
 

 

Try One of Our Featured Favorites 
~ Vermont Maple Farm Burger*          ~ Maine Italian Sammie      ~ Poutine 

 

 

 

 

 

COMING SOON 

 

 
WEEKLY SPECIALS 

Monday 
Hotdogs 

Tuesday 
Grilled Cheese Gallery 

Wednesday 
Pot Roast Sandwich Meal 

Thursday 
New E. Fish Chowdah 

Fish Fry-Day 
Fish & Chips 

Saturday 
Burger of the Week 

BURGERS* 
All Burgers* are double (two 3 oz patties*) on locally baked Brioche buns. Sliders are one 3 oz patty* on small Challah bun. Free veggies and condiments on all. 

SIGNATURE 
Vermont Maple Farm Burger*  $12.25 (Slider $6.75) 
Burger, Bacon, Fried Egg, Sharp Cheddar Cheese coated with Maple 
Onion Aioli made with all-natural pure maple syrup on Brioche  

Bourbon Glaze Burger*  $11  (Slider $6.25) 
House-made sweet bourbon glaze, thick cheddar cheese, thick-cut 
hickory smoked bacon     

WICKED GOOD 
BBQ Bacon Burger* $9  (Slider $5.50)     
2 slices thick-cut hickory smoked bacon, BBQ sauce    

Grilled Onion Burger* $9  (Slider $5.50)   
Thin sliced Vidalia onions sautéed on grill  

SOUTHERN FRIENDS 
Pimento Cheeseburger* $9.50  (Slider $5.75)   
Topped with house-made Pimento cheese    

Carolina Burger*  $10  (Slider $6.25 ) 
House-made chili and coleslaw. A nod to our new NC home!  

CLASSICS 
Cheeseburger*  $8.50  (Slider $5.25)    
2 Slices American cheese (Or Cheddar, Swiss, Pepper Jack, or 
Smoked Gouda, +$1.00) 

Bacon Cheeseburger*  $10 (Slider $6.25)    
American Cheese, Thick-cut hickory smoked bacon  

Hamburger*  $7.50  (Slider $4.25) 
2 Smash-grilled patties* ready for your preferred toppings  

Patty* Melt  $10.50   
2 patties on thick-cut sourdough toast with grilled onions and 
mushrooms topped with Swiss cheese.  

MEET YOUR MATCH 
Veggie Burger  $9 
Spicy black bean burger patty on brioche bun   

Vegan Burger  $9          

Keto Burgers*   
Any of our burgers with no bun on a crisp lettuce bed   

CUSTOMIZE  Add To Your Burger, Sammie, Tender or Build From the Ground Up 
Veggies  
Free: Lettuce, Tomatoes, Onions (red), Jalapenos, Dill Pickles, Olives 

Condiments        
Free: Ketchup, Mustard, Mayo, Awesome Sauce, A-1 Sauce, BBQ Sauce, Frank’s 
RedHot, Sriracha, Malt Vinegar, Grandma’s Sweet Relish-$0.50  

Cheese                    
($1): American Cheese; ($2): Sharp Cheddar, Swiss, Smoked Gouda, Pimento (house-
made), Pepper Jack, Two Cheese Queso, Cheese Sauce 

House-made Sauces (Dipping, Burgers, Sandwiches, Tenders) 
($0.50/cup): Ranch, Honey-Mustard, Awesome Sauce, BBQ (SweetBR)   
($1 on Burgers; $2 on Chicken Tenders): Bourbon Glaze, Honey Habanero, Maple 
Bourbon, Teriyaki, Taquila Honey Lime, Beer BBQ, Horseradish Sauce 

 

Extras  
($0.50): Extra Awesome Sauce, Ranch, Honey Mustard, BBQ,  
($1): Cole Slaw (house-made), Fried Egg  
($1.75): Grilled Vidalia Onions, Mushrooms, Fried Onion Crisps 
(2.50): Thick-cut Hickory Smoked Bacon, Chili (house-made)  
($3): Additional Burger* Patty (3 oz.) 
 

Bread 
Gluten Free Bun (+$2.50); Onion Bun (+$1); Pretzel Bun (+$1) 
Full size brioche bun on slider (+$0.50) 
Toasted Thick-Cut Marbled Rye Bread (+$1.50)  
Toasted Thick-Cut Sourdough Bread (+$1.50

CHICKEN 
Chicken Tenders    $7.25    
3 Large battered chicken tenders with BBQ, house-made 
Ranch or Honey Mustard.  

 #MakeItWicked: Toss Tenders in Buffalo Sauce (+$1.00)  
  Or other sauces (see above; extra $)   

Historical note: yes, chicken tenders (not nuggets) first appeared on menus in 
1974 in Manchester, New Hampshire, considered by some to be the chicken 
tender capitol of the world. 

Chicken Pot Pie     $9    
1/6th of our savory double pie crust filled with seasoned chicken 
with potatoes, carrots, and peas in a creamy broth. 

