STARTERS

DEVILED EGGS 7
JALAPENO | CILANTRO |
SMOKED PAPRIKA | CREAM

CHEESE PLATE 18
CHEF'S SELECTION | SEASONAL ACCOUTREMENT

BEER BBQ WINGS 12
CHEDDAR-JALAPENO DIPPING SAUCE

CHILI 8
BREAD BOWL

CREMINI MUSHROOMS 8
SAUSAGE | FRESH HERBS |
TOASTED BREADCRUMBS | PECORINO

STEAK MEATBALLS 10
RICH DEMI GLACE

CHEESE STEAK
SPRING ROLLS 105
CARAMELIZED ONIONS | AMERICAN |
SPICY BALSAMIC KETCHUP

NACHOS 125
BEER-BRAISED CHILI | PEPPER JACK |
LETTUCE | PICO DE GALLO
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DINNER

CRISPY CALAMARI 12
HOT CHERRY PEPPERS | LEMON AIOLI

BUFFALO SHRIMP |4
BEER BLEU CHEESE DIPPING SAUCE

DRUNKEN CLAMS 14
SHIITAKES | ANDOUILLE SAUSAGE | BEER | TOMATO

MINI CRAB CAKES I5
ROAST PEPPER-CHIVE AIOLI | TOMATO

OYSTERS
ROCKEFELLER 175
CHEDDAR CREAMED SPINACH |
SAUTEED MUSHROOMS

BIG PLATES ADD ROBINSON'S OR CAESAR SALAD FOR §5

VEGGIE RISOTTO 175
SEASONAL VEGETABLES |
NATURAL STOCK | PECORINO

MAC+ CHEESE 145
SMOKED PAPRIKA | CREME FRAICHE
A D D | CHORIZO 6 | CHICKEN 8 | CRAB 10

MARY D’S CHICKEN
FRICASSEE 16
PULLED CHICKEN | VELOUTE |
SMASHED POTATOES | PEAS

BBQ CHICKEN 20
BEER BBQ SAUCE | SMASHED POTATOES |
HARICOT VERT

MEATLOAF 175
SMASHED POTATOES | PEAS | CARROTS | DEMI GLAZE

CIDAR GLAZED
PORK CHOP 26
SMASHED POTATOES | GRILLED RED ONIONS

STOUT BRAISED
SHORT RIBS 28
NATURAL AU JUS | ROOT VEGETABLES |
SMASHED POTATOES

FILET MIGNON 46
CHEDDAR CREAMED SPINACH | BAKED POTATO

NY STRIP STEAK 34
BEER MOLASSES STEAK SAUCE |
BAKED POTATO | SAUTEED MUSHROOMS

FISH + CHIPS 16
BEER BATTERED | ROAST PEPPER AIOLI

MAPLE SALMON 22
ROASTED BUTTERNUT SQUASH |
SMASHED POTATOES | MAPLE GLAZE

SEAFOOD CROCK 22
SHRIMP | CLAMS | CRAB |
SPICY TOMATO BROTH | RISOTTO

CAPE FLOUNDER 24
ANDOUILLE LEEK RISOTTO | PEAS |
RED PEPPER REMOULADE

ROAST COD 28
LENTILS | LEMON-CHIVE SAUCE

McLOONE’S
CRAB CAKES 28
SMASHED POTATOES | STRING BEANS |
ROAST PEPPER CHIVE AIOLI

SCALLOPS 32
CHORIZO | ROASTED POTATOES |
BRUSSELS SPROUTS | AGED BALSAMIC

RO el S SERVED WITH FRENCH FRIES

JANE 105
LETTUCE | TOMATO | ONION

BOOMER 85 [[VEGETARIAN ]]
PORTOBELLA | LETTUCE | TOMATO | ONIONS |
SPICY BALSAMIC | KETCHUP | CHEDDAR

TURKEY 12
MUENSTER | WATERCRESS | RUSSIAN DRESSING

J. SCHULTZ 12
CARAMELIZED ONION | BLUE CHEESE |CAJUN SPICES

CHI-TOWN 125
BACON | SWISS | ALE HOUSE STEAK SAUCE

HOMER I2
TIATIIKI | RED ONION | ROMAINE |
BEEF STEAK TOMATO

LA LA 12
AVOCADO | WATERCRESS | TOMATO | MAYO

T.]. 14
CHORIZO | CHEDDAR JACK | MAYO

CHEDDAR
ALE SOUP 6
PECAN SMOKED BACON

TOMATO BISQUE 6

STOUT
FRENCH ONION 8
WHITE CHEDDAR CROSTINI

MANHATTAN
CLAM CHOWDER 8

SALADS

ROBINSON’S 2
MESCLUN | FETA | WALNUTS | APPLES |
DRIED CRANBERRIES | BALSAMIC DRESSING

RUSSIAN
WEDGE 105
AVOCADO | CHORIZO BITS |
CROUTONS | HOMEMADE RUSSIAN

CAESAR 10
ROMAINE | PARMESAN | CROUTONS |
GARLIC ANCHOVY DRESSING

BABY KALE 115
ROASTED SQUASH | TOASTED ALMONDS |
DRIED CRANBERRIES | PECORINO |
CROUTONS | LEMON VINAIGRETTE

CHARRED BEET 10
MIXED GREENS | RUBY BEETS |
LENTILS | MUSTARD VINAIGRETTE

MEDITERRANEAN 12
ROMAINE | OLIVES | TOMATO | RADISH |
SCALLION | CUCUMBER-DILL DRESSING

ADD |
STEAK 10 | SHRIMP 8 | CHICKEN 6] SALMON 10

coBB 14
ICEBERG | POACHED CHICKEN | BACON |
EGG | BLEU CHEESE | TOMATO | RANCH

SALAD
NICOISE 18
MESCLUN | SALMON | STRING BEANS |
EGG | OLIVES | TOMATO |
LEMON VINAIGRETTE

RAW BAR

BLUE POINT
OYSTERS
2 DOZEN 12 FULL 22
COCKTAIL SAUCE | LEMON

LITTLE NECK
CLAMS
2 DOZEN 10.5 FULL 17.5
% DOZEN | COCKTAIL SAUCE | LEMON

COCKTAIL
SHRIMP 14
COCKTAIL SAUCE | LEMON |
FRESH HORSERADISH

MAINE CRAB
CLAWS 195
COCKTAIL SAUCE | LEMON

CRAB COCKTAIL 24
HORSERADISH-MUSTARD SAUCE



