Good Food & Sturdy Drink

FIRST IMPRESSIONS




REUBEN EGGROLL
Corned beef, Swiss cheese, red pepper
and sauerkraut rolled in a crispy wonton wrap
with Russian dressing. $6.99

SOUPS




FRENCH ONION
Sliced onions in a sherry beef broth with
crostini and a blend of Swiss cheese.
$5.99/crock

INNKEEPER’S SOUP
FRIED PICKLES
Sliced pickles, hand-battered,
served with a zesty dipping sauce. $5.99

Daily selection.
$5.99/bowl $3.99/cup

FROM THE GARDEN

CHICKEN QUESADILLA
Grilled chicken, roasted red peppers and
caramelized onions folded with cheddar cheese in a
tortilla; topped with salsa and sour cream. $8.99

PARM FRIES
French fries tossed with grated
Parmesan/Romano cheese, drizzled with olive oil
served with a side of roasted garlic aioli. $6.99

HUMMUS PLATTER
A blend of ground chickpeas, tahini, garlic,
lemon, and extra virgin olive oil, served as a cold
dip with garlic crostini, celery and carrot sticks,
cucumbers, salsa and olives. $10.99

SPINACH AND ARTICHOKE BRUSCHETTA
Spinach, artichoke hearts, tomato garlic bruschetta,
served with crostini and topped with shaved
Parmesan and balsamic glaze. $7.99

WINGS
Jumbo crispy wings with carrot and celery
sticks and ranch or bleu cheese for dipping.
8 for $7.99
12 for $11.99
16 for $15.99
Your Choice Of: Mild, Medium, Hot,
Fire House, BBQ, Garlic Parmesan

SPECIAL TOUCHES ON THE SIDE
Country Potato Salad
Seasoned French Fries
Cole Slaw
Beer Battered Onion Rings
Onion Petals
Wild Rice Pilaf
$3.00
Loaded Stuffed Baked Potato $5.95
Loaded Red Skin Mashed Potato $4.95





CHICKEN SPINACH SALAD
Baby spinach topped with grilled marinated
chicken breast, candied walnuts, dried cranberries
and tomato. Raspberry vinaigrette on the side.
$10.99 (contains nuts)

CAESAR SALAD
Chopped romaine lettuce tossed with Caesar dressing,
topped with shredded Parmesan and
house made croutons. $6.99

CHEF’S CARVING BOARD SALAD
A selection of sliced baked ham, turkey breast,
top round of beef and American cheese,
on top of a bed of mixed greens,
tomatoes, cucumbers and red onion.
Served with your choice of dressing. $11.99

GREEK SALAD
Mixed greens topped with feta cheese,
Kalamata olives, tomatoes, pepperoncini,
red onions and a dash of basil.
Greek dressing on the side. $8.99

HOUSE SALAD
Mixed greens, cucumbers, tomatoes,
red onions and shredded carrots.
Choice of dressing on the side. $6.99

Dressing Options:
House Italian, House Balsamic Vinaigrette,
Raspberry Vinaigrette, Blue Cheese,
Ranch, Russian, House Greek

a delicious touch to your salad selection

Grilled Marinated Chicken $3.99
Grilled Seasoned Shrimp $5.99
Sliced Steak $7.99
Grilled Salmon $6.99

Please inform your server of any special dietary needs or allergies.

dinner entrees

Includes Innkeeper’s bowl of soup or side salad and warm bread basket.


STEAKS AND CHOPS

Seasoned and charbroiled to your liking. Served with vegetable and potato choice/rice pilaf.