SAMMIES 
Fried Chicken (Reg or Spicy) 

The Burlington   $8.50    
Lettuce, tomato, red onion, pickles, & mayo on brioche bun. 

The Hartford   $9.90    
Bacon, onion ring, awesome sauce, & pepper jack cheese on 
brioche bun. 

The Bangor (club)  $10.25    
Bacon, ham, lettuce, tomato, & mayo on brioche bun. 

The Cambridge   $14.95    
Smoked gouda cheese, sauteed sweet onions & sweet 
peppers, awesome sauce. An upper-crust chicken sandwich on 
8” grinder (sub) roll. 

Classics 
BLT   $9.50 
Lettuce, Tomato, 4 slices of thick-cut hickory smoked bacon, 
mayonnaise, on brioche bun,            
    #MakeItWicked Awesome Sauce in place of mayo &  
    thick cheddar cheese (add $2.00)  

Grilled Cheese  $5.50 
American & Cheddar Cheese on grilled Brioche bun     
     #MakeItWicked Pimento Cheese and Tomato (+$1)   
     and/or Bacon (+$2.50) 

Sloppy Joe  $9   
Lots of yummy house-made chili on a brioche bun  
      #MakeItWicked with thick-cut cheddar cheese (+$2)  

Regional Favorites 
Maine Italian $8.75    
This light and summery soft roll sandwich, favored in Maine for over a 
century, is a unique blend of white American cheese, ham, sour 
pickles, sweet onions, tomatoes, Kalamata olives, green peppers, and 
house-made olive oil vinaigrette, salt & pepper (veg. or vegan option)  

North Shore Roast Beef*  $14.99    
A Massachusetts North Shore regional favorite: Thin sliced 
medium rare *roast beef on toasted onion roll. The “three way” 
includes melted white American cheese, mayo, & BBQ sauce.  

Steak* Bomb   $14.99    
Popular in Boston & New England region. Grilled ribeye steak* 
strips seasoned with salt, pepper, & garlic on a grinder (sub) 
roll. Topped with grilled Vidalia onions & sweet peppers, 
delicious smoked Gouda cheese, and our Secret Sauce  
      #MakeItWicked add salami (+$2)  

New England Pot Roast* Sandwich Meal   $13.50    
Shredded and well-seasoned slow cooked roast* (a New England 
classic), onions & au jus on brioche bun with horseradish sauce on 
the side. Includes a side of boiled carrots and potatoes. 

Reuben Sandwich    $15    
Thin sliced corned beef, Swiss cheese, sauerkraut, and house-
made Russian dressing on thick sliced deli marbled rye bread 
toasted with extra virgin olive oil on the grill  

INDULGE 
Steak* Tips   $25 

12 oz portion of a New England specialty bathed in our Irish Whiskey Cranberry marinade. Includes a side of your choice. 

 *Burgers, steak, and eggs may be cooked to order. *Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food 
borne illness especially if you have certain medical conditions. 

 Please inform us if any person in your party has food allergies. Please be aware that many of our products (even those considered to be gluten-free) may contain or come in 
contact with common allergens, including but not limited to, wheat, soy, fish, shellfish, eggs, peanuts, tree nuts, dairy/milk. All ingredients may not be printed on the menu. 



 

 

APPETIZERS / SIDES / SALADS / SOUPS 

 
 

Soup of the Day $4.50 cup/$8 bowl 
Daily selection of delicious house-made soups including New England Corn Chowdah, Savory Tomato, Fish Chowdah,  or other

 

KID’S MEALS  $6 
Yes, anyone can order these  

Chicken Tenders 2 Large Chicken Tenders with BBQ, 
house-made Ranch, or Honey Mustard    

Fluffernutter Sandwich White bread, peanut butter, and 
marshmallow fluff. New England favorite for all ages. Careful. . . 
addictive.  

Peanut Butter & Jelly Sandwich White bread, peanut butter, and 
jelly.  

Choice of Side Included Small Fries, Cape Cod Potato Chips, or 
Fresh Seasonal Fruit Cup  

Drinks Extra

DRINKS 
Ol’ Time Sodas: Bottles or cans of classic sodas such as: 

Cream Soda, Root Beer, Ginger Beer, Maple Soda, Birch 
Beer, Lemonade, Blueberry Black Cherry, & Sarsaparilla     

 Check the cooler for the latest selection and prices.  
Moxie  $1.50:    This Maine tradition is a “distinctively different” 

soda. Love it or hate it, it’s an experience.  
Olipop  $3    A unique “healthy” soda focused on digestive 

health & natural ingredients while preserving delicious 
creamy vintage flavors. Low sugar, low calorie.    

