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Mozzarella Half Moons
1/2 LB of Italian breaded mozzarella, fried and
served with our marinara sauce.

Crab Stuffed Mushrooms

Generously stuffed with our crab, cream cheese, and Ritz
cracker stuffing, smothered with provolone and baked
'til golden brown.

Bear Island Nachos

House-made white corn chips, loaded with cheddar jack,
lettuce, jalaperios, black olives, salsa, and sour cream -
choose BBQ or Buffalo chicken.

Wing ‘em Your Way

1 LB of crispy wings, coated in one of our own sauces -
sweet Thai chili, Buffalo, garlic Parmesan, spicy garlic
Parmesan, BBQ, Asian soy, dry rub BBQ or spicy peach.
Roasted Onion Green Beans

Fried and served with a lemon Cajun aioli.

Basket of Rolls

4 rolis

Potato Skins

Fresh potato halves, loaded with cheddar, bacon,

sour cream and chives.

Shrimp Cocktail

Five jumbo shrimp with our homemade cocktail sauce.
Fried Shrimp Your Way

Tender white shrimp tossed in choice of arlic Parmesan,
Buffalo or sweet Thai chili

$13.99

$18.99

$19.99

$15.99

$13.99
$2.00

$13.99

$12.99

$19.99

Day Soup
Our ever changing soup of the day.

New England Clam Chowder cup $7.99 bowl $9.99
Rich, thick, and delicious.

cup $7.99 bowl $999

Soups

Ice House Salads

House Tenders

All white meat tenders fried crispy, golden brown. Dipped in
sweet Thai chil, Buffalo, BB@, Asian soy, garlic Parmesan,
spicy garlic Parmesan, dry rub BBQ or spicy peach.
Island Quesadilla

Chicken, roasted red peppers, hickory smoked bacon,and
cheddar cheese, grilled in a tortilla and topped with salsa, sour
cream, jalaperios, black olives, Iettuce, and tomato.

Steak & Cheese Eggrolls
Slow roasted Prime Rib, American cheese, served with a
smoked gouda fondue.

Pork Pot Stickers

Ground pork, Chinese cabbage, carrots, onion, ginger; and
garlic. Served with our Asian soy chili sauce.

Pretzel Rods

Served with home made honey mustard or Gouda fondue.

Spinach Artichoke Dip

Served with house-made white corn chips.

Garlic Breaded Cheese Curds

Served with marinara sauce.

Mussels Scampi
PEI Mussels, sautéed in a garlic butter wine sauce.

Extra dressings and dipping sauces $.50

French Onion

Our homemade onion soup, with a hint of stout, smothered

in bubbly, browned, provolone and Asiago cheese.

Bleu Cheese ~ Italian ~ Honey Mustard ~ Cucumber Dill ~ Ranch ~ Caesar ~ Balsamic Vinaigrette ~ Zinfandel Vinaigrette

Ice House Toss $9.99
A blend of romaine and iceberg lettuce, topped with sweet

onions, bell peppers, celery, tomatoes, black olives, cucumbers,
carrots, cheddar cheese, and croutons.

“Bear” Cobb $18.99

Our Ice House salad, with grilled chicken, hickory

smoked bacon, and a hard-boiled egg.

Bob House Caesar small $999 large $1 1.99
Crisp romaine and Asiago cheese, tossed

with our Caesar dressing and croutons.

Add Chicken $10 - Add Steak $20 « Add Salmon $18

Outer Banks $28.99
1/2 LB of fresh haddock fillet, baked in lemon and white

wine, topped with seasoned Ritz cracker crumbs and served

aside our Ice House salad.

*Salmon Banks $29.99

Fresh grilled salmon filet, served aside our Ice House
Salad. Choice of teriyaki, hot honey or or spicy peach.

Thai Shrimp Salad

Tender fried shrimp, coated with our sweet red pepper
Thai sauce, served atop our Ice House salad.

Buffalo Chicken Salad

Our chicken tenders, tossed in Buffalo sauce and served
over our Ice House salad.

