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APPETIZERS

SPICY WINGS 9
wood grilled wings, blue cheese dressing, celery

BAKED GOAT CHEESE DIP 12
caramelized figs, toasted almonds, sour dough

OVEN ROASTED MEATBALLS 8
house made meatballs, creamy polenta, red sauce

* KOBE SLIDERS 10
bacon aioli, muenster cheese, sunny side up quail egg

FRIED CALAMARI 11
fried onions, cherry pepper aioli, lemon

BRUSCHETTA 10
burrata, heirloom tomato, prosciutto

POLENTA FRIES 7
crispy jalapefio corn polenta, grilled red pepper sauce, pesto aioli

OVEN ROASTED DATES 6
stuffed with blue cheese and almonds, wrapped in bacon,
balsamic reduction

* GRILLED FISH TACOS 14
wood grilled spicy tuna, pickled red onions, avocado, lime creme

* TUNA TARTARE 14
hot paprika oil, asian pear salad, crustinis

WO0O0D GRILLED SHRIMP 12
lemon, butter, garlic

CO0PS & SALADS

BAKED FRENCH ONION 7
caramelized onions, gruyere cheese, sourdough crouton

CHOPPED SALAD 11
oven roasted tomato, corn, onion, grilled bacon, blue cheese,
egg, zinfandel vinagrette

CAESAR SALAD 10
crisp romaine, sourdough crustini, pecorino romano

ARUGULA SALAD 7
cucumber, tomato, pecorino romano, zinfandel vinaigrette

BOSTON BIBB SALAD 11
candied cashews, cheddar cheese, apple,
maple goat cheese vinaigrette

SANDWICHES

(all served with choice of fries or salad, and grillos pickle)

* LINCOLN BURGER 12
wood grilled, bacon aioli, tillamook cheddar,
caramelized french onions

WO0OD GRILLED CHICKEN SANDWICH 11
watercress, tomato, fresh mozzarella, bacon, basil aioli

GRILLED CHEESE 9
fresh mozzarella, basil, red sauce

STEAK SANDWICH 14
oven roasted steak, tillamook cheddar, caramelized onions,
horseradish aioli

MARGHERITA - fresh mozzarella, basil 10
PEPPERONI - fontina, extra virgin olive oil 12
MEATBALL - basil, fresh garlic, fontina 12
MARINARA - fresh garlic, sicilian oregano 8

VEGETABLE - goat cheese, oven roasted vegetables,
basil puree, red pepper flakes 11

BUTTERNUT SQUASH - bacon, caramelized onions,
pecorino romano, fontina, rosemary oil 11

Q@@D
ENTREES

PAN ROASTED CHICKEN 17
seared gnocchi, butternut squash puree, sauteed spinach

SHORT RIBS 19
oven braised short ribs, truffled mac and cheese, fried onions

* SEARED SCALLOPS 18
whipped jalapeno red bliss potatoes, fried green beans, creamed corn,
crumbled bacon

* PEPPERCORN CRUSTED TUNA STEAK 18
wood grilled, roasted pancetta fingerling potatoes, arugula salad

* WOOD GRILLED SALMON 17
whipped potatoes, oven roasted tomatoes, seared arugula, lemon caper sauce

BUTTERMILK FRIED CHICKEN 15
baked mac and cheese, honey glazed biscuits

* STEAK FRITES 19
all natural wood grilled skirt steak, truffled parmesan fries, caramelized onions

PASTA

GNOCCHI BOLOGNESE 12/18
braised short rib, fresh basil, sourdough bread

TRUFFLED MAC AND CHEESE 12/18
four cheese sauce, peas, ritz cracker crumbs

PUMPKIN RAVIOLI 12/18
oven roasted squash, creamy marsala sauce, pecorino romano

SPAGHETTI AND MEATBALLS 12/18
marinara, fresh basil, pecorino romano

_SDES, _ DESEERT

ROSEMARY TRUFFLE FRIES 8 NUTELLA FLATBREAD 6
MAC AND CHEESE 8 SEASONAL PIE 6

WHIPPED POTATOES 5

ROASTED ASPARAGUS & RED PEPPERS 6 SEASONAL CHEESECAKE 6
GRILLO’S PICKLES 5 PEANUT BUTTER CHOCOLATE CAKE 6

FRENCH FRIES 6 BROWNIE SUNDAE 6

* Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of food
borne illness. ** Please let your server know if you have food allergies. Our kitchen regularly uses peanut oil.
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DRAUGAT

