
MENU
Starters

Fresh tortilla chips… 8
Fried chips served with a salsa verde, corn 
dip, or guacamole

Fried Pickles … 6
Dill pickles, beer battered and deep fried, 
served with garlic aioli

Spent Grain Pretzel … 4
House-made using spent grain from the local 
brewing company, served with bavarian 
mustard

Scotch Egg … 7
Breaded, sausage-wrapped hardboiled egg, 
served with honey maple mustard

Ploughman’s Plate … 14
Cured meats, artisan cheeses, olives, nuts, 
baguette (Serves 2-4)

Frites … 6
Twice-fried Kennebec potatoes, served with 
house-made ketchup and garlic aioli

Poutine … 10
Frites, braised oxtail, gravy and cheese

Salads

Chopped Salad …10
Romaine, cured meats, cheese, olives, 
peppers, cucumber, geek dressing

Dinner Salad … 6
Spring mix, smoked bacon, egg, cherry 
tomatoes, balsamic vinaigrette

Nicoise Salad … 12
Spring mix, salmon, potato, green beans, 
olive, egg, tomato, red wine vinaigrette
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Mains

House Burger … 12
Angus beef, mustard cheese, garlic aioli, 
carmelized onions, bacon, butter lettuce, 
brioche bun

Cottage Pie … 12
Angus chuck, root vegetables, mashed 
potatoes, aged Vermont cheddar

Vegetable Pie … 10
Seasonal root vegetables, mashed potatoes, 
aged Vermont cheddar

BLVD Dog … 10
Nathan’s all-beef frank, bacon, carmelized 
onions and peppers, with Bavarian mustard

Adobo Chicken Sandwich …11
Chicken breast marinated in chipoltle in 
adobo, cilantro aioli, pico de gallo, served on 
a baguette

Mini Tacos … 10
Choose any combination of three from these 
styles:

•  Tangy Thai - pork, red pepper chutney, 
thai chili sauce

•  Ossobuco - braised oxtail, gremolata, 
roasted tomatos

•  Ahi Poke - raw ahi tuna, spicy Asian 
mayo, seaweed salad 

•  Classic Carnitas - shredded pork, pico de 
gallo

Sweets

Bread Pudding … 7
Brioche, creme anglaise, cranberry, apple, 
whipped cream and caramel sauce

Kaffir Lime Cheesecake … 7
Graham cracker crust, blackberry compote

Daily Desert Special … 8
Ask your server about today’s offerings