Haystack Chicken

Grilled chicken, walnuts, dried cranberries, and a
hard-boiled egg atop our Ice House salad.

*Ossipee Mountain Salad

Our Ice House salad topped with a 10oz. grilled New York
sirloin and garnished with fried onions.

Wedge

Served with house-made Bleu cheese dressing

and fresh diced bacon.

Summer Salad

Baby spinach, red onion, blueberries, strawberries,
candied pecans.

Extra dressings & dipping sauces $.50

*Consuming raw or under-cooked meat, poultry, seafood, or shellfish may increase the risk of food-borne related illness.
Before placing your order; please inform your server if anyone in your party has an allergy.
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$15.99

$18.99

$21.99

$13.99

$12.99

$15.99
$13.99

$16.99

$9.99

$21.99

$17.99

$18.99

$31.99

$11.99

$14.99



: Qverstuffed Sandwiches: - «

Served with your choice of tavern fries, potato chips, or homemade cole slaw.

The Bob House Club $17.99
Grilled white-meat chicken, hickory smoked bacon,

lettuce, tomato, and mayo on farmhouse white bread.

Tavern Reuben $18.99

House cooked corned beef, with melted provolone, sauerkraut,
and Thousand Island dressing on grilled marble rye.

Bob House BLT

The Classic - with mayo on toasted farmhouse white.

The Wake

Black pepper pastrami, onions, and tomato topped with
melted provolone and red pepper aioli, served on marble rye.

French Dip

Thinly sliced Angus Prime Rib, onions, Boursin
cheese, and Provolone cheese with a side of Au Jus,
served on a warm Brioche Bun.

Buffalo Chicken Melt

Grilled white bread topped with chicken, Buffalo sauce,
American and cheddar cheese, side of Bleu cheese dressing.

Chicken Parm

Panko breaded chicken breast topped with marinara and
provolone cheese. Served on a brioche bun.

$15.99

$17.99

$23.99

$17.99

$17.99

Wraps

Grand Banks
Fried haddock fillet served on a French round with
lettuce, tomato, and house tartar sauce.

Garden Reuben
Broccoli, onion, peppers, and tomato with our seasoned
sauerkraut on marble rye, grilled with provolone.

Heirloom Grilled Cheese
Grilled wheat bread topped with tomato,
bacon, and melted jack cheese.

Jalapeiio Chicken Melt

Grilled white bread topped with chicken, jalaperio, bacon,
American and cheddar cheese.

BBQ Chicken Melt
Grilled white bread topped with chicken, bacon, BB@
sauce, American and cheddar cheese.

Garlic Parm Chicken

Breaded chicken breast cutlet, garlic parm sauce, provolone
cheese and bacon. Served with lettuce and tomato on a brioche bun.

$17.99

$17.99

$14.99

$17.99

$17.99

$17.99

Served with your choice of tavern fries, potato chips, or homemade cole slaw.

Buffalo Chicken
Grilled chicken, cheddar; lettuce, tomato, Buffalo
sauce, and Bleu cheese dressing.

BBQ Chicken

Grilled chicken, cheddar, bacon, lettuce, tomato,
and BBQ sauce.

Chicken Caesar
Grilled chicken, crisp romaine hearts, homemade
Caesar dressing, and shredded asiago.

Honey Mustard Chicken Finger
Fried tenders, lettuce, tomato, cheddar and our
homemade honey mustard.

$17.99

$17.99

$17.99

$17.99

Prime Rib Melt $23.99
Melt in your mouth prime rib, Boursin cheese, onions,

mushrooms, American and cheddar cheese on grilled wite bread.

Club $17.99
Chicken, lettuce, tomato, bacon, and mayo.

Cheeseburger $17.99

Our 8 oz. sirloin burger with lettuce, tomato, onions,
cheddar cheese, and roasted red pepper aioli.

BLT $17.99

Hickory smoked bacon, lettuce, tomato, and mayo.

Garlic Parm Chicken

Fried tenders, lettuce, tomato, chedder, bacon and
garlic Parmesan sauce.

$17.99

Flatbread Pizza = - :

8” Flatbread grilled to crispy perfection and topped as described.

