
V - Vegetarian options  • GF - available gluten free upon request
*Food is cooked to order. Reminder: Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your risk of foodborne illness, especially 

with certain medical conditions. Before placing your order, please inform your 
server if a person in your party has a food allergy.

wing sampler
piri piri, buffalo, signature smoked - 25

veggie sampler - {GF/V}
jalapeño lime hummus, buffalo cauliflower, 
Vidalia onion dip, guacamole - 21

Smoky Mountain Board
3S pork ribs, Nashville hot fried tenders,
pickle chips, bacon butternut bites - 25

ba’corn cheese casserole 7 • MAC+CHEESE 8
sweet potato fries 6 • house fries 5
garlic mashed potatoes 5 • tots 5

STEAMED BROCCOLI 5 • SAUT́EED GREENS 5

MAINS
enjoy a starter portion of our Caesar, chopped Greek or

kale + quinoa salads - 5 [add a cup of soup -3]

bayou chicken pasta
spicy blackened chicken, sweet corn, jalapeño,

bacon, parmesan cream -16

fish + chips - {GF}
chip crusted haddock filet, house fries,

slaw, malt tartar - 17

sirloin steak tips* - {GF} - 12oz.
tamari marinade, garlic mashed potatoes,

roasted green beans - 21

spice crusted “rare” ahi tuna*- {GF}
grilled yellowfin tuna, crushed new potatoes,

sautéed greens, cucumber raita,
pickled red onions - 24

beer can chicken - {GF}
hoppy citrus glazed chicken, garlic mashed potatoes,

green beans, kitchen garden pesto - 15

3S rib platter
grilled street corn, garlic mashed,slaw, house pickles - 18

Chicken + Waffles
buttermilk fried chicken, garlic mashed potatoes,

tabasco honey, pickles - 16

turkey tips - {GF}
cranberry barbecue glaze, garlic mashed

potatoes, roasted green beans - 17

mac + cheese - {V}
4 cheese, farm cream, potato chip crumb top - 14

Add smoked chicken, buffalo chicken or bacon - 3

Buffalo Veggie Pasta – (V)
buffalo cauliflower, parmesan

crusted eggplant, garlic cream, blue cheese, scallion - 15

miso salmon*
roasted miso marinated salmon filet,

grilled asparagus and corn salad, toasted farro - 21

New York Strip Steak Frites* - {GF}
grilled asparagus + corn salad, chimichurri, house fries - 25

SANDWICHES & BURGERS
choice of warm russet chips or house fries
substitute sweet potato fries or tots 1 • gluten free roll available 2

HOPPY CHICKEN - {GF} - herb grilled chicken, guacamole,
Vidalia onion spread, tomato - 14

eggplant stack - {GF/V} - Parmesan crusted eggplant, mozzarella, 
marinara, parmesan cream, kitchen garden pesto - 14

lamb meatball banh mi - Vietnamese pickles, cilantro, sriracha, 
kewpie lime aioli - 15

Kettle Chip Fried Chicken - smoky green tomato aioli, lettuce, 
creamy slaw - 14

chicken shawarma - spit roasted chicken, grilled pita, Tomato and 
cucumber salad, hummus, lemon tahini dressing - 14

pasture burger*- {GF} - grass fed beef, toasted roll, lettuce, tomato, 
secret sauce - 14

deluxe pasture burger* - {GF} - everything above, bacon, onion jam, 
aged cheddar, fried egg - 16

picanté burger*- {GF} - crispy bacon, cheddar, jalapeno, tomato 
relish, chipotle aioli - 15

turkey burger - {GF} - 100% breast meat burger, lettuce, tomato - 14

plant burger - {GF/V} - house GF quinoa blend, lettuce, tomato, 
avocado, secret sauce - 13