RIBEYE

NY STRIP

14 oz House-cut, well marbled. $29.99

14 oz House-cut tender and lean. $26.99

CHARBROILED BONELESS PORK CHOPS
2 Seasoned grilled pork loins. $23.99

Add sauteed onions, mushrooms, and or peppers for $2.00
Add three jumbo grilled shrimp or scampi styled shrimp for $5.99



ATLANTIC SALMON

STUFFED CHICKEN CORDON BLEU

Seasoned and grilled.
Topped with fresh lemon dill sauce.
With vegetable and potato choice/rice pilaf. $22.99

8 oz boneless skinless breast stuffed with baked ham,
Swiss cheese and a touch of cream Parmesan sauce.
With vegetable and potato choice/rice pilaf. $19.99

BAKED BOLOGNESE

HERB CHICKEN

A hearty blend of ground beef, Italian sausage, spices
and marinara sauce, tossed in rigatoni pasta then
oven baked with mozzarella cheese. $15.99

Julienne cut chicken breast sauteed in olive oil/
butter, garlic, basil, tomato and mushrooms served
over fettuccine or wild rice pilaf. $17.99

CRAB STUFFED SHRIMP

SEAFOOD ALFREDO

Six jumbo shrimp with crab meat stuffing.
With vegetable and potato choice/rice pilaf. $21.99

Sauteed jumbo shrimp and jumbo lump crab meat
with herbs in a light alfredo white sauce over
fettuccine or wild rice pilaf. $23.99

INNKEEPER’S GARDEN MEDLEY

A variety of out of the garden favorites sauteed in
light white cream sauce served over fettuccine or wild rice pilaf. $16.99

american comfort food


Add side salad or cup of Innkeeper’s soup for $3.99


INNKEEPER’S CLUB

3 Tier sandwich on rye or white with roast turkey
and baked ham, apple wood smoked bacon,
lettuce and tomato, served with
side of pickles and French fries. $11.99

BUILD YOUR OWN BURGER

Half pound, hand packed, char-grilled burger on
a roll served with lettuce, tomato, red onion,
pickles and French fries. $10.99
Veggie Burgers Available.

PERFECT ADD ONS
Bacon $2.00
Roasted Red Peppers .75
Pico Salsa .75
Sauteed Mushrooms .75

Jumbo Fried Egg .75
Sauteed Sweet Onions .50
Sliced Jalapeno .50
Fried Onion Peddles 1.50

CHEESE IT UP CHOICES
American, Swiss, Cheddar, Monterey Jack,
Mozzarella, Feta. $1.25

HUMMUS WRAP

Flour tortilla packed with our hummus blend cucumbers,
red onion, roasted red peppers, roasted mushrooms
and mixed greens blended with balsamic vinaigrette.
Served with French fries. $9.99

CHICKEN SALAD SANDWICH

Chunky chicken breast blended with walnuts,
cranberries and seasonings. Packed on a bed of
Romaine lettuce on a ciabatta roll. Served with
pickles and French fries. $9.99 (contains nuts)

GRILLED REUBEN

Thinly sliced corned beef, sauerkraut, Swiss cheese,
Russian dressing served on marble rye bread, served
with pickles and French fries. $10.99

COUNTRY STYLE CHICKEN POT PIE

Creamy blend of chunky chicken breast, carrots,
celery and onions in a flaky pie crust. $11.99

THE BLACK BULL

Hot open faced shaved beef on toasted marble rye,
topped with melted Swiss, served with French fries,
pickles and a side of horseradish sauce. $16.99

CRAB CAKES B.L.T.

Ciabatta roll, pan-seared crab cakes, bacon,
lettuce, tomato topped with remoulade
served with French fries. $16.99

IPA FISH & CHIPS

Haddock fillets in crispy IPA beer batter served with
French fries, coleslaw & tartar sauce. $15.99

TURKEY, BACON AND RANCH WRAP

Roast turkey blended with ranch dressing,
chopped Romaine lettuce, tomato, and apple wood
smoked bacon wrapped in a flour tortilla
served with French fries. $10.99

CATTLE RUSTLER’S PIE

Succulent beef tips blended with garden vegetables and
rich brown gravy topped with mashed potatoes then
sprinkled with parmesan cheese and oven baked. $12.99

