
 

starters  
 

Bread  
3 house made rolls 
$6 
 

calamari   
flash fried 

lemon roasted garlic & herb aioli 

$15 
 

PORK  R IBS  
molasses lacquer, dry rubbed, roasted 
corn, cilantro & lime salad  
$15 
 

Seafood Chowder  
clams, shrimp, haddock, bacon 
potato’s, cream, dill, buttermilk biscuit 
$15 
Add lobster $8 
 chowder~ gf bread is available, let your server know   

 

salad 
 

Caesar salad  
bacon bits, croutons, parmesan cheese 
$14 
 
 

Green Salad  
tomatoes, cucumber, pickled red onion 
apple cider vinaigrette                 
$13 
 
 

wedge salad  
iceberg, crumbled blue cheese,  
cherry tomatoes, crispy bacon, ranch 
dressing, balsamic reduction  
$15 
 

 

On bread 
Choice of green, Caesar salad, fries 

or onion rings add $2 

g l u te n  f r e e  b u n s  a v a i l a b l e  add $3 

 
Pulled  pork   
swiss cheese, whiskey BBQ sauce  
$19 
 
 

Cheeseburger   
cheddar, bacon, onion ring, burger sauce 

 $20                 
Make it a double add $5 

 

Vegan burger  
black bean burger, guacamole, salted onions 
chopped lettuce, tomato  

$18   
Make it a double add $5 

 

Beef  Beast  
braised chuck flat, horseradish mayo, cheddar 
cheese, au jus 

 $23             

 
F ish  &  Chips    
two pieces, Nine Locks dirty blonde beer  
battered haddock, crispy fries, tartar, slaw 
$24  
 

F ishcakes   
house made haddock cakes, green salad 
green tomato chow chow  
$24  
 

Chicken  Pasta  
cherry tomatoes, bacon, garlic,  
white wine, cream 
$25 
g l u te n  p a s t a  a v a i l a b l e  add $3 
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M ENU  L EGEND   Vegetarian Vegan Gluten Free Dairy free 

Not all ingredients are listed. Please alert your server if you have any food allergies.  


