
NEW ENGLAND CLAM CHOWDER SOUP (GF)    7/9 
Creamy and rich with bacon, onions, celery, and potatoes

ROASTED BEET AND YAM SALAD            14
Mixed greens, Mandarin oranges, red onion, goat cheese, pepitas, 
with an orange-pomegranate vinaigre�e  

MEDITERRANEAN SALAD            14
Mixed greens, artichokes, olives, cucumbers, tomatoes, with a feta 
and sundried tomato vinaigre�e 

CLASSIC CAESAR SALAD            12
Crisp romaine, herb croutons, Parmesan cheese

TUNA BOWL SALAD*             20 
Mixed greens, white rice, sesame seared Yellowfin Tuna, carrots, 
seaweed, pickled ginger, wasabi-soy vinaigre�e 

Soups & Salads 
Add Ons – Chicken  10, Steak  14, Four Shrimp  12, Salmon  14 

CLASSIC BURGER*                   16
Cheddar, le�uce, tomato, pickles, red onion, on a brioche roll 

BRAISED FRIJOLES BURGER*            17
Our ground short rib brisket burger topped with Chipotle-braised 
black beans, Cotija cheese, and Pico de Gallo, on a brioche roll

TURKEY SANDWICH            15
Cranberry mayo, Swiss cheese, le�uce, tomato, bacon, on ciaba�a 

HOY FUNG CRISPY CHICKEN SANDWICH            16
Corn flake-crusted chicken breast, sriracha dry rub, jalapeño slaw, 
cucumber, on a brioche roll

HOT PASTRAMI            14
Sliced pastrami, mustard, Swiss cheese, pickles, on ciaba�a  

BLACKENED SALMON BLT WRAP*            18
Cajun-dusted salmon, bacon, le�uce, tomato, spicy aioli 

Add - Fries  2, Truffle Fries  3, GF Roll  2.50, Sub Grilled Tofu  3, Sub Caesar Salad  4

ADD BACON $2

All come with chips!

Served 4pm - Close

Sandwiches 
En�ées
STEAK & FRITES*                        32
12oz NY Strip steak, house fries, garlic aioli
 

FISH AND CHIPS             20
Beer-ba�ered Haddock, coleslaw, house fries, tartar sauce, 
and a lemon wedge

BRUSCHETTA SALMON*            28
Tomato-basil brusche�a, Parmesan cheese, balsamic reduction, 
white rice, and chef’s vegetables

GRILLED SWORDFISH*                      27
Mediterranean tapenade with artichokes, olives, tomatoes, and 
capers, served with mashed potatoes, and a feta and sundried 
tomato vinaigre�e 

SHRIMP SCAMPI            24
Shrimp, tomato, garlic, and a lemon-white wine sauce 

OVEN ROASTED TWIN PORK CHOPS*            24
Braised black beans, rice, and chimichurri

LEMON AND ROSEMARY HALF CHICKEN*            28
Mashed potatoes, chef’s vegetables, topped with pan gravy

CREAMY BUTTERNUT SQUASH RAVIOLI            26
Served with ground sausage and kale

TO ORDER TAKEOUT (603) 726-3076 option 2 • 10 % DISCOUNT For members of the Armed Forces & First Responders

*Not all ingredients are listed. Alert your server to any special dietary needs. Consuming raw or undercooked food may increase your chance for food-borne illness.

For groups of 8 or more people, 20% gratuity will automatically apply to the bill. 

CRISPY BRUSCHETTA CALAMARI  (DF)           18
Tomato-basil brusche�a, pepperoncini, garlic aioli 

PONZU GLAZED PORK BELLY (DF)   16
Jalapeño slaw, yuzu marmalade, crispy wontons, sesame seeds

ELOTE CHICKEN WINGS           17
Kewpie-lime mayo, Tajin, Cotija cheese, cilantro

PAN SEARED CRAB CAKES           18
Wilted spinach, spicy aioli, crispy carrots

HARBISON CHEESE BOARD JASPER HILL FARMS 24              
Spruce bark-wrapped Harbison cheese, raspberry preserves, 
almonds, French bread 

CRISPY BRUSSELS SPROUTS           12
Tossed with bacon and a lemon-Dijon vinaigre�e 

CLUBHOUSE CHIPS           12
Pimento cheese dip, bacon, Pico de Gallo   

Appetizers

ADD 3 SHRIMP FOR $9

AVAILABLE ALL DAY!

AVAILABLE ALL DAY!