ANGRY ORCHARD CIDER 6
BLUE MOON 6

CISCO WHALE’S TALE 6
GUINNESS 6

HARPOON IPA 6

HARPOON UFO WHITE 6
LEINENKUGEL SUNSET WHEAT 6
LONG TRAIL DOUBLE BAG 6
PRETTY THINGS JACK D’OR 6
SAM ADAMS LAGER 6

SAM ADAMS SEASONAL 6
SHIPYARD PUMPKIN 6
STELLA ARTOIS 6
WACHUSETT BLUEBERRY 6

BOTTLES

ALLAGASH WHITE 6

AMSTEL LIGHT 6

BROOKLYN LAGER 6

BUD LIGHT 5

BUDWEISER 5

CHIMAY BLEU 10

COORS LIGHT 5

CORONA 6

DOGFISH HEAD 60 MINUTE IPA 6
DUVEL 10

HEINEKEN 6

MAGIC HAT NO. 9 6

MAGNER’S CIDER 6

MICHELOB ULTRA 5

MILLER HIGH LIFE 4

MILLER LITE 5

PABST BLUE RIBBON 16 0Z CAN 4
PERONI 6

RACERS IPA 6

ROGUE DEAD GUY 6

SAM ADAMS LIGHT 6

SIERRA NEVADA 6
SMUTTYNOSE OLD BROWN DOG ALE 6
UFO RASPBERRY WHEAT 6
WELLS BANANA BREAD 7

NION-ALCOROLIC

0’DOUL’S 4

LOCRTAILS

THE QUIET MAN 10
Bulleit Bourbon, maple liquor, sweet vermouth

‘DEM APPLES 10
Ketel One Vodka, Schonauer Apfel, sour mix

CONTINENTAL 10
St. Germaine, Aperol, Prosecco

SOUTHIE OF THE BORDER 10
Don Julio Blanco, Cointreau, agave, fresh lime

ALPHA MULE 10
Double Cross Vodka, fresh lime, ginger beer.

GRAMMY WHITE 10
Stoli Raspberry Vodka, Pinnacle Whipped Vodka,
fresh lemon juice, raspberry puree

WARD 6 10
Hendricks Gin, cucumbers, fresh lime,
basil seed juice

CITY POINT FiZz 10

Ciroc Coconut, strawberry puree, fresh lemon juice,

splash soda water

HAYMAKER 10

Captain Morgan Black, Bacardi,Myer’s Dark,
amaretto, Cointreau, guava puree, orange juice,
sour mix

—ale
RAR MENlI

SERVED ‘TIL 1AM

WODD-FIRED PIZZK

MARGHERITA - fresh mozzarella, basil 10
PEPPERONI - fontina, extra virgin olive oil 12
MEATBALL - basil, fresh garlic, fontina 12

MARINARA - fresh garlic, sicilian oregano 8

VEGETABLE - goat cheese, oven roasted vegetables,

basil puree, red pepper flakes 11

BUTTERNUT SQUASH - bacon, caramelized onions,
pecorino romano, fontina, rosemary oil 11
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WHITE

RIESLING, KUNG FU GIRL, COLUMBIA VALLEY 8/ 30

ALBARINO, BURGANS, RIAS BAIXAS 8/ 30
PINOT GRIGIO, SPASSO, VENETO 7 /26

PINOT GRIGIO, “MOSAIC”, BORGO MAGREDO
FRIULI 9/ 34

SAUVIGNON BLANC, NEW HARBOR,
MARLBOROUGH 7 /26

SAUVIGNON BLANC, STERLING, NAPA VALLEY 9/ 34
CHARDONNAY, BOUCHARD, BURGUNDY 7 / 26

CHARDONNAY, “RIVERSTONE™, J. LOHR,
MONTEREY 8/ 30

CHARDONNAY, LA CREMA, MONTEREY 10/ 38

GPARRLING

PROSECCO, MIONETTO, VENETO 8

DOMAINE CHANDON BRUT, “LIBRARY DOSAGE”,
CALIFORNIA 9/ 34

BLISH

PINK MOSCATO, “PRESENTS”, COPPOLA,
CALIFORNIA 7/26

PINOT NOIR, LUCKY STAR, CALIFORNIA 7 /26

PINOT NOIR, HANDCRAFT, CALIFORNIA 9/ 34

SYRAH, “CENTRAL COAST”, QUPE,
SANTA BARBARA COUNTY 9/ 34

TEMPRANILLO, “CRIANZA’, RAMON BILBAO,
RIOJA 8/30

CHIANTI CLASSICO, SAN FELICE, TUSCANY 9/ 34
SUPER TUSCAN, CIACCI, TUSCANY 8/ 30

MALBEC, “VISTA FLORES”, CATENA, MENDOZA 9/ 34
MERLOT, VELVET DEVIL,COLUMBIA VALLEY 8/ 30
MERITAGE, MENAGE A TROIS, CALIFORNIA 8/ 30

CABERNET SAUVIGNON, LIBERTY SCHOOL,
PASO ROBLES 8 /30

CABERNET SAUVIGNON, ROBERT MONDAVI,
NAPA VALLEY 10/ 38
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