STARTERS

Soup du Jour 37
New England Clam Chowder $8
Brussels Sprouts with Candied Bacon $11
Humrmus with Roasted Cauliflower $12
Philly Egg Rells $12
Quesadilla (steak, chicken or buffalo) $15
Spinach & Artichoke Dip $16
Shrimp Cocktail (frem Uberti's) $16
Mussels in White Wine Sauce $21
Charcuterie Board (for 2) $08
Wings $16

Your choice of sauce: Honey BBC - Garlic Parm - BRO
Sweet Thai Chili - Cajun Dry Rub - Butfolo - Het BEC

SALADS

Caprese Salad $13
Caesar Salad $12
Walnut & Geat Cheese Salad $14

Add Protein: Chicken %6 - *Steak $12

L ARGE PLATES

MNauti Burger® $17
Grilled onians, bacan, Meuti sauce, cheddar, pr212e| roll

Chicken Sandwich $16
Lettuce, tomatao, pic!ides, chipoﬂe rc:rlch, brioche

Lobstahh Rell $30
5 oz of fresh Maine |D|351er, served hat with house-made slow

Fish & Chips 519

French Fr;es, house-mude Sll]\.\.‘

PIZZA

New Haven Original $13
Mozzerella $15
Margherita $18
Caesar Salad with Grilled Chicken $21
Meathall a'la Vodka $21
Mashed Potato $29
White Clam $24

Add $3.00 to make any pizza Gluten Free

Additional Toppings +1.75 ea

Pepperoni - Bacon - Sausage - Mushroom - Sliced Temato
Fresh Basil - Fresh Garlic - Cherry Peppers - Jalopefios -
Bell Peppers - Onions

Gourmet Tappings +3.00 ea

Fried Chicken - Grilled Chicken - Meatball - Spinach -
Fresh Mozzarella Slices - Poblano Peppers - Ricotta -
Clams +6

SIDES S6

French Fries
Sweet Patato Fries
Onion Rings

House-made Cole Slaw

LITTLE SKIPPERS

(under 12, includes side)

Hot Dog $8
Cheese Quesadilla $o
Cheeseburger $10

“Thess items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shelfish, or eggs may increase your risk of foodbome Alnes:

Before placing your order, please inform your server if a person in your party has a food allergy.
20% gratuity added to parties 6 ormore.



