
Do you wanna... Share a plate?

Pulled Pork Nachos (GF)
House pulled pork atop a bed of house-fried corn tortilla chips
topped w/house queso, onions, tomatoes, black olives, jalapenos
and cilantro.  13.00

Elote Nachos (GF) (V)
Extra sweet corn, house queso, cotija cheese, cilantro & Tajin on a bed

 of house-fried corn tortilla chips - topped w/garlic crema!  12.00
Add house pulled pork  3.00

Goat Balls
Not your average cheesy balls.  
We promise these will be the best
balls you’ve ever put in your
mouth!  Accented with pistachios
and local honey.  12.00
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Chilled Citrus Burrata (V)
Burrata cheese with fresh grapefruit
and orange slices, drizzled with
house-made hot honey and
pistachios, served w/crostini.  13.50

Crab Rangoon
(2) Hand-stuffed crispy egg roll
wrappers crammed with crab and a
cream cheese house blend.  Served
with sweet chili sauce & spring
onions.  8.50

Cheese Curds (V)
In unique form!  Served with your
choice of dippin’ sauce.  9.00

Chicken Tenders
(3) Potato chip coated tendies, served
with your choice of dippin’ sauce.
9.00 - Make it a meal with fries for
11.50

Treat the Staff!
Everyone is working hard to be sure
you have a great time!  You may not
see us all, so buy everyone a round as
a token of your appreciation!  20.00

Chicken Wings (GF)
(1 LB) Our signature house-brined
wings served w/ your choice of dippin’
sauce and celery and carrots.  13.50
Toss ‘em in a sauce for 1.50

Stuffed Grape Leaves (Vegan)(GF)
(5) hand-rolled grape leaves stuffed
with rice, dill and house spices.
Served w/ lime wedges.  8.00

Bruschetta (V)
(5) Sourdough crostini topped with
tomatoes, onion, garlic, basil, olive
oil, house balsamic reduction and
parmesan cheese.  8.00

Onion Rings
Crispy golden brown onion rings.  7.00

Dippin’ Sauces
Bang Bang, Bleu Cheese, Buffalo,

Southern Hot, Caribbean Jerk,
Creamy Hot, Sweet BBQ, Honey
Garlic, Honey Mustard, Ranch &

Sweet Chili  .50/each

Nach’Yo Average Chips
All  nachos are served w/a l ime wedge,  sour cream & salsa.   

Chips are fr ied in a shared fr ier w/gluten items.

Deluxe Nachos (GF)
Your choice of chicken or beef - piled high with house queso,
onions, tomatoes, black olives, jalapenos and cilantro atop our
house-fried corn tortilla chips.  12.00
Veggie Nachos (GF) (V)
Piled high with house queso and double the veggies - onions,
tomatoes, black olives, jalapenos and cilantro atop our house-fried
corn tortilla chips.  11.00

Consumer Advisory:  Consuming raw or undercooked meats, poultry, seafood, shellfish
or eggs may increase your risk of foodborne illness.  All prices are tax inclusive.  

A 3.5% SERVICE FEE is applied to payments with debit or credit cards.Indicates a house favorite item!

Bang Bang Shrimp
Hand-breaded crispy jumbo shrimp
tossed in our signature creamy spicy
sauce.  9.75

Scotch Egg - A soft-boiled egg
wrapped in sausage, ham & onion and
deep fried. Served with a homemade
mustard sauce.  7.00

“I don’t know”
Kid’s burger served plain - 7.00
Add cheese $1
Add veggies $.25

“I‘m not hungry“
Kid’s grilled cheese - 6.00
“I don’t care”
(2) Breaded chicken strips served with their choice
of dippin’ sauce (probably ranch).  6.00

For the Human Pups
All kids meals come with kettle chips 

Upgrade to French fries - $2
Kids ages 8 and under ONLY

Hummus Plate (Vegan)
House made whipped hummus, olive
oil, super seed mix. Served with
carrots, celery and pita.   9.00
*GF w/out pita

GF - Gluten Free (our deep fried items are
cross-contaminated, please let your server know
if you have severe allergies)
V - Vegetarian



Not Fish.... But You Should Definitely Get Fish...

