HOMEMADE SOUPS

Soup de Jour (ask your server), New England Clam Chowder, French Onion, Homemade Chili

APPETIZERS

Farmer's Healthg Plate $9.99
Homemade roasted red pepper hummus, tomatoes, cucumbers, carrots and celery sticks. Served with warm
pita bread and blue cheese balsamic dipping sauce.

Sautéed Mussels $11.99
Loads of mussels in garlic butter, white wine, and fresh tomatoes. Served with warm garlic toast.

Bu]:)]olg Dip $8.99

Spinach and artichoke dip, topped with melted Colby-Jack cheese and served with garlic toasted pita chips,
carrots and celery sticks.

Boneless Buffalo Wings $8.99
Grilled boneless chicken tenderloins dripping in spicy buffalo sauce and served with blue cheese dressing,

carrots and celery sticks. double order $12.99
Fried Calamari with Pesto Marinara $10.99

Breaded deep-fried calamari, tossed with baby greens and banana peppers, served over a pool of pesto
marinara and dusted with parmesan cheese. Served with a lemon wedge and French bread.

Handmade Brie Wontons $8.99
Brie cheese, fresh apples, sun-dried fruit and walnuts all wrapped in wonton noodles, deep-fried and drizzled
with caramel sauce.

Broccoli Cheddar Bites $8.99

Broccoli florets dipped in cheddar cheese, lightly breaded and deep-fried. Served with parmesan peppercorn
dipping sauce.

Deep Fried Chicken Fingers $8.99
Five skinless and boneless chicken tenders, breaded and deep-fried. Served with French fries and a sweet honey
Dijon mustard dipping sauce.

Chicken Quesadilla $10.99

Spicy chicken tenders, roasted red peppers, mushrooms, jalapefios, and Colby-Jack Cheese wrapped in a
sundried tomato tortilla. Grilled and served with sour cream and salsa.

Fried Olives $8.99
Black olives stuffed with Asiago cheese, breaded and deep-fried. Dusted with parmesan cheese and served with
marinara sauce.

Santa Fe Eggrolls $9.99
Eggrolls filled with spicy chicken, black beans and cheese. Served with salsa for dipping.

Potato Skins $8.99
Smothered with Colby-Jack cheese and bacon and served with sour cream. add chili for 2
Nachos ... sorry just one size, we only know big! $9.99

Corn tortilla chips with refried beans, melted Colby-Jack cheese and jalapefios. Topped with spicy salsa and sour
cream. add chili $2, add spicy chicken $3, add guacamole $1



SALADS
Dunn-Gaherin's Caesar Salad or Garden Salad $7.99

Mixed greens and salad vegetables tossed in a tangy oil-based Caesar dressing with parmesan cheese and pita
bread.
Topped with: Tuna Salad $9.99 Steak Tips $14.99
Grilled Chicken Breast $10.99 Grilled Shrimp $16.99
Dinner Salad $4.99 Dinner Caesar $4.99

Buffalo Chicken Salad $11.99

Grilled chicken tenderloins, basted in a hot and spicy buffalo sauce, served over our house salad with blue
cheese dressing and pita bread.

Pear & Gorgonzola Salad $11.99
Field greens tossed with toasted pecans, sautéed pear slices, warmed caramelized onions and crumbled
gorgonzola cheese. Drizzled with balsamic glaze. add grilled Chicken $3
Bangkok Chicken Salad $11.99
Grilled chicken, lomein noodles, cashews, julienne vegetables, and mixed greens tossed with Thai peanut
dressing. Bangkok steak tips salad $15.99
Spinach ,Bacon &~ Feta Salad $11.99
Fresh spinach, feta cheese, walnuts, crisp hot bacon, and cherry tomatoes tossed in bella balsamic vinaigrette
dressing. add grilled chicken $3
Thai Calamari Salad $12.99

Fried calamari tossed with greens, chunks of pineapple and cherry tomatoes with a spicy Thai peanut dressing.

PASTAS

Santa Fe Pasta’ (chicken) $14.99 (steak tips) $16.99
Your choice of grilled chicken tenderloins or grilled sirloin tips sautéed with linguini and a spicy Thai peanut
sauce. Topped with wilted spinach and lavash chips.

The Chicken Carbonara $14.99

Chicken tenderloins sautéed with fettuccini, cherry tomatoes, peas, crisp bacon, mushrooms and heavy cream
with a hint of sherry wine. Served with warm garlic toast.

Chicken Picatta $15.99
Our recipe, chicken breasts with Tuscany breadcrumbs, pan-seared with roasted red peppers and fresh
spinach. Tossed in linguine and served with warm garlic toast.

Tuscany Eggplant Raviolis $13.99
Roasted eggplant parmesan raviolis sautéed in a homemade jalapefio cream sauce, topped with hay onion
straws.

Vodka Tomato Pasta (chicken) $14.99 (shrimp) $17.99
Your choice of grilled chicken tenderloins or grilled shrimp, sautéed in linguini with vodka tomato cream sauce
and fresh basil. Served with warm garlic toast.

