STARTERS
HOUSE-MADE SOUPS

“CHOWDAH” FRIES Fries, “chowdah”, crispy bacon, smoked mozzarella, cheddar, scallion 10.95
COCONUT SHRIMP Beer-battered jumbo shrimp, shredded coconut, Thai sweet & sour 10.95
POTATO SKINS Monterey Jack, cheddar, with bacon or broccoli 10.95

Vegetarian Chili
5.50/7.50
NE Clam Chowder
5.50 / 7.50

CRAB CAKES Maryland crab, chipotle aioli, jalapeño-cilantro aioli 12.95
CHICKEN WINGS OR TENDERS Buffalo, BBQ, garlic-parmesan or plain 10.95
CLASSIC CALAMARI Fried calamari, banana peppers, cocktail sauce, lemon 11.95
French Onion
GARLICKY CALAMARI Seasoned fried calamari, banana peppers, pickles, roasted garlic aioli 12.95
7.50
MOHEGAN NACHOS Corn chips, Monterey Jack, cheddar, vegetarían chili, tomato, onion,
jalapeños, black olives, lettuce, salsa and sour cream 12.95 (Add beef or chicken 4) Chips & cheese only 9.95

ON THE LIGHTER SIDE
HUMMUS PLATE Roasted-red pepper hummus, mixed olives, pita bread 10.95
KOREAN POKE* Yellowfin tuna, Gochujang, scallion, garlic, cilantro, cucumber, carrots, wonton chips 11.95
SALMON PIZZETTE Grilled flatbread, smoked salmon, horseradish-aioli fresh dill, caper-cucumber relish 12.95
MUSSELS CHARDONNAY P.E.I Mussels, white wine, butter, garlic, plum tomatoes, red onion, garlic bread 14.95

SALAD TOWN
BURMESE TEA LEAF SALAD Romaine, lentils, sunflower
seeds peanuts, fried garlic, tea leaf pesto, lemon 10.95
LOW CARB SALAD Grilled Chicken, bacon, bleu cheese,
avocado, hard-boiled egg, red onion, romaine $14.95
CHICKEN CAPRESE SALAD Marinated chicken, mixed
greens, tomatoes, basil, fresh mozzarella, crispy
prosciutto, citrus-garlic vinaigrette 14.95
TERIYAKI PORK SALAD Marinated pork loin,
pineapple, mixed greens, bamboo shoots, water
chestnuts, cashews, fried noodles, ginger dressing 14.95
CAESAR SALAD Romaine, parmesan cheese,
Caesar dressing, croutons 7.95/11.95
CAFE SALAD Mixed greens, tomato, mung bean sprouts
red onion, cucumbers, broccoli, carrots 6.95/10.95
Ranch-Bleu-Balsamic Vinaigrette-Caesar-Honey Mustard
SALAD ADDITIONS: Anchovies 1 / Chicken 4 / Shrimp 6 /
Salmon 10 / Tuna** 9 / Fried Calamari 6 / Beyond Burger 9

OCEAN
YELLOWFIN TUNA TACOS* Wasabi slaw, avocado, cilantro,
cucumber, radish, spicy mayo, Adobe chips 12.95
BLACKENED SALMON WRAP Blackened Atlantic salmon,
chipotle aioli, lettuce, tomato, red onion 14.95
LOBSTER ROLL Fresh lobster meat, hot with butter or cold
with mayo, celery & onion on a toasted roll 19.95
FISH & CHIPS Fried Atlantic cod, house-made beer batter,
French fries & coleslaw. 16.95

BUILD A BURGER*
8 oz burger* with arugula, tomato & onion 10.95
$2 each-Bacon, fried egg*, avocado, vegetarian chili
$1 each-Sautéed mushroom, onions, jalapeños, Bleu,
Cheddar, American, Provolone, Smoked Gouda, Swiss,

GARDEN
THE BEYOND BURGER Grilled vegetarian burger,
arugula, tomato, onion, brioche roll 11.95
ARABIAN FALAFEL Hummus, banana peppers, tzatziki,
arugula, tomato, onion, pita 10.95
VEGGIE WRAP Roasted red pepper hummus, avocado,
tomato, cucumber, spinach, basil, Havarti 11.95
CAFÉ BURRITO Vegetarian chili, Monterey Jack, cheddar,
tomato, onion, jalapeños, black olives, salsa, sour cream,
rice & beans 11.95 Add beef or chicken 4

FARM
STEAK & CHEESE Shaved steak, mushrooms, peppers, onions,
& American cheese, grinder roll 11.95
JERK CHICKEN SANDWICH Jamaican seasoning, smoked
Gouda, mango chutney, arugula, tomato, onion11.95
CUBAN PORK SANDWICH Cuban pork roast, sliced
ham, pickles, spicy red-pepper relish, Swiss cheese, Cuban
seasoned fries, grilled grinder roll 11.95
GRILLED REUBEN Corned beef, Swiss, sauerkraut, Thousand
Island, marbled rye bread 11.95
GENERAL TSAO’S Tempura chicken, broccoli, carrots,
pineapple, peppers, sweet & spicy sauce, rice 18.95
ANDY’S WAY BURGER* Bacon, cheddar-bleu cheese,
caramelized red onion jam, stone ground mustard aioli 14.95
MONTEGO BAY BURGER* Jerk-seasoned burger, smoked
Gouda, mango chutney, brioche roll 12.95
Sandwiches come with French Fries or Coleslaw.
Substitute Sweet Potato Fries $2 Onion Rings $3.50
*This item is raw or partially cooked. Consumption of raw or
undercooked foods of animal origin may increase your risk of
food borne illness. Consumers who are especially vulnerable
to food borne illness should eat foods thoroughly cooked.
Please alert your server of an allergy you may have