Cheese $9.99
Asiago and cheddar cheese.

Bob House Pepperoni $11.99
Lots of pepperoni and cheese.

Mega Veggie $15.99
Asiago white sauce topped with onion, mushrooms,

bell peppers, broccoli and tomato.

Buffalo Chicken $15.99

Grilled chicken, Buffalo sauce and cheese.
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Shrimp & Scallop Alfredo $32.99
Shrimp and scallops slightly sautéed in a creamy

alfredo cheese sauce.

Chicken Primavera $27.99

Grilled chicken, onions, mushrooms, peppers, spinach,
roasted red peppers in a creamy garlic sauce.

Pasta

Jalapeifio Chicken $15.99
Asiago white sauce topped with chicken, bacon and jalaperios.

BBQ Chicken $15.99
Grilled chicken, sweet onions, hickory smoked bacon,

and our own BBQ sauce.

Florentino $15.99
Topped with spinach artichoke dip and chicken.

Hot Honey Pepperoni $13.99

Marinara, pepperoni and hot honey drizzle.
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Shrimp & Scallop Scampi $32.99
Tender shrimp and scallops sautéed in a lemon

garlic butter wine sauce.

Mussels Scampi $21.99

PEI Mussels, sautéed in a garlic butter wine sauce.
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Seafood Selections ; :

All dinners (excluding pasta) include your choice of Idaho baked potato, tavern fries, or rice pilaf and today’s fresh vegetable.

Add the Ice House Toss to any Entrée - $6.50

North Atlantic Haddock
1/2 LB of fresh haddock, baked in white wine, lemon,
and butter, topped with herbed Ritz cracker crumbs.

Haddock Au Gratin

Topped with an Asiago cheese sauce, cheddar cheese,
and Ritz cracker crumbs.

*Raspberry Walnut Salmon

Grilled salmon topped with raspberry walnut sauce.
Tackle Box Sampler

Our fresh baked haddock topped with scampi style
shrimp and scallops.

$28.99

$30.99

$29.99

$34.99

$29.99
Baked Stuffed Shrimp

Tender white shrimp in a casserole dish baked in

garlic butter and topped with crab stuffing. $29.99

*Spicy Peach Salmon

Fresh grilled salmon topped with a spicy peach
glaze.

[ ]

‘ Chicken & Veal . .

Broiled Sea Scallops
1/2 LB of tender sea scallops, topped with Ritz cracker
crumbs and butter then baked ‘til golden brown.

Haddock Jonathan

Stuffed with fresh crab claw meat and topped with a
roasted red pepper cream sauce, sprinkled with Ritz
Cracker crumbs.

*Teriyaki Salmon

Fresh salmon grilled to perfection and topped with a
honey Dijon teriyaki sauce, garnished with sesame seeds.

Haddock Florentine

Fresh haddock topped with our homemade spinach
artichoke dip and Ritz cracker crumbs.

*Hot Honey Salmon
Fresh salmon, grilled and topped with a hot honey glaze.

New England Haddock
1/2 LB fresh haddock filet baked in a casserole dish and
topped with New England clam chowder

$38.99

$34.99

$29.99

$30.99

$29.99

$30.99
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All dinners (excluding pasta) include your choice of Idaho baked potato, tavern fries, or rice pilaf and today’s fresh vegetable.

Add the Ice House Toss to Any Entrée - $6.50

Chicken

All prepared with fresh, humane, antibiotic free, skinless,
boneless chicken breast.

Raspberry Walnut Chicken

A tender, panko fried chicken breast, topped with our
raspberry walnut sauce.

Chicken Alfredo

Grilled chicken simmered in a creamy Alfredo sauce,
tossed with broccoli and served over pasta.

$27.99

$27.99

Chicken Parmigiana $27.99

Italian seasoned panko crumbs coat this tenderized chicken
breast, generously topped with our homemade marinara, lots
of cheddar and Asiago, served over pasta.

Fingers and Fries
Chicken fingers served with our Tavern Fries.

$18.99

Chicken Florentine $27.99

Panko fried chicken topped with spinach artichoke dip.

