Tenderloin Sliders
Tenderloin_ ﬁlet medallions grilled to perfection with your choice of two toppings,
sautéed onions, mushrooms, crumbled bleu cheese, provolone or cheddar. 9.99

Italian Egg Rolls
Crispy egg rolls filled with prosciutto, mozzarella cheese, fresh basil, red onion
and roasted red peppers, served with extra virgin olive oil and balsamic reduction.
9.99

Chicken Sprmg Rolls
Tender grilled chicken in authentic Asian wrapper with carrots, cilantro, and
sesame oil fried to a golden brown. Served with spicy Thai peanut sauce. 9.99

V. Fried Pickles
Crisp kosher dill spears lightly battered and deep-fried to a golden brown.
Served with a zesty ranch dressing. 6.99

Buffalo Skewers
Fresh chicken tenderloins lightly breaded and fried, tossed in buffalo sauce.
Served with bleu cheese, celery and carrots. 8.99

Angry Shrimp
Tender Gulf shrimp coated with Cajun seasoning and sautéed on skewers with
cherry tomatoes. Served with sweet chili dipping sauce. 10.99

V Spinach and Artichoke Dip 2
Baby spinach, artichoke hearts, parmesan, mozzarella cheese,
cream cheese and baked. Served with carrots, celery and flour tortilla chips.
8.99

~ Seared Ahi Tuna*
Rare ahi tuna seared with our 7 spice blend and drizzled with a
sweet citrus soy glaze. Served with a side of Asian coleslaw. 11.99

Thai Lettuce Wraps

YOUR CHOICE OF CHICKEN OR VEGATABLE P

Sautéed in a zesty Szechwan sauce with water chestnuts and scallions,
served with sides of iceberg lettuce wraps, crispy wontons,
shredded carrots and sweet chili and Thai peanut sauces. 10.99

Golden Calamari ‘
Lightly battered calamari flash fried and tossed with cherry peppers and
parmesan cheese. Served with a side of marinara sauce. 9.99

Big Dig Fries
A giant stack of waffle fries topped with monterey jack and cheddar cheeses,
bacon, scallions and sour cream. 8.99 ADD CHILI 2.99

White Truffle Tator Tots
A heaping portion of tater tots drizzled with aromatic white truffle oil and
parmesan cheese. 6.99

*Food is cooked to order. Reminder: Consuming raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of food borne illness, especially with certain medical
conditions.

Our oil contains 0 erams of trans fat V Vegetarian options




+

BBQ Chicken Skins
Piled high with tangy BBQ chicken and monterey jack cheese, served with sour
cream. 8.99

: Loaded Chili Skins
Crispy potato skins made with our home made Fire House Chili topped with
monterey jack and cheddar cheeses, served with sour cream and scallions. 8.99

Bacon & Cheddar Skins
Crispy potato skins baked with smoked bacon, monterey jack and cheddar
cheeses, served with sour cream. 7.99

10 for 8.99 20 for 14.99

All served with celery, carrot sticks & a dipping sauce.

Extra celery & carrots .75
or dipping sauce or dressing .75 each

Plain- Served with honey mustard
Hickory BBQ- Served with ranch
Honey Hot- Served with bleu cheese
Buffalo- Served with bleu cheese
Teriyaki-Served with ranch

North End Flat Bread
Prosciutto, mozzarella and parmesan cheese, basil, roasted red peppers and
marinara sauce with a balsamic reduction drizzled on top. 10.99

V Margherita
Tomato sauce, mozzarella, oregano, basil and shaved parmesan. 9.99
Add Pepperoni for .99

Buffalo Chicken
Crispy chicken tossed in our spicy buffalo sauce with mozzarella and bleu
cheese. 9.99




Classic
Crisp tortilla chips layered with monterey jack and cheddar cheeses,
topped with pico de gallo and sour cream. 8.99

Buffalo Chicken
! Cheddar and bleu cheeses, fried buffalo chicken, shredded carrots,
sweet corn and sour cream. 11.99

Ultimate :
Our classic nachos topped with shredded lettuce, jalapefios, pico de gallo,
sour cream and your choice of chili or chicken. 11.99

Extra Sour Cream or Pico de Gallo .75 each
Add Guacamole .99

SOUP

Cup3.99 Hearty Bowl 5.99

Lobster Bisque
Served only in a hearty bowl. 7.99

French Onion
Caramelized onions simmered in a rich beef broth, topped with croutons and
provolone cheese.