*Please be advised: Eating uncooked or raw food of animal origins increases your risk of food borne illness,
especially if you have certain medical conditions.



ENTREES

All entrees come with your choice of two of the following:
homemade garlic mashed potatoes, French fries, sweet potato fries, seasoned fries, eggplant fries, rice pilaf,
onion rings, plate salad, fresh vegetables or homemade coleslaw.

BEEF ~LAMB ~ PORK

Meat Loaf $13.99

Ground beef, Italian seasoning, baked to perfection and smothered in gravy.

Sirloin Tips* $14.99
% Ib. hand-cut sirloin tips, simply marinated in Italian dressing, char-grilled plain or basted in your choice of
sauce: satay, teriyaki, barbecue, Cajun fire, or Buffalo

Lamb Tips* $16.99
% Ib. leg of lamb tips, marinated in extra virgin olive oil with a touch of rosemary and thyme.
Caribbean Pork $14.99

Shanks of pork, slow-roasted and basted in Jamaican jerk, topped with homemade pineapple salsa and served
over a gorgeous coconut risotto with fresh vegetables.

SEAFOQOD
Fish and Chips $14.99

Captain Marden’s fresh haddock fillets breaded, deep-fried and served with French fries, homemade cole slaw,
and tartar sauce.

Baked Scrocl $16.99

Captain Marden’s fresh haddock fillets baked in white wine, butter, lemon and parsley, lightly topped with
breadcrumbs.

Pan Seared Scallops $18.99
Captain Marden’s Canadian sea scallops, pan-seared in white wine and butter.

Potato Crusted Salmon” $18.99
Grilled Atlantic salmon filet, topped with Boursin cheese and crispy potato straws.

Cajun Crusted Tilapia $15.99
Lightly-floured fillets, dipped in a Cajun crust, pan-fried and served with sweet potato fries, homemade
coleslaw, and a spicy rémoulade.

POULIRY
Twin Grilled Chicken $14.99

Two boneless chicken breasts, marinated in Italian dressing, grilled plain or basted in your choice of sauce:
satay, teriyaki, barbecue, Cajun fire, or Buffalo

*Please be advised: Eating uncooked or raw food of animal origins increases your risk of food borne illness,
especially if you have certain medical conditions.



SANDWICHES

All sandwiches come with your choice of:
fresh vegetables, French-fries, seasoned fries, or homemade coleslaw
OR
substitute for sweet potato fries (75¢), eggplant fries (75¢), onion rings (75¢),
homemade garlic mashed potatoes (75¢), or plate salad ($1.50).

BURGERS "~ CHICKEN BREAST ~ TURKEY BURGERS

8oz. sirloin burger, 80z. chicken breast or 8oz. turkey burger

Basic $8.99 Basic with Cheese $8.99

80z. Angus beef burger, grilled chicken breast or American, Swiss, cheddar, Pepper-Jack,

turkey burger gorgonzola, provolone, Colby-Jack

Mushroom 5" Cheese $8.99 Bacon & Cheese $8.99

Sautéed mushrooms and cheese Hickory-smoked bacon and cheese

North Ender $8.99 Mediterranean $8.99

Sautéed peppers, onion and melted cheese Yellow peppers, caramelized onions and melted
cheese

Backwoods $8.99

Cajun spice, ham and melted cheese London $8.99
Ham, egg salad and cheese

Hawaiian $8.99

Teriyaki sauce, ham, grilled pineapple and melted Evergthing $8.99

cheese Sautéed onion, mushrooms, peppers, bacon and

melted cheese

WRAPS

Tuna Melt $7.99
Albacore white tune salad and American cheese wrapped in a pita. Plain or Cajun style with jalapefios and Cajun
spice.

Southwestern Wrap $8.99
Spicy chicken tenderloins, homemade guacamole, Colby-Jack cheese and baby greens wrapped in a sundried
tomato tortilla. Served with chips and salsa.

Buffalo Wrap $8.99
Spicy Buffalo chicken tenders and blue cheese dressing. Wrapped in a sundried tomato tortilla.
Paddy’s Pig Melt $7.99

Ham and Swiss cheese wrapped in a sundried tomato tortilla and served with honey mustard.

Sirloin Wrap* $8.99

Grilled sirloin tips, BBQ sauce, Colby-Jack and onions wrapped in a sundried tomato tortilla.

Tuscang Vegeta]ole Tower $7.99
Grilled marinated vegetables served open face on a wedge of garlic toasted French bread with marinara and
basil pesto with shaved Asiago on top.

Meat Loaf $7.99

Mom’s meat loaf served cold on a toasted roll with coleslaw, Russian dressing and red onion.

Murphy 's Pastrami $7-99

Grilled pastrami, melted Swiss and dijonaise sauce served on a toasted roll.

*Please be advised: Eating uncooked or raw food of animal origins increases your risk of food borne illness,
especially if you have certain medical conditions.
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