SMALL BITES
vidalia onion dip - {GF/V} - warm russet chips - 6

GUACAMOLE - {GF/V} - GMO-free house tortilla chips - 7

SWEET sticky spicy Korean pork ribs - tamari, sesame, ginger  - 8

truffle tots - {GF/V} - rosemary, truffle oil, shaved parmesan  - 8

fried maitland farm pickle chips GF/V} - secret sauce - 6

jalapeÑo lime hummus - {GF/V} - crispy chick peas, heirloom carrots - 6

buffalo cauliflower - {GF/V} - pickled celery, blue cheese - 7

lamb meatballs - Vietnamese pickles, sriracha, lime aioli  - 8

Bacon Wrapped Butternut Squash - {GF} - cayenne maple syrup, 
crispy sage - 7

STARTERS
Smoked Tomato Soup - {V} - farm cream, scallions,
buttered croutons - cup 5 / bowl 7

triple Layer Dip - {gf/V} - guacamole, confetti salsa, whipped cotija, 
house tortillas, plantain chips - 11 

fried calamari - {GF} - pickled green tomatoes,  harissa aioli - 14

chicken quesadilla - sliced avocado, cilantro, tres quesos, 
salsa, crema  - 11

smoked wings - your choice of Buffalo, piri piri or plain - 12

nachos - {GF/V} - tres quesos, salsa, sour cream, jalapeño - 12
add chicken or guacamole +3

southwest tots - {GF} - bacon, fire roasted corn, chipotle ranch, 
cotija cheese, scallions, cilantro, lime -11

ahi tuna sashimi*- {GF} - Vietnamese pickles, togarashi, puffed rice, 
sweet soy, wasabi cream - 16

nashville hot fried chicken tenders {GF} - sweet pickles, 
tabasco honey - 12

tomato + mozz PIZZA - {gf/V} - gluten free crust avail +3
Crushed San Marzano tomato sauce, mozzarella, basil, evoo - 12

harvest pizza - {gf/V} - gluten free crust available +3
maple roasted squash, caramelized onion, - blue cheese, 
pomegranate molasses - 12

bbq chicken pizza - {gf} - gluten free crust available +3
bbq sauce, sharp provolone, fire roasted corn, bacon, onion jam - 13

GREENS + BOWLS
Top it off! grilled chicken +4 • grilled ahi tuna, salmon or steak* +6

caesar - {V} - romaine lettuce, parmesan yogurt dressing,
grilled focaccia - 9

chopped greek - {V} - romaine, veggies, roasted chickpeas, mint,
toasted pita, Kalamata olives, feta, lemon tahini dressing  - 11

kale + quinoa - {GF/V} heirloom carrots, roasted beets, sprouted peas, 
goat cheese, sunflower seeds cider honey vinaigrette  - 12

steak + avocado *- {GF} - adobo steak, romaine lettuce, black bean & 
corn salsa, tomatoes, tortillas,  cilantro ranch  - 16

cobb  - {GF} - grilled chicken, tomatoes, avocado, bacon, roasted corn, 
egg, Kalamata olives, blue cheese, balsamic vinaigrette - 15

quinoa bowl - {GF/V} - quinoa, roasted cauliflower, beets, broccoli, 
green beans, avocado, goat cheese - 15

farro bowl - {V} - honey roasted sweet potato, grilled asparagus
and corn salad, grilled Halloumi cheese, chimichurri - 16



YEAR ROUND DRAFTS                                                                  regular/ tall
Angry Orchard Hard Cider (OH 5%)   ......................................................................... $6/8

Blue Moon Belgian White (CO 5.4%) ............................................................................ $6/8

Budweiser (MO 5%) .................................................................................................................... $5/7

Bud Light (MO 4.2%) .................................................................................................................... $5/7

Coors Light (CO 4.2%) .............................................................................................................. $5/7

Franziskaner Hefe-Weisse (Germany 5%).......................................................$6.5/8.5

Guinness (Ireland 4.2%) 16 oz. Tulip................................................................................... $7

Harpoon IPA (MA 5.9%).....................................................................................................$6.5/8.5

Höegaarden (Belgium 4.9%)........................................................................................$6.5/8.5

Jack’s Abby Hoponius Union (MA 6.7%)................................................................$6.5/8.5 

Lagunitas IPA (CA 6.2%)....................................................................................................$6.5/8.5

Sam Adams Boston Lager (MA 4.8%)......................................................................$6.5/8.5

Stella Artois (Belgium 5.2%)......................................................................................$6.5/8.5

Wachusett Blueberry (MA 4.4%)..............................................................................$6.5/8.5

Yuengling Lager (PA 4.4%).................................................................................................... $5/7 

WINE 6 oz. / 9 oz. / Bottle

COCKTAILS

ZERO PROOF Or Not... Add a shot of your favorite spirit!

