Homemade Soups & Chowder
Creamy Clam Chowder………………………………………CUP 4.50 BOWL 5.95
Homemade Chicken Soup……………………………CUP 4.50 BOWL 5.95
Onion Soup………………………………………………………CUP 4.50 BOWL 5.95
Baked Onion Soup (crock only)………………………………………………………………6.25
Homemade Chili (crock only)………………………………………………………………….7.95

Appetizers
Steamed Littlenecks…………………………………………………………………………..……….1lb market
Steamed in white wine and garlic.

2lbs market

Shrimp Cocktail……………………………………………………………………………..………….…..2.75 each
Served with cocktail sauce.

Chicken Wings……………………………………………………………………………………………….…..…9.95
Plain, BBQ, Teriyaki, Southwest, or Buffalo

Chicken Tenders…………………………………………………………………………………………………10.95
Plain, BBQ, Teriyaki, Southwest, or Buffalo

Fried Calamari…………………………………………………………………………………….…………….…11.95
Served with cocktail sauce & hot peppers.

Calamari Giovanni……………………………………………………………………………….……………12.95
Crispy fried calamari sautéed in garlic butter & hot peppers.

Chicken Quesadilla………………………………………………………………………………..………..…9.95
Chicken & cheddar cheese in a grilled tortilla with sour cream & salsa.

Nachos Grande…………………………………………………………………………………..………………10.95
Topped with cheddar cheese, diced tomatoes, hot peppers, black olives,
sour cream & side of salsa. Add chili $4.50

Potato Skins……………………….…………………………………………………………………………….….…8.95
Topped with cheddar cheese, bacon bits & scallions, served with sour cream.

Onion Rings………….…………………..…………………………………………………….………………………7.95
Battered and fried onion rings

Baked Stuﬀed Quahog……..…………………………………………………………………………….…2.50
Our homemade stuffie with diced peppers, onions & spices in a bread stuffing.
Served with lemon wedge

Mozzarella Sticks……..……………………………………………………………….………………….…..…9.95
Served with our homemade red sauce.

Parente’s Combo…….………………………………………………………………………..………….……15.95
A medley of chicken tenders, mozzarella sticks, nachos & potato skins.

Sides
French Fries………………………………………………….Sm 2.95
Cheese Fries……………………………………..………….Sm 3.95
Dinner Salad……..……….………………………………3.50
Pasta with Sauce…………………………………………..…3.00
Cole Slaw……………………………………………………2.50
Steamed Broccoli, Vegetable du jour……2.50
Rice………………………………………………………………..……..2.50
Garlic Bread……………………………………………………..2.95

Lg 3.95
Lg 4.95

Consumption of raw or undercooked foods of animal origin will increase your risk of food borne illnesses.
Consumers who are vulnerable to food borne illnesses should only eat food from animals thoroughly cooked.
It is the consumer’s responsibility to notify staff of any food allergies prior to ordering.

Salads
Garden Salad……………………………………5.50

Blackened Steak Salad……………………………14.95

Mixed greens with red onion, cucumber,
carrots & grape tomatoes.
Caesar………………………………………..…5.50
Fresh romaine lettuce tossed with Caesar
dressing, house croutons & parmesan cheese.

Mixed greens, with grape tomatoes, red onion, avocado
crumbled blue cheese, herb croutons & topped with
blackened rib eye steak.

Buﬀalo Chicken Salad………………….……11.95
Crisp romaine lettuce, ripe tomatoes, crumbled blue
cheese, spicy buffalo chicken fingers & served with
blue cheese dressing.

Chopped Cobb Salad…………………11.95

With crisp romaine, smoked bacon, grilled
chicken, crumbled blue cheese, fresh avocado &
ripe tomatoes, served with choice of dressing.

Add Grilled or Fried Chicken $4.00 / Steak $9.00 / Blackened Salmon $8.00 / Blackened Shrimp $2.75 each
Dressings - Balsamic Vinaigrette, Red Wine Vinaigrette, Ranch, Thousand Island,
Creamy Italian, Caesar & Parmesan Peppercorn, Homemade Blue Cheese

Wraps

Smaller Portions

Buﬀalo Chicken………………………..….8.95

Rib-Eye Steak…………………………………….15.95

Tender Buffalo fingers with lettuce, diced
tomato & blue cheese dressing.

