Appetizers

Stuffed Mushroom Caps $6.99
Stuffed with our own sausage stuffing
Fried Mozzarella $5.99
Served with a marinara sauce
Chicken Tenders $7.99
Lightly fried with BBQ or honey mustard sauce
Shrimp Cocktail $9.99
Jumbo Shrimp served with cocktail sauce

Soups
Soup Du Jour Cup $3.99 Bowl $4.99
Our Baked French Onion Soup Bowl $5.99
New England Style Clam Chowder Bowl $6.99

Salads
Garden Salad $6.99
Mixed greens, cucumber, tomato & red onions

With grilled marinated chicken $9.99

Ceasar Salad $7.99

Romaine lettuce tossed with ceasar dressing,
Croutons and parmesan cheese
With grilled marinated chicken $10.99

Chef Salad $10.99
Our mixed green salad with julienne sliced honey

ham and turkey with cheddar cheese

Roast Turkey Garden Salad $10.99
Our mixed green salad with julienne sliced roasted

turkey topped with cheddar cheese

Pasta

Served with your choice of salad or soup du jour
Shrimp Pasta $15.99

Sauteed with capers, tomato, sundried tomatoes, feta

cheese, garlic, white wine and parsley reduction

Chicken Pasta $14.99
Fresh spinach, tomato, mushroom’s, garlic, topped

with just a sprinkle of fresh parmesan cheese

Vegetarian Pasta $14.99
Fresh mushrooms, peas, radicchio and roasted red

peppers in a light cream sauce with a sprinkle of

crumbled blue cheese

*Consumption of raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bome illness
*Plate charge for splitiing entrée $3.00



Steaks

All entrees served with soup du jour or salad, vegetable of the day and
rice pilaf or potato du jour.
All steaks hand cut to order!!

Filet $24.99

Served with roasted shallots and drizzled with Petite $17.99
our balsamic glaze

Bourbon Street Steak $19.99
Our aged New York steak marinated in bourbon
and brown sugar sauce

New York Strip Steak $18.99
Our aged New York steak charbroiled to order
Tenderloin Tips Marsala $16.99

Filet mignon tips sautéed with mushrooms and
Marsala Wine sauce

Seafood

Served with salad or soup du jour, vegetable of the day,
and rice pilaf or potato du jour.

Baked Stuffed Shrimp $19.99
Jumbo Shrimp stuffed with our own crabmeat stuffing

Baked Sea Scallops $18.99
Baked to perfection topped with seasoned bread crumbs

Lobster Casserole $19.99

With chunks of lobster in a white wine, butter sauce
topped with puff pastry

Surf & Turf Combo $24.99
Surf Turf
Baked Stuffed Shrimp Filet Mignon (petite cut)
Baked Sea Scallops New York Sirloin (petite cut)

Lobster Casserole
Seafood Combo
(Fried Scallops & Fried Shrimp)

Fisherman’s Platter $17.99
Fried Shrimp, Fried Sea Scallops, Fried Scrod

Served with our fries and coleslaw

*Consumption of raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness
*Plate charge for splitting entrée $3.00



Poultry

All entrees served with soup du jour or salad, vegetable of the day and
rice pilaf or potato du jour.

Chicken Marsala $15.99
Sauteed with mushrooms, garlic & marsala wine
Chicken Piccata $15.99

Sauteed boneless chicken, lemon, garlic and a
White wine caper sauce

Chicken Vermont $16.99
Sauteed chicken breast with red onions, apple, applewood smoked
bacon, garlic, white wine

Chicken Parmigiana $17.99
Lightly breaded chicken breast, baked with provolone
cheese in marinara sauce with pasta

Burger Style

Served with Fries and a Pickle!

Fried Chicken Breast $7.29
Our breaded chicken breast served on a roll with
lettuce,tomato & mayo

Add applewood smoked bacon  $8.29
Fried Fish $7.99
Served on a roll with lettuce, tomato and our
Home made tartar sauce

All Beef Burgers are hand packed. 8oz. Before cooking!!

Hamburger $7.29
Lettuce, tomato, onions, mayo on a roll
Cheeseburger $7.59

Lettuce, tomato, onions, mayo on a roll
Add applewood smoked bacon ~ $8.59

Pickleworks Burger $8.99
Lettuce, tomato, apple smoked bacon, swiss,

thousand island all piled on a roll

Burger, Rueben Style $8.99
Our juicy burger, on grilled rye, thousand island

saurkraut, all topped with melted swiss cheese

*Consumption of raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bome illness
*Plate charge for splitting entrée $3.00



Marissa’s Wraps

Served with potato salad or coleslaw and a pickle!

Chicken Salad BLT Wrap $8.99
Our own all white meat chicken salad with applewood
smoked bacon, lettuce, tomato, all stuffed in a wrap

Turkey BLT Wrap $8.99
Qur own oven roasted turkey breast meat, applewood
smoked bacon, lettuce, tomato, mayo, all stuffed in a wrap

Western Wrap $8.99
Our own oven roasted turkey and roast beef, lettuce, tomato,

mayo, BBQ sauce, and applewood smoked bacon, all

stuffed in a wrap

Mike’s Krunchy Chicken Wrap ( my brother’s idea) $8.99
Our own breaded chicken breast, lettuce, tomato, applewood
smoked bacon, Dijon dressing, all stuffed in a wrap

Grilled Chicken Ceasar Wrap $8.99
Grilled marinated chicken breast, chopped romaine lettuce,

shredded fresh parmesan cheese, dressed with our ceasar

dressing and piled into a wrap

Mike’s Grilled Steak Wrap $9.99
Shaved steak, sautéed onions, peppers, mushrooms, all
drizzled with our balsamic glaze and piled into a wrap

Grilled Vegetable Wrap $7.99
Sauteed onions, peppers, broccoli, mushrooms, and
anything else veggie that we can stuff in the wrap

*Plate charge for splitting $3.00

#Consumption of raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness
*Plate charge for splitting entrée $3.00