Smashed Watermelon - Fresh watermelon, lime, house simple, mint, 
soda water - 5

Grapefruit Refresher - Grapefruit nectar, lime, Yucatan Honey 
Shrub, soda water - 5

Berry Lemonade - Fresh blueberries, strawberries, agave nectar, 
lemonade - 5

Mango Madness - Mango puree, cranberry juice, lime, soda - 5

flavored lemonade / iced tea - Mango, peach or strawberry - 3.5

Strawberry Rosé Sangria - RosÉ, Cruzan Strawberry Rum,
St. Germain, house simple, lemon, cranberry, soda float,
fresh strawberries - 9 glass / 34 pitcher

Tavern House Sangria - Red Blend, Marie Brizard Apry,
New Amsterdam Lemon, blackberry liqueur, lemonade, lemon lime soda, 
fresh fruit-  9 glass / 34 pitcher

Honey Grapefruit Paloma - Olmeca Altos Blanco Tequila, 
grapefruit, Yucatan honey shrub, agave nectar, lime, soda, salt rim - 10

Island Life - Rum Haven Coconut Rum, house simple, lime, fresh 
watermelon - 11

Rosé all Day - Hangar One RosÉ Vodka, St Germain Elderflower, lemon, 
cranberry, house simple, soda water - 10

Nantucket Lemonade - Triple 8 Blueberry vodka, agave nectar, 
lemonade, blueberries - 10

Gin Blossom - Bully Boy Gin, orange blossom honey syrup, lemon, 
Angostura Bitters, lemon oil - 11

Mai Tai - Appleton Estate White Rum, Brugal Anejo, triple sec, 
pineapple syrup, orange juice, lime, Angostura Bitters - 10

Spicy Mango Margarita - Ghost Tequila, mango, agave nectar, lime, 
chili lime salt rim - 10

Bourbon Peach Smash - Four Roses Bourbon, peach nectar, peach 
liqueur, fresh lemon and mint - 10

Grand Maestro - Maestro Dobel Diamante, Grand Marnier, agave nectar, 
lemon, lime, salt rim - 11

Nitro draft Espresso Martini - Spring 44 vodka, Kahlua, Bailey’s 
Irish Cream, cold brew coffee - 12

SPARKLING
Prosecco, La Marca, Italy, 187mL............................................................................................. $10
Cava, Segura Viudas Aria Brut, Spain................................................................................. $36

WHITE
Pinot Grigio, Ca’ Donini, Italy............................................................................................ $8/11/28
Pinot Grigio, Maso Canali, Italy...................................................................................$12/17/44
Riesling, Clean Slate, Germany.............................................................................$8.5/11.5/32
Moscato, Rosatello, Italy .........................................................................................$8.5/11.5/32
Sauvignon Blanc, Cono Sur Bicycle, Chile...................................................$8.5/11.5/32
Sauvignon Blanc, Kim Crawford, NZ................................................................... $12.5/18/44
Sauvignon Blanc, Joel Gott, California..........................................................................$44
Chardonnay, Two Vines, Washington..................................................................... $8/11/28
Chardonnay, jam cellars-butter, california...............................................$12/17/44 
Chardonnay, la crema, s0noma coast.............................................................$13.5/18/48
Chardonnay, Sonoma Cutrer, California...................................................................... $48
Chardonnay, Stags Leap, Napa Valley, California.................................................. $60

ROSÉ
Rosé, Saved, California ...................................................................................................$10/14/34

RED
Pinot Noir, Pebble Lane, California.......................................................................... $8/11/28
Pinot Noir, Erath, Oregon...........................................................................................$12.5/18/46
Pinot Noir, Montinore, Oregon............................................................................................... $48
Merlot, Chateau Souvereign, California.............................................................$9/13/33
Merlot, Duckhorn Decoy, Napa Valley, California................................................. $50
Red Blend, Gascon Colossal, Argentina........................................................$10/14.5/38
Malbec, Finca La Linda, Argentina..............................................................................$9/13/33
Malbec, Catena Vista Flores, Argentina..............................................................$12/17/42
Malbec, Alta Vista Premium, Argentina............................................................................. $48
Cabernet Sauvignon, Carnivor, California.......................................................$9/13/33
Cabernet Sauvignon, Dynamite, California......................................................$12/17/44
Cabernet Sauvignon, uppercut, California................................................................. $54