Served with potato & vegetable

Baked Stuﬀed Shrimp (3)………..……14.95

Veggie Roll-Up…………………………………….8.50

With potato & vegetable

Sautéed peppers, onions, broccoli bok choy &
Colby cheddar cheese rolled in a whole wheat
tortilla.

Fish & Chips …………..…………………………..9.95
Served with French fries & coleslaw

Baked Sea Scallops…………………….……14.95

Turkey BLT Wrap.…………………………..8.95

With potato & vegetable

Fresh sliced turkey, lettuce, tomato & smoked
bacon with mayo rolled in whole wheat tortilla.

Chicken Fingers…………………………………9.95
Served with French fries

Chicken Teriyaki…………………………8.95
Grilled chicken in Teriyaki sauce with rice,
chopped peppers & onions, rolled in a tortilla.

Chicken Parmigiana & Pasta………10.95

Pizza
small
Cheese……………………………………………8.75

large
12.50

large

Veggie……………………………………………13.95

18.95

Buﬀalo Chicken……………………14.95

19.95

Broccoli, onions, green peppers,
mushrooms & olives

Additional Toppings:

Peppers, onions, black olives,
mushrooms…..……………………………….add 1.00
Pepperoni, meatballs..……………………add 1.50

small

1.50
2.50

Buffalo sauce, blue cheese crumbles,
mozzarella cheese & scallions

Consumption of raw or undercooked foods of animal origin will increase your risk of food borne illnesses.
Consumers who are vulnerable to food borne illnesses should only eat food from animals thoroughly cooked.
It is the consumer’s responsibility to notify staff of any food allergies prior to ordering.

Burgers
Served with French fries or coleslaw. Substitute onion rings for $1.75
Cheeseburger………………………….…….……….8.95
Texas BBQ……………………………………..……..11.95
Freshly ground lean beef.
Topped with BBQ sauce, Colby Jack cheddar
cheese, smoked bacon & onion rings.
All-American………………………………….……..9.95
Topped with lettuce, tomato, sliced red onion,
& American cheese.

The House BLT…………………………………11.95

Bacon Blue Burger……………………..…….11.95
Freshly ground lean beef topped with crisp
bacon and blue cheese.

Topped with lettuce, tomato, cheese, red onion,
& smoked bacon.

Specialty Sandwiches
Served with French fries or coleslaw. Substitute onion rings for $1.75
French Dip (Au Jus)…………………………….……11.95
Reuben…………………………………………………….…12.95
Thinly sliced roast beef with sautéed onions & Swiss
Corned Beef or Turkey. Served with Swiss cheese &
cheese. Au Jus sauce for dipping
sauerkraut with Thousand Island dressing on grilled
marble rye.
Rib Eye Steak Sandwich………………….……12.95
Regular or Cajun tender rib eye steak flame broiled
to your liking & served on grilled French bread.
Add sautéed mushrooms, onions, or peppers $1 each.
Lettuce and tomato or cheese $.75

Turkey Bacon Avocado……………………..11.95

Buﬀalo Chicken Finger Sandwich….10.95

Plain, BBQ, or Buffalo grilled chicken topped with
lettuce, tomato, and bacon on French bread.

Tender Buffalo fingers topped with lettuce, tomato
& blue cheese dressing on a bulky roll.

Chicken Ranch Sandwich…………….……11.95

Grilled or battered and fried chicken breast topped
with lettuce, tomato, smoked bacon & ranch dressing
on French bread.

Traditional Sandwiches
Add French fries for $2.00. Add onion rings for $2.75

Meatball Parmigiana Sub………………7.95
Grilled Cheese……………………………….…..4.50
add tomato $0.50, add bacon $1.95

Tuna…………………………………………………………7.95
Classic BLT……………………………….…………6.95
Chicken Parmigiana Sub……………….9.50

Sliced turkey with fresh avocado, lettuce, tomato
& bacon with chipotle mayo on whole grain bread.