Chicken Creme Rosa $27.99

Panko fried chicken topped with a creamy tomato sauce,
served with choice of penne or linguini.

Hot Honey Pecan Chicken

A tender panko fried chicken breast topped with candied
Pecans and a hot honey drizzle.

$28.99

Veal

Our fresh, center cut veal is pounded tender; dipped in a seasoned egg
wash, and lightly breaded in panko crumbs for crispness.

Veal Parmigiana $28.99

Panko fried and topped with melted cheddar, asiago
and our homemade marinara, served over pasta.

Veal Florentine
Panko fried veal topped with spinach artichoke dip.

Veal Creme Rosa
Panko fried veal topped with a creamy tomato sauce,
served with choice of penne or linguini.

$28.99

$28.99

Fried

All fried dinners served with French fries.
Fried Haddock
Fresh haddock lightly breaded and fried to perfection.

Fried Shrimp
Tender shrimp lightly breaded and fried 'til golden.

Fried Sea Scallops
Sweet sea scallops lightly breaded and fried just right.

Fried Seafood Platter
The best of all worlds. Haddock, shrimp and scallops.

$28.99
$25.99
$38.99

$34.99

*Consuming raw or undercooked meat, poultry, seafood, or shellfish may increase the risk of foodborne related illness.



Beef
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All of our beef is Choice Angus that is aged 4-5 weeks to give you the

most tender, flavorful cut of beef.

All dinners (excluding pasta) include your choice of Idaho baked potato,

tavern fries, or rice pilaf and today’s fresh vegetable.

*Prime Rib 100z $38.99 140z $44.99
(Available after 5pm) Slow roasted, seasoned with garlic, fresh
rosemary and topped with au jus. (we serve rare, but not very rare)

*Surf & Turf $44.99

(Available after 5pm) Our melt in your mouth 100z
prime rib served with scampi-style shrimp and

scallops.

*Pub Steak $34.99

100z cut of aged New York sirloin, grilled to your
liking, and garnished with crispy onion strings.

*Cajun Sirloin $35.99

100z New York sirloin, dry rubbed with Cajun spices,
topped with crispy onions, and our own homemade
red pepper aioli.

*The Tip-Up $39.99

Our aged New York sirloin smothered with shrimp
and scallops sautéed in white wine and garlic butter.

*Peppercorn Sirloin $35.99
Our aged 10 oz. New York sirloin grilled with

cracked black pepper then topped with Boursin

cheese

and fried onions.

SR

Add the Ice House Toss
to any entrée - $6.50

Bob House Burgers

Half pound of 100% Angus sirloin. lightly seasoned and grilled
to your liking. Served with choice of tavern fries, potato chips, or
homemade cole slaw.

*Channel Cheeseburger $16.99
Choose your cheese—American, provolone,

or cheddar.

*The All American $18.99

Topped with American cheese and bacon.

*The Smokehouse $18.99
Smothered with BBQ sauce, and topped with
melted provolone and hickory smoked bacon.

*The Masterpiece $20.99
It's LOADED- Sautéed onions, peppers and mushrooms,
topped with provolone, and hickory smoked bacon.

*Big Bleu $17.99
Sautéed mushrooms and bleu cheese dressing.
*Frenchman $17.99
Boursin cheese, cracked black pepper and

fried onions.

*Buoy Burger $17.99

Cajun seasoned burger with cheddar cheese,
topped with salsa and jalaperios.

*Fat Darrell $20.99
Topped with pastrami, red pepper aioli, melted
Asiago & cheddar cheese and fried onions.

*IBH Burger $22.99
Topped with shaved Prime Rib, Boursin cheese,

provolone cheese and fried onions.

Served with a side of au jus.

*Sweet Heat $17.99
Topped with sweet and spicy relish, roasted
red pepper aioli and fried jalaperios.

*Mac Attack $17.99
8 oz. burger, served with American cheese,
lettuce, tomato, onion and 1,000 island dressing.

*Consuming raw or under-cooked meat, poultry, seafood, or shellfish may increase the risk of food-borne related illness.