BOTTLES
Amstel Light $6
Budweiser $5
Bud Light $5
Coors Light $5
Corona $6
Corona Light $6
Heineken $6
Michelob Ultra $5
Miller Lite $5
Sam Adams ‘76 $6.5 (16oz can)
O’Douls Non Alcoholic $5
Glutenberg American Pale Ale $7

Seasonal Selections                                                          regular/ tall
Otter Creek Ella Hoppy Lager (VT 5.2%)...........................................................$6.5/8.5

Jack's Abby Saxony Lager (MA 5%).........................................................................$6.5/8.5

Blue Point Honey Robber (NY 5.5%).......................................................................$6.5/8.5

Hermit Thrush Brewery - Rotating Sour (VT) 13 oz. Tulip...........................$8.5

Harpoon Seasonal  (MA)..............................................................................................$6.5/8.5

Traveler Seasonal (VT)........................................................................................................ $6/8

Sam Adams Seasonal (MA)...........................................................................................$6.5/8.5

CIDER
Bantam Buzzwig  (MA 5.5%)...........................................................................................$6.5/8.5

Downeast Hopped Grapefruit  (MA 5.3%).........................................................$6.5/8.5

LIGHTER SIDE
Devil’s Purse Handline Kolsch (MA 5%).............................................................$6.5/8.5

Big Elm American Lager (MA 5%)..............................................................................$6.5/8.5

Rhinegeist Bubbles RosÉ Ale (OH 6.2%)..............................................................$6.5/8.5

Tröegs Sunshine Pils (PA 4.5%).................................................................................$6.5/8.5

WHEAT/SAISON/SOUR
Springdale Barrel Room - Pearly Wit (MA 4.8%)........................................$6.5/8.5

Allagash White (ME 5%).................................................................................................$6.5/8.5

Weihenstephaner Dunkelweiss (Germany 5.3%)........................................$6.5/8.5

IPA/PALES
Night Shift Santilli (MA 6%)13 oz. Tulip........................................................................$8.5

Stoneface IPA (NH 7.2%) 13 oz. Tulip................................................................................ $7.5

Two Roads Honeyspot Road IPA (CT 6%)...........................................................$6.5/8.5 

Founders All Day IPA (MI 4.7%)...................................................................................$6.5/8.5

Elysian Brewing Dayglow IPA (WA 7.4%)............................................................$6.5/8.5

Aeronaut Brewing - A Year With Dr. Nandu (MA 6.3%)13 oz. Tulip......... $7.5

Wachusett Wally (MA 7%).............................................................................................$6.5/8.5 

Single Cut Billy 18 Watt (NY 5%)...............................................................................$6.5/8.5

Maine Beer Company MO (ME 6%) Short......................................................................$8.5

Goose Island IPA (IL 5.9%)..................................................................................................... $6/8

Wormtown Be Hoppy (MA 6.5%)................................................................................$6.5/8.5

Ballast Point - Grapefruit Sculpin (CA 7%) 13 oz Tulip......................................$8

AMBER/DARK(ER) SIDE
New Belgium Fat Tire (CO 5.2%)..................................................................................$6.5/8.5                        

Cambridge Brewing Co. Amber Ale (MA 4.9%)................................................$6.5/8.5

HIGH OCTANE
Lexington Brewing Co. - Kentucky Bourbon Barrel Ale (KY 8.2%) 13oz Tulip....$8

Lord Hobo Brewing - Boom Sauce (MA 7.8%) 13 oz Tulip................................$8.5

Castle Island Hi-Def (MA 8.4%) 13 oz Tulip................................................................ $7.5

FEATURED DRAFTS

BEER OF
THE WEEK!

Ask your server or bartender what is on tap right now.
From a hard to find seasonal, to beloved local drafts, 
we try to change this offering as much as possible! 
(Abv, Price & Offering May Vary)

Each flight has four 5 oz. servings.

spring sampler: $10.99
Blue Point Honey Robber
Jack’s Abby Saxony Lager

Otter Creek Ella Hoppy Lager
hermit thrush rotating sour

hop sampler: $10.99
Stoneface IPA 

Castle Island Hi-Def
Aeronaut -  A Year With Dr. Nandu

Lord Hobo Boom Sauce