Grilled Chicken BLT………………..………11.95
Tuna Melt………………………………………….……10.95
Our all white tuna with Swiss cheese on grilled
marble rye.

Fish Sandwich………………………………………9.95
Fresh cod, battered & fried golden brown on a
bulky roll with lettuce & tartar sauce.
Served with French fries & coleslaw.

Club Sandwiches
All served with lettuce, tomato, smoked bacon & mayo on
choice of bread. Served with French fries or coleslaw.
Substitute onion rings for $1.75

Turkey Club………………………………….11.95
Grilled Chicken Club………………11.95
Cheeseburger Club………………..…11.95
Roast Beef Club…………………………11.95

Consumption of raw or undercooked foods of animal origin will increase your risk of food borne illnesses.
Consumers who are vulnerable to food borne illnesses should only eat food from animals thoroughly cooked.
It is the consumer’s responsibility to notify staff of any food allergies prior to ordering.

Seafood Entrees

Sides include potato, vegetable, rice, pasta, soup or salad

Baked Scrod - Fresh filet baked in white wine and butter,

finished with Ritz cracker topping. Choice of two sides….15.95

Baked Scrod and Broccoli - Fresh filet and broccoli

Baked Stuﬀed Shrimp (5) - Shrimp stuffed with our
own seafood stuffing. Served with drawn butter and fresh
lemon. Choice of two sides………………………………….…….18.95

spears baked with lemon, wine and butter. Finished with
cheddar cheese and ritz cracker topping.
Choice of two sides…………………………………………………….16.95

Steamed Littlenecks & Linguini - Linguini and

Scrod Sicilian - Fresh filet in wine and butter with fresh

Whole Belly Clams - Lightly fried clams. Served with

sliced tomatoes and onions. Finished with shaved parmesan
and Ritz cracker topping. Choice of two sides…….……..…16.95

Bourbon Glazed Salmon - Freshly grilled salmon

with a bourbon glaze sauce. Choice of two sides……….…17.95

Baked Sea Scallops - Baked with butter & white wine,
topped with cracker crumb dressing and fresh lemon.
Choice of two sides……………………………………………………19.95

steamed littlenecks in a herb clam sauce.
Served with salad………………………………………………….…15.95
french fries and coleslaw……………………………………..….market

Shrimp Stir Fry - Fresh sautéed veggies, bok choy and

shrimp served over rice with a salad………………………….15.95

Fish & Chips - Fresh filet fried in a light batter until

golden brown. Served with french fries & coleslaw…….13.95

Baked Seafood Platter - Scrod, two baked stuffed

shrimp and scallops baked in butter and white wine with ritz
cracker topping. Choice of two sides…………………………19.95

Poultry Entrees

Sides include potato, vegetable, rice, pasta, soup or salad

Baked Stuﬀed Chicken - Fresh chicken breast stuffed

Cajun Chicken & Pasta - Grilled Cajun chicken

Chicken Piccata - Tender chicken breast in a lemon

Chicken Broccoli & Ziti - Grilled chicken in a

and baked with our homemade stuffing and topped with
gravy. Choice of two sides……………………………………………16.95
garlic butter sauce with capers and roasted red peppers.
Choice of two sides………………………………………………..……15.95

Chicken Stir Fry - Fresh sautéed veggies, bok choy and

chicken breast. Served over rice with a salad……….……….15.95

Chicken Fajitas - Grilled chicken with onions, peppers,

and seasoning. Served with lettuce, tomato, cheddar cheese,
sour cream, salsa and flour tortillas…..……………….….……16.95

Chicken Marsala - Tender chicken breast sautéed with

breast over pasta in a lite Cajun cream sauce.
Served with salad………………………………………………….…15.95
garlic butter white wine sauce with sautéed tomatoes, black
olives, scallions & broccoli. Served with salad……..….…15.95

Chicken Parmigiana - Lightly breaded & fried

then baked in our house tomato sauce with provolone cheese.
Served with pasta and salad…………………………….……..16.95

Grilled Chicken Breast

Grilled and served with two sides………………….…………14.95

fresh mushrooms and sweet marsala wine sauce.
Choice of two sides……………………………………………….…..15.95

Beef Entrees

Sides include potato, vegetable, rice, pasta, soup or salad

Rib Eye Steak - 12 oz rib eye grilled to your liking.

