushrooms, fresh shredded parmesan add chicken or shrimp - $6   add steak - $10

	$25
	Scampi
	seared shrimp, Shallot, garlic, parsley, white wine, butter, linguine, fresh shredded parmesan

	Steak frites    $35
	(gf)

	steak au poivre
	$35
	flank steak, chimichurri, truffle fries, grilled asparagus
	pan seared peppercorn rubbed flank steak, cognac cream pan sauce, roasted rainbow carrots, mashed potatoes

	grilled pork chop   $26
	Sweet potato hash, fried brussel sprouts, apple cider gastrique


	WOOD-FIRED PIZZA
	house made dough with 00 pizza flour. Cooked in our italian wood fire pizza oven at 800f.                     all pizzas dressed with olive oil and fresh shredded Parmesan
	moon pie
	$26
	Cheese
	$15
	Veggie Goat
	$25
	San Marzano tomato base, fresh mozzarella, goat cheese, spinach, fresh pesto, chicken, bacon
	San marzano tomato base, fresh mozzarella, spinach, roasted red onion, fire roasted peppers, goat cheese, fresh chiffonade basil
	San marzano tomato base, Shredded mozzarella and provolone

	The italian
	$26
	$26
	hot stuff
	Mother clucker
	$26
	San marzano tomato base, fresh mozzarella, Genoa salami, capicola, proscuito, pepperoni, pesto,  sliced pepperoncinis
	Roasted garlic base, fresh mozzarella, Grilled marinated chicken breast, bacon,  roasted red onion, ranch drizzle
	roasted garlic base, fresh mozzarella, pepperoni,  san marzano tomato, jalapeño, whipped ricotta, Hot honey

	blue who
	$26
	Three little pigs
	$25
	Margherita
	$20
	whiskey blueberry base, whipped ricotta, fresh mozzarella, bacon, roasted red onion, thyme, lemon zest
	San marzano tomato base, fresh mozzarella, pepperoni, sausage, bacon
	San marzano tomato base, fresh mozzarella, fresh chiffonade basil


	BUILD YOUR OWN
	Build your own starts at $15
	Shredded mozzarella & provolone, freshly shredded parmesan, and olive oil included
	add anything additional below for listed price
	BASE San Marzano tomato, roasted garlic, BBQ, ranch, olive oil (whiskey blueberry, Pesto, Fig Jam $3 )
	Cheese   $3 Each Fresh Mozzarella, Bleu Cheese, Feta, goat cheese, whipped ricotta
	vegetable   $2 each roasted Red onion, spinach, Arugula, thyme butter mushrooms, kalamata olives, fresh tomatoes, fire roasted bell peppers, jalapeños, fresh basil, cauliflower, pepperoncini
	Meat   $3 each Pepperoni, sausage, bacon, anchovies
	specialty Meat   $4 each genoa salami, capicola grilled marinated chicken, proscuito