New England Clam Chowder
New England’s classic cream Chowdaah. Served with oyster crackers.

Firehouse Chili
Our famous chili, house made with the finest ground beef. Topped with monterey
jack and cheddar cheeses and scallions.

V Vegetable

Broccoli, spinach, roasted red peppers, mushrooms,
onions, monterey jack and cheddar cheeses,

served with sour cream and pico-de gallo. 8.99

Chicken
Shredded chicken, cilantro, red onion, monterey jack and cheddar cheeses, grilled
in a flour tortilla and served with a side of sour cream and pico de gallo. 8.99

Buffalo Chicken ;
Crispy buffalo chicken, bleu cheese crumbles and fresh sweet corn with a side
of bleu cheese dressing and shredded carrots. 8.99

*Food is cooked to order. Reminder: Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness, especially with certain medical
conditions.

Our oil contains 0 grams of trans fat V Vegetarian opotions




DRESSINGS: Ranch, Balsamic Vinaigrette, Italian, Bleu Cheese, Honey Mustard,
Citrus Vinaigrette, Raspberry Vinaigrette, Soy Honey Dijon, Caesar.
V House
Mixed field greens, carrots, cherry tomatoes, cucumbers and red onions, topped
with garlic croutons. Served with your choice of dressings. 6.99

ADD GRILLED CHICKEN 2.99 ADD CRANBERRY WALNUT CHICKEN SALAD 2.99
ADD SHRIMP 4.99 ADD SALAMON 5.99

Blackened Shrimp Salad
Blackened sautéed shrimp served on a bed of mix greens topped with red onions,
sweet corn and avocado. Finished with tortilla chips and citrus vinaigrette. 12.99

V. Caesar
Crisp romaine leaves tossed in a classic Caesar dressing, topped with parmesan
cheese and croutons. 7.49
ADD GRILLED CHICKEN 2.99  ADD SALMON 5.99

Sesame Salmon Salad ;
Pan seared encrusted salmon served over a bed of mixed greens tossed with red
onions, mandarin oranges, cucumber slices and a soy honey dijon. 12.99

-V Apple & Goat Cheese Salad
Apples, walnuts, dried cranberries and Vermont goat cheese piled on a bed of
mixed field greens, served with raspberry vinaigrette. 9.99
ADD GRILLED CHICKEN 2.99

Steak & Blue
Cajun seasoned steak tips Served over mixed lettuce, shredded carrots, cherry
tomatoes, cucumber and onion. Topped with bleu cheese crumbles and served with
balsamic vinaigrette. 12.99

Southwest Taco Salad
Grilled blackened chicken, mixed lettuce, black beans, avocado, sweet corn and
scallions, topped with pico de gallo and sour cream. Served in a crispy tortilla shell
with a side of ranch. 9.99 7

Sesame Chicken
Grilled sesame encrusted chicken over iceberg and romaine lettuce, tomatoes,
scallions, crispy wontons and bacon. Served with honey mustard dressing. 9.99

Pistachio Encrusted Tuna
Grilled seared tuna encrusted with pistachios, cooked medium-rare, served over
mixed greens with wasabi peas, crispy wontons, shaved cucumber and citrus
vinaigrette. 12.99

Buffalo Chicken
Iceberg and romaine lettuce tossed with sweet corn, red onion, carrots and bleu
cheese crumbles, topped with buffalo chicken tenders. Served with bleu cheese
dressing. 8.99

Cobb £
Grilled chicken, blue cheese, bacon, tomato, black olive




DSIGNATURE | DISHES

Lobster Mac and Cheese
Lobster tossed with cavatalli pasta, a creamy four cheese sauce topped w1th
- seasoned bread crumbs and baked to a golden brown. 19.99

\V White Truffle Mac & Cheese
Cavatalli pasta in a creamy four cheese sauce drizzled with white truffle oil and
baked with seasoned breadcrumb. 12.99
ADD GROUND BEEF OR GRILLED CHICKEN 2.99

Sam’s f)runken, Short Ribs
Short ribs braised in Sam Adams Lager and Guinness Stout then roasted until they
fall off the bone tender. Finished with a tangy BBQ sauce and served with French
Fries and cole slaw. 17.99

Beer Braised Pot Roast
Tender beef slowly cooked in a rich and tangy ale and served in a hot skillet with
carrots and mashed potatoes. 13.99

