
09Dec2025 

We kindly ask for no substitutions or modifications. We reserve the right to add 20% gratuity to 

parties of 6 or more and reserve the right to limit splitting checks for large parties 

*Consuming raw or undercooked food may increase the risk of foodborne illness 

Starters 

Entrée Salads 

House Salad 

Mixed Greens w/ Red Onion, Tomatoes, Cucumber, 

Cheddar & Herbed Crouton 

Dressed with House Maple Balsamic Dressing 

12 

 

 

Classic Caesar 

Classic Chopped Romaine with shaved Parmesan 

cheese, herbed croutons 

12 

 Winter Salad 

Mixed Greens & Arugula with Winter Squash, Farro, 

Red Onion, Goat Cheese, Cranberries, Candied Nuts & 

Maple Dijon Dressing 

16 

 

Add a protein: 

Grilled Shrimp skewer – 8 

Fried or Grilled Chicken – 6 

7 oz Salmon Filet — 12 

8 oz Steak – 14 

Maple Chicken Soup 

Classic Chicken Soup With Sweet & Savory 

and a Touch of Heat. Served with Biscuit 

Bowl—14 

Clam Chowder 

Creamy Award Winning New England Style 

Served with Oyster Crackers 

Bowl—14 

Fried Bang Bang Shrimp — 15 

Panko Crusted Shrimp tossed in Sweet & Spicy Sauce, 

topped with Pineapple & Scallion 

 

Crab Cakes — 18 

House Made, Seared on Fresh Arugula 

with Citrus Aioli & Lemon Twist 

 

Black Pearl “Poutine” — 14 

Non Traditional: Fries w House Bourbon Peppercorn 

Gravy & Cheddar Cheese Curd 

 

Crispy Brussel Sprouts — 14 

Crispy Fried With Plump Craisins, Balsamic Reduc-

tion, and Finished With Crumbled Sage Leaves 

Add Bacon — 2 

Meat & Cheese Plate — 14 

Chef’s Choice with Seasonal Accompaniments 

 

Chicken Wings — Dozen — 15 / Half — 9 

Dry Rubbed With House Seasoning Roasted and Fried 

Crisp With Choice of Sauce: Buffalo, BBQ, Teriyaki, 

Sweet Thai Chili, Garlic Parmesan 

 

Chicken Finger Basket w/ fries — 16 

Side Sauces: Ranch, Blue Cheese, Maple Dijon, BBQ, 

Sweet Thai Chili, Teriyaki, Garlic Parmesan 

 

Sweet Potato Fries — 7 

Tin Roof French Fries — 5 

Bread Basket — 5 

“Snodeo” Burger 

7 oz Steak Burger with Smoked Cheddar, Applewood 

Smoked Bacon,  Lettuce, Tomato, Bourbon BBQ Demi-

glace, Crispy Onions & Sunny Egg 

24 

 

Blue Onion Burger 

Blue Cheese, Applewood Smoked Bacon, 

Caramelized Onion, & Maple Dijon Dressing 

16 

 

Classic Cheese Burger 

w/ Cabot Cheddar, dressed greens & Roma tomato 

14 

Add Applewood Smoked Bacon—4 

 

Chicken Caesar Wrap 

Choice of Grilled or Fried chicken 

16 

Lobster Roll 

5 oz Knuckle Claw Meat with Citrus Aioli & Lettuce 

in a grilled Brioche roll 

40 

 

Clam Roll 

Fried Strips with Lettuce, Lemon & Tartar Sauce 

12 

 

Haddock Sandwich 

Fried Haddock on a potato roll 

w Lettuce, Tomato & Tartar Sauce 

18 

 

Blackened Haddock Tacos 

w Tomato, Onion, Tartar Sauce & Lettuce 

14 

* All Handhelds Come With Gourmet Kettle Chips * 

Sub Sides: Tin Roof Fries—1| Dressed Greens—1 | Sweet Potato Fries — 2 | Coleslaw—2 | Peppercorn Risotto — 6 

Handhelds 

House Made Soups 



09Dec2025 

We kindly ask for no substitutions or modifications. We reserve the right to add 20% gratuity to 

parties of 6 or more and reserve the right to limit splitting checks for large parties 

*Consuming raw or undercooked food may increase the risk of foodborne illness 

 

“Outlaw” Ribeye (GF) 

16 oz  USDA Prime Ribeye steak, Seasoned With Cowboy Rub, 

Smothered in Our Bourbon BBQ Demiglace, w/ Crispy Fried On-

ions, Served w/ Roasted Potatoes & Veg 

59 

 

Naked Ribeye (GF) 

16 oz  USDA Prime Ribeye, Served w/ Roasted Potatoes & Veg 

54 

 

Airline Chicken Marsala 

8 oz Airline Breast Dredged & Pan Seared, Finished in our Savory 

Marsala Sauce, Served with Parmesan Peppercorn Risotto & Veg 

28 

 

Smokey Bacon Baked Mac & Cheese 

Cavatappi Pasta Tossed with Bacon & Smokey Three Cheese 

Mornay Sauce, Topped w Bacon Infused Panko, with a side of 

Brussel Sprouts 

 

Choice of: 

Lobster (5 oz Knuckle & Claw) - 44 

Grilled or Fried Chicken—28 

Baked Ham—28 

 

 

Crab Stuffed Rainbow Trout 

House Crab Cake Stuffed in 10 Oz Riverence Trout, Finished 

with Sherry Cream Sauce 

Served with Parmesan Peppercorn Risotto & Veg 

32 

 

Salmon Hash (GF) 

7 oz Seared Filet With Our Savory Sweet Potato Hash, 

with Onions, Peppers, Asparagus & Corn. Finished with Sage 

Brown Butter 

26 

 

Baked Stuffed Shrimp 

Wild Caught Argentinean Shrimp, Our Buttery Seafood Stuffing, 

w/ Parmesan Peppercorn Risotto & Veg 

26 

 

Fried Clam Dinner 

w/ House Made Coleslaw, Fries & Tartar 

Strips — 20 

 

 

Fish & Chips 

Guinness battered & fried Haddock served with House Made 

Coleslaw, Fries & Tartar sauce 

22 

 

Vegan Forager’s Farro 

Ancient Grain “Risotto” Accompanied with Kale, Exotic Wild 

Mushrooms, Asparagus Diamonds, Sprouts, Cherry Tomatoes, 

Brought together in a Rich Porcini Broth 

24 

With Grilled Salmon—30 

Entrees 

Suggested Pairings: 

 

Woodford Double Oak Bourbon 

Heritage Cabernet Sauvignon 

 

Lagavulin 16 Year Scotch 

Heritage Cabernet Sauvignon 

 

Tribute Pinot Noir 

 

 

Angel’s Envy Rye,  

Raeburn Chardonnay 

 

 

 

 

 

Three Pairs Pinot Grigio 

 

 

 

Tribute Pinot Noir 

 

 

 

Raeburn Chardonnay 

 

Bunker Brewing “Machine” Pilsner 

Stoneleigh Sauvignon Blanc 

 

Lobster Bake Lager 

Stoneleigh Sauvignon Blanc 

 

Wente Merlot 

 

All Entrees include Side Salad  