Reuben
House-corned beef, Swiss cheese,
topped with sauerkraut and our
homemade Reuben sauce on toasted
rye bread. 14.00

SMASH Burger
1/4lb burger smashed and grilled
crispy.  Build it to your liking, served
on a hamburger bun.  8.50

Shrimp Po Boy
Hand-breaded jumbo shrimp,
crispy lettuce, tomatoes, pickles
& house remoulade on a hoagie
roll.  14.00

AWARD WINNING FISH FRY! 4pm - 8pm

All sandwiches are served with kettle chips - upgrade to French fries $2 or sweet potato fries $2.  GF buns available for $3.  Wrap it up for $1.

Margherita Pesto (V)
Marinara base, fresh mozzarella, basil, pesto, diced tomatoes, balsamic reduction
 12"  16.25    14"  19.25    16"  20.25

Pizza Fries (V)
Olive oil base, fresh garlic, mozzarella cheese. Served w/side of marinara
12"  15.25    14"  18.25    16"  19.25

The Reuben
Bechamel base,  mozzarella & Swiss cheeses, house-corned beef, house Reuben
sauce and sauerkraut then topped with rye bread crumb sprinkle.
12"  16.25     14"  19.25    16"  20.25

Create Your Own Pizza
 12"  12.00    14"  14.00    16"  16.00
Load it up with toppings of your choice.  All toppings $1.25/each.

Toppings:  
Anchovies, artichoke hearts, bacon, black olives, ham, chicken, green olives, 
green peppers, garlic, ground beef, jalapenos, mushroom (fresh or canned), onion,
pineapple, pepperoni, sausage, fresh spinach, tomatoes.

Cuban
Ham, house pulled pork, Swiss
cheese, pickles & house mustard
on a Telera roll.  14.00

Millie’s Apple Turkey Sammie
Hand-shaved turkey breast, slices
of honey crisp apple, cheddar
cheese, arugula & mustard aioli on
sourdough bread.  13.50

Bison Burger (local)
Out West Farms local 1/3lb bison
burger, served medium rare on a
brioche bun.  16.00

Love in circular form
12", 14" and 16" sizes available

Gluten free crust (12" only) - add $5.00

Consumer Advisory:  Consuming raw or
undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk
of foodborne illness.  All prices are tax
inclusive.  A 3.5% SERVICE FEE will be

added to any payment by debit or
credit card.

Customize your burger
Additional smash patty - $2.00
Additional bison patty - $7.00
Bacon - $2.00
Cheese - $1.00
   American, cheddar, pepperjack,

Swiss, Bleu cheese
Avocado - $2.00
Veggies - $.25/each

Lettuce, tomato, onion (raw or
fried), pickles

The Vegan Burger (Vegan)
House-made lentil, rice and walnut
“burger” patty, seasoned with
house tex-mex seasoning and
served with lettuce and tomato on
a hamburger bun.  13.00
The Cambridge Quarter 
Pepperoni, ham, prosciutto, burrata
cheese, arugula, house-made
giardiniera aioli toasted on a Telera
roll.  15.00

Split/Shared Plate.... $3.00

All dine-in dinners include a trip to the salad bar
Single trip to the salad bar............$8.00

Unlimited trips to the salad bar.............$13.00

Shrimp Skewers - (3 Skewers).................$16.00
Fried Cod - 4 oz filets (3 Pieces)................$16.50

(additional pieces $2.00/each)
Fried Shrimp Dinner (8 breaded & deep fried jumbo shrimp).......$16.00

Salmon Dinner (8oz filet)................$17.50
*add house-made bourbon glaze for $1.50*

All dinners are served with your choice of baked potato, American fries, French fries or sweet potato fries.
Make your American fries “dirty” (green peppers, onions, bacon and cheddar cheese) for $1.50

 *mix cannot be separated*