Home-style Meatloaf )
‘Two thick sliced of our meatloaf made with ground sirloin and a secret blend of
“herbs and spices. Smothered in gravy and served with your choice of two sides.
13.99

Burrito Grande
YOUR CHOICE OF CHICKEN OR BEEF
Baked in a flour tortilla with black beans, shredded cheese and pico de gallo.
Topped with more cheese and salsa. Served with a side of black béans, Mexican
rice and sour cream. 12.99

Country Chicken Pot Pie
Tender chunks of roasted chicken simmered with baby carrots, sweet peas and
fresh corn in our special sauce, served over mashed potatoes and topped with a .
flaky pie crust. 11.99

Citrus Torched Tuna*
Ahi Tuna coated with a blend of 7-spices, seared rare thgn drizzled with a sweet
citrus glaze. Served with mashed potatoes and Asian slaw. 17.99

Fish’n Chips 8
Beer battered Atlantic cod deep fried until golden brown. Served with coleslaw,
French fries and tarter sauce. 12.99

Seafood Trio

Fresh Atlantic cod, calamari and rock shrimp lightly battered and deep fned toa \ @

golden brown. Served with French fries, cole slaw, tarter sauce and marinara
sauce. 18.99

Blackened Chicken Alfredo 3
Spicy blackened chicken served over fettuccine, tossed with tomatoes and scallions
in a garlic parmesan cream sauce. 13.99

Chicken Parmesan ‘ s

Lightly breaded chicken breast smothered in marinara sauce with melted provolone
and parmesan cheeses overa bed of fettuccine. 13. 9

Chipotle Shrimp Pasta g

Gulf Shrimp served on a bed of penne pasta and tossed in
with diced scallions and tomatoes finished with grated pz
basil. 15.99 3

A
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Served with your choice of French fries or onion rings.
Substitute sweet fries, waffle fries or a side salad for .99

BBG Lobster Roll
Our take on a New England Classic! Succulent lobster tossed in our home made
dressing served on a toasted French roll. 15.99

Grilled Filet Sandwich
Petite filet mignon grilled to medium with bleu cheese crumbles and spicy
mayonnaise. Topped with fried onion straws and served on a buttered gourmet
bun. 13.99
Monterey Chicken
Marinated chicken breast, guacamole, applewood smoked bacon, crisp lettuce and
sliced tomato on grilled focaccia with herbed mayonnaise. 9.99

Buffalo Chicken Wrap

Tender chicken breast lightly breaded, deep fried and tossed in buffalo sauce,
served in a flour tortilla with lettuce, tomato and bleu cheese dressing. 8.99

Blackened Ahi Tuna
Pan blackened tuna cooked to a medium-rare, served on a gourmet roll with fresh
mixed greens, red onions and wasabi mayonnaise. 11.99

Shrimp Po’Boy
Lightly battered shrimp fried to a golden brown and served on a gourmet sub roll
with lettuce, tomato and Cajun remoulade. 10.99

B.L.T.
Applewood smoked bacon, crisp lettuce and juicy vine-ripened tomatoes, layered
on herb focaccia with herb mayonnaise. 7.99
ADD CHICKEN 2.99

Cape Codder
Crispy beer battered cod filet served on a sesame roll with lettuce, tomato, onion,
pickle and a zesty tarter sauce. 9.99

Meatloaf Sandwich
Our housemade meatloaf topped with sweet BBQ sauce, bacon and cheddar
cheese, served on a gourmet roll. 9.99

Steak and Cheese
Shaved steak with sautéed onions, peppers and American cheese on French bread
roll. 8.99 i
Mediterranean Wrap
Gnlled chicken, sun dried tomatoes, pesto, goat cheese, lettuce and Italian
dressing. 8.99

Chicken Caesar Wrap
Grilled chicken, erisp romaine lettuce, Caesar dressing and parmesan cheese,
wrapped in a flour tortilla. 8.99

Chicken & Walnut Salad Sandwich
Tender chicken mixed with dried cranberries, walnuts, sage and a touch of
mayonnaise. Served on a croisant with fresh lettuce and tomato. 9.99

California Turkey Sandwich
Sliced white turkey, guacamole, crispy bacon, monteray jack cheese, lettuce and
tomato served on marble pumpernickel bread. 9.99

Turkey Wrap
Sliced white turkey, crisp bacon, scallions and havarti cheese, served warm with a
side of cranberry chipotle and sour cream. 9.99 p