Bottled Water    $1.00       
Fruit Juices       $2.50   Real Apple, Cranberry, Grape, Orange, or   
     Strawberry-Kiwi Juice 
Ice Tea   House brewed sweetened tea (20 oz)  
Coffee    Large 16 oz cup of freshly brewed medium roast coffee   
Affogato  $5 
You love coffee? And you love ice cream? What happens when you 
pour hot coffee over vanilla (or other favorite) ice cream? Pure magic!   
   

Frappe (Milkshake) made with milk and hand-dipped ice cream of ANY of our 12 flavors (see ice cream menu)  $5.50 

DESSERTS  
For Ice Cream, Frappes (shakes), Floats, and Sundae Options See Ice Cream Menu 

Fresh Seasonal Fruit (varies) 
A refreshing and healthy cup of fruit. Inquire for current selection.   

Regulars From the Bakery 
Whoopie Pies  $5 
A Maine favorite: vanilla fluff frosting between 2 chocolate cake 
cookies   

Indian Pudding  $ 
Dating to the colonial days of New England, a very simple blend of 
molasses and spiced baked cornmeal custard. A must try. Add ice 
cream (+$3) 

Grandma’s Chocolate Chip Cookies  $2.75 each; 2 for $5 

Fried Apple  $7 
Battered and deep-fried whole (cored) apple coated in cinnamon 
sugar, filled with caramel, topped with vanilla ice cream, and drizzled 
with all-natural maple syrup.   

Boston Cream Pie (Cake)  $4.75 
Vanilla cake with creamy vanilla pudding center 
topped with chocolate glaze. 

Various Pies – Ask for Current Flavors 
House made pies. Whole or by the slice 

Strawberry Rhubarb Pie  $5.25 

Peanut Butter Pie  $4.50 
Check out other daily offerings from the bakery! 

SNACK ATTACK  
Check our shelves for a variety of healthy and regional snacks from local and New England vendors. We’ve tried to 

give you a flavor of the North East in our selection. Trying some real all-natural maple syrup is a must. 
 

 *Burgers and eggs may be cooked to order. *Warning: Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness 
especially if you have certain medical conditions. 

 Please inform us if any person in your party has food allergies. Please be aware that many of our products (even those considered to be gluten-free) may contain or come in 
contact with common allergens, including but not limited to, wheat, soy, fish, shellfish, eggs, peanuts, tree nuts, dairy/milk. All ingredients may not be printed on the menu. 

From the Fryer 
See other condiment/topping options above 

Hand Cut French Fries $4Med/$6Lg 
Fresh Cut Idaho Russets Deep Fried,  
seasoned, with our Awesome Sauce 

Beer Battered Onion Rings $5.50 
with our Awesome Sauce 

Chili Cheese Fries $9 
Fresh Cut Fries, house-made chili,  
cheese sauce      

#MakeItWicked: bacon crumbles & 
house-made ranch dressing (+$x) 

Super-Fries or Rings $10.50/$12.50 
XL Fries or onion rings loaded with pimento 
cheese, cheese sauce, bacon bits, chives, 
sour cream, jalepenos, and salsa 

Poutine   $12    
French Canadian & northern New 
England regional favorite with savory 
house made gravy over fresh fries and 
cheddar cheese curds. Hearty portion 
for individual meal or split appetizer.         
     #MakeItWicked: add bacon bits,      
     chives, & house-made ranch (+$3) 
 

Boston Baked Beans $4  
topped with bacon crumbles,  
drizzled with all-natural maple syrup 

Corn Bread $3 
House-made sweet New England corn bread   

Chili $5 
House-made Carolina chili  

Veggies 
Grilled Vegetables  $4  
Your choice of petite green beans and/or 
sweet corn sauteed with garlic, olive oil, 
butter, salt & pepper, topped with fresh 
tomatoes.  

Cole Slaw $4 
Our fresh house-made slaw   
 
 

 

 

Salads 
Add protein* to any salad: fried chicken 

(+$2.50), grilled chicken (+$3), ribeye steak* 
strips ($6), 4 oz. steak* tips (+$6) 

Cape Cod Salad   $10.99 
Spring-mix greens, fresh apple, walnuts, dried 
cranberries, feta cheese, and thick-cut bacon 
with house-made maple orange vinaigrette 

NorthEast Pickled Beet Salad  $9 
Spring-mix greens, walnuts, feta cheese, and 
pickled beets with house balsamic dressing. 

Maine Summer Salad  $12.99 
Spring-mix greens, strawberries, blueberries, 
feta cheese, roasted pecans, radicchio, 
scallions, and house-made maple mustard 
vinaigrette   

Greek Salad   $11.99 
Cucumbers, tomatoes, green peppers, red 
onions, Kalamata olives, feta cheese, 
romaine, and house-made Greek dressing 

Garden Salad   $10 
Lettuce, cheddar & mozzarella cheeses, 
tomatoes, cucumbers, banana peppers, 
croutons, bacon crumbles, house-made ranch   

Off the Shelf 
Cape Cod Potato Chips $2  
 


