APPETIZERS

NEW ENGLAND CLAM CHOWDER |7

Onion, Celery, Bacon, Potato, Micro Greens

WINGS | 9
Old Bay, Korean BBQ, Buffalo
Bleu Cheese, Carrot and Celery Sticks

PEEL & EAT SHRIMP | 10
Half Pound, Chilled, Cocktail, Old Bay, Lemon

FRIED PICKLES | 7

Buttermilk, Flour, Horseradish Cream Sauce

TRUFFLE STEAK FRIES | 8
White Truffle Qil, Sea Salt

FRIED CALAMARI | 12

Horseradish-Sriracha Sauce, Micro Greens

FRIES
PLAIN | 3 OLD BAY | 4

LOADED | 7 cheddar, bacon, scallion

SWEET POTATO |5

SALADS

ROMAINE WEDGE | 10
Bacon, Bleu Cheese, Tomato,
Pickled Red Onion

HOUSE | 8

Mixed Greens, Cucumber, Tomato,
Red Onion, Choice of Dressing

CAESAR | 9

Romaine, Parmesan, Croutons,
Garlic-Anchovy Dressing

BRUSSEL SPROUT CHOPPED | 9

Raisin, Parmesan, Cucumber, Almond,
Apple, Balsamic

BEET SALAD | 12

Goat Cheese, Spinach, Dried cranberry,
Candied Walnuts, Balsamic

SALAD ADD ONS

CHICKEN | 8
SALMON | 12
SHRIMP | 11

CRABCAKE |13

Consuming raw or undercooked meats, poultry, seafood, shellfish, or

eggs may increase your risk of foodborne illness.

SANDWICHES
THE COUNTRY CLUB | 12

Turkey, Ham, Bacon, Lettuce, Tomato, White Toast

PULLED PORK | 12

Slaw, House Sauce, Brioche Bun

ITALIAN MELT| 12

Ham, Capicola, Salami, Pepperoni, Provolone,
Lettuce, Tomato, Pepperoncini, ltalian Dressing

CRABCAKE | 15

Jumbo Lump, Tartar, Brioche Bun, Lemon

BACON CHEESEBURGER | 13

American, Bacon, Lettuce, Tomato, Onion,
Brioche Bun

BLACKENED COD TACOS | 13
Cabbage, Pickled Red Onion, Chipotle Mayo,
Flour Tortillas, Cilantro, Lime

TURKEY RACHEL PANINI | 12

Swiss, Coleslaw, 1000 Island Dressing, Wheat Toast

Served with house potato chips, substitute shoestring fries 1,
Sweet potato fries 2

ALL BEEF HOT DOGS

PLAIN | 6 house chips

LOADED | 7 cheddar, bacon, scallion

MAINS (AVAILABLE AFTER 4PM)

FISH & CHIPS | 19

Fries, Slaw, Tartar, Lemon

MEATLOAF | 17
Mashed, Veggies, Gravy

CRABCAKES | 24

Jumbo Lump, Fries, Slaw, Tartar, Lemon

CHICKEN MARSALA | 18

2 60z Chicken Breast, Mushrooms, Marsala Wine,
Chicken Stock, Penne

SEARED SALMON | 24

Mashed Potatoes, Chefs Vegetable,
Lemon Aioli

BRAISED BEEF SHORT RIB | 22
Mashed Potatoes, Chefs Vegetable, Gravy

SIDES | 5
FARM VEGGIES
LOADED MASHED
COLESLAW




WHITE WINES

8|30 BONTERRA CHARDONNAY **
ripe pear, apple, citrus

8|30 CAPOSALDO PINOT GRIGO
very fruity, crisp, floral

40| BANFI SAN ANGELO PINOT GRIGIO
pear, peach, anise, honey

8130 NOBILO SAUVIGNON BLANC
fresh herb, peach, mineral driven

26 | SPOSATO SAUVIGNON BLANC
tropical melon, pineapple, fresh citrus

8|30 MARTIN CODAX ALBARINO
crisp, pear, passion fruit, apple

6|22 BLUFELD RIESLING
medium sweet, ripe apricots, lime

6|22 CAVIT MOSCATO
white peach, sage, refreshing

35 | SMOKE TREE ROSE’
crisp, fruity, yet slightly dry

RED WINES

8130 J. LOHR PINOT NOIR
Vibrant fruit, red cherry and talcy finish

8|30 SANTA EMA RESERVE MERLOT
black cherry, earthy, cocoa, and vanilla

8|30 BONTERRA CABERNET **
dark fruit, vanilla spice, pepper

42| EDUCATED GUESS CABERNET
blackberry, cherry, toasty oak finish

32| TERRA d’ ORO RED ZINFANDEL
black currants, cherries, lush finish

8|30 GABBIANO CHIANTI
cherries, violets, and a little smoke and vanilla

8|32 REVOLUTION MALBEC
plums, blueberries, chocolate, long finish

** made with organic grapes

BEERS

DRAFT

4] MILLER LITE
4| YUENGLING

5| SAM ADAMS SEASONAL ALE
5| SHOCK TOP BELGIAN WHITE
6| EVO LOT 3

6| BAYSIDE SUMMER KOLSCH
6| STELLA ARTOIS

AMERICAN AMBER ALE

6|16 MILE BREWING BLUES' GOLDEN ALE

PILSNER
6 | VICTORY PRIMA PILS
BELGIAN/WHEAT

5| BLUE MOON
SOUR / GOSE / SESSION

6| SIERRA NEVADA OTRA VEZ
AMERICAN IPA

6| DOGFISH 60 MIN IPA

6| SIERRA NEVADA PALE ALE
DOUBLE IPA

7| BELLS' TWO HEARTED ALE
DARK BEERS

6| GUINESS STOUT

AMERICAN / IMPORT LAGER & ALE

3| NATURAL LIGHT
4| MILLER LITE

4| COORS LIGHT

4| BUD LIGHT

4] BUD

4| ROLLING ROCK
4| MICHELOB ULTRA
5| CORONA

5| CORONA LIGHT
5| HEINEKEN

6 | OMISSION LAGER — GLUTEN FREE