With sautéed mushrooms, onions, & peppers, add $2.00
Choice of two sides……………………………………………………24.95

Steak Tips - In a garlic butter sauce with mushrooms &

onions and cooked to your liking. Served over mashed
potatoes or rice with salad…………………………………..……18.95

Steak Fajitas - Grilled rib eye steak with onions, peppers,
and seasoning. Served with lettuce, tomato, cheddar cheese,
sour cream, salsa and flour tortilla……………….…….…….18.95

Steak & Scallops - 8 oz flame broiled rib eye steak

with (3) grilled sea scallops. Choice of two sides…..……26.95

Steak & Baked Stuﬀed Shrimp - 8 oz flame

broiled rib eye steak & three baked stuffed shrimp.
Choice of two sides……………………………….………….…..…24.95
Pasta & Meatballs - Penne or linguini served with two
meatballs and a salad…………………………………….………12.95

Consumption of raw or undercooked foods of animal origin will increase your risk of food borne illnesses.
Consumers who are vulnerable to food borne illnesses should only eat food from animals thoroughly cooked.
It is the consumer’s responsibility to notify staff of any food allergies prior to ordering.

Wines
White

GLASS

Fetzer Antony Hill, Chardonnay, CA…………………………………………….……6.00
Woodbridge by Robert Mondavi, Chardonnay, CA……………………….……..7.00
Mezzacorona Pinot Grigio, Italy…………………………………………………………7.00
Woodbridge by Robert Mondavi, Riesling, CA……………………………….……7.00
Woodbridge Moscato by Robert Mondavi, CA…………………………..…………7.00
Chateau Ste. Michelle Chardonnay, Washington St…….…………………….. 8.50
Cupcake Sauvignon Blanc, New Zealand…………………..……………………….7.00

CARAFE

24
28
28
28
28
bottle 30
bottle 28

Red
Fetzer Antony Hill Merlot, CA……………………………………………………….…..6.00
Woodbridge by Robert Mondavi, Cabernet, CA…………………………….….…7.00
Woodbridge by Robert Mondavi Pinot Noir, CA……………………………..……7.00
Ruffina Chianti, Italy ………………………………………………………………….……. 8.00
J. Lohr “Seven Oaks” Cabernet, CA……………………………..………………..…..8.50
Mark West Pinor Noir, CA…………………………………………..……………………..8.00

24
28
28
30
bottle 30
bottle 30

Blush
Woodbridge by Robert Mondavi White Zinfandel, CA……….……………..… 7.00

28

Sparkling
Maschio Prosecco (187 ml)……………………………………….………………………6.50
Korbel Brut, 750……………………………………………….…………..bottle only 28.00

Draught Beer

Bottle Beers

Samuel Adams Seasonal
Miller Lite
Harpoon IPA
Goose Island IPA
Whaler’s Rise APA
Bass Ale
Guinness Stout
Blue Moon Belgian White
Budweiser
Bud Light
Stella Artois
Coors Light
Angry Orchard Crisp Cider
Stella Artois Cider
Yuengling

Samuel Adams Boston Lager
Miller Lite
Miller High Life
Corona Extra
Corona Light
Coors Light
Budweiser
Bud Light
Heineken
Michelob Ultra
O’Doul’s (N/A)

Alternatives
Trully - Fruit infused hard seltzer
Bud Light Seltzer
Red Bull

Consumption of raw or undercooked foods of animal origin will increase your risk of food borne illnesses.
Consumers who are vulnerable to food borne illnesses should only eat food from animals thoroughly cooked.
It is the consumer’s responsibility to notify staff of any food allergies prior to ordering.

