
 APPETIZERS &  SNACKS 
 

BUFFALO TENDERS boneless chicken tenders tossed in buffalo sauce, with bleu cheese dressing, cucumbers and celery. $7.29 
 

NACHOS tri-colored corn tortilla chips, cheddar & jack cheeses, tomatoes, jalapenos, black olives, scallions, salsa and  
sour cream. $8.29 
 BBQ add house smoked pulled pork  $2.00 
 ROASTED CHICKEN add chicken  $2.00 
 VEGETARIAN add black beans  $1.00 
 

FRIED CALAMARI sliced cherry peppers, scallions, shallot balsamic dressing and pomodoro sauce. $7.99 
 

BBQ PULLED PORK SLIDERS house smoked pork and chipotle BBQ sauce. $8.99 
 

QUESADILLA roasted chicken and cheddar cheese with salsa, sour cream and jalapenos. $7.29   
 

BUFFALO CHICKEN DIP topped with crumbled blue cheese and scallions. Served with tortilla chips $7.99 
 

PUB PRETZELS three soft pretzels with mustard for dipping $5.99 
 

FRIED MOZZARELLA breaded half moons of mozzarella cheese fried golden over pomodoro sauce $6.99 
 

KETTLE CHIPS fresh fried potato chips, cheddar cheese, crisp bacon, scallions and sour cream. $7.99 
 

SPINACH &  ARTICHOKE DIP served with pita bread, tortilla chips and red grapes. $7.99 
 

PAN SEARED WINGS deep fried with your choice of Thai peanut, buffalo or garlic parmesan sauces.       10 WINGS   $7.99 
 

SOUP OF THE MOMENT hand-crafted by our chef and served piping hot. 
Cup  $3.49  Bowl   $4.49 
 

NEW ENGLAND CLAM CHOWDER 
Cup  $4.29  Bowl   $4.99  
 

HOUSE SALAD assorted field greens with tomato, cucumber, carrots, red cabbage, croutons and your choice of dressing. $3.99 
 

CAESAR SALAD  crisp romaine lettuce tossed with croutons, parmesan cheese and caesar dressing.      Small $4.99    Large $6.29 
 
 
 
 

BREWERY FLATBREAD PIZZA 
California style pizza with grain from the brewing process incorporated into our dough 

 
THE CLASSIC house made tomato sauce with a blend of mozzarella and fontina cheeses.  $9.99 
 

THE PEPPERONI our classic topped with pepperoni. $9.99 
 

THE BREW HOUSE MARGARITA garlic, olive oil, plum tomatoes, fresh mozzarella and basil pesto. $9.99 
 

THE SMOKE HOUSE house BBQ sauce, smoked pulled pork, crumbled bacon, caramelized onions, plum tomatoes, smoked gouda cheese 
and scallions. $10.49 
 

THE MEDITERRANEAN roasted garlic, plum tomatoes, mushrooms, grilled zucchini, rosemary, EVOO, parmesan cheese, mozzarella and 
fontina cheeses. $10.49 
 

THE BUFFALO creamy bleu cheese sauce, roasted chicken, cheddar cheese, scallions and our own buffalo sauce. $10.49 
 

THE MEATBALL house made tomato sauce, meatballs, spinach, caramelized onions, hot red pepper flakes, mozzarella and fontina cheeses. 
$10.49 
 

 
 
 
 
 

THE ENTREES 
 



THE STEAK FRITE*  8oz. top sirloin steak served with rosemary parmesan steak fries, broccoli and worcestershire butter. $17.99 
 

ALE MARINATED STEAK T IPS*  grilled steak tips served over fettuccine pasta tossed with French green beans, carrots and tomatoes in a 
white wine cream sauce. $16.99 
 

HORSERADISH SALMON  pan roasted with horseradish & Ritz crumb topping, saffron rice, broccoli.  $16.99  
 

CRAB STUFFED COD  Atlantic cod loin topped with crabmeat and bread crumbs, served over saffron rice and a sweet corn red pepper 
ragout, finished with a leek cream sauce. $16.99  
 

CHICKEN PARMESAN tender breaded chicken, garlic tomato sauce and fresh mozzarella served over  
angel hair pasta. $13.99 
 

PENNE WITH CHICKEN AND SAUSAGE chicken, sweet Italian sausage, asparagus and diced tomatoes in a rich garlic and white wine 
parmesan cream sauce. $13.99  
 

SHRIMP SCAMPI  a rich scampi butter sauce, tomatoes, broccoli, and angel hair pasta. $15.99 
 

SMOTHERED BBQ CHICKEN grilled chicken breast, caramelized onions, mushrooms, bacon, cheddar cheese, broccoli  
house BBQ sauce and cheddar mashed potatoes. $14.99   
 

ANTIPASTI RAVIOLI roasted vegetable and ricotta ravioli, tomato cream sauce, roasted peppers, fresh mozzarella, artichokes, cherry 
peppers, greens, and basil pesto. $13.99 
 

BREW HOUSE CLASSICS 
 

F ISH &  CHIPS  battered Atlantic cod deep-fried golden, served over french fries with coleslaw, lemon and tartar sauce. $12.99 
 

OLD FASHIONED CHICKEN POT P IE tender white meat and fresh vegetables in a creamy white sauce, under  
a puff pastry lid. $12.99 
 

GRILLED MEATLOAF with BBQ sauce, sour cream mashed potatoes, steamed asparagus spears, red wine sauce  
and crispy fried onions. $13.99 
 

SMOKED BUFFALO MAC AND CHEESE cavatappi pasta, smoked chicken, tomatoes, gorgonzola cream, seasoned bread crumbs, buffalo 
sauce and scallions. $13.99 
 

SERIOUS SALADS 
 

CHICKEN CAESAR SALAD crisp romaine lettuce, garlic croutons, parmesan cheese and caesar dressing. $9.49 
 

SESAME SHRIMP AND SCALLOPS  over mixed greens, with carrots, green beans, red cabbage, fried wontons and bean sprouts in a hoisin 
vinaigrette. $11.99  
 

BUFFALO  crispy fried chicken tossed in buffalo sauce, over field greens with ranch dressing, diced tomato, red onion, red cabbage, carrots 
and crumbled bleu cheese. $10.29  
 

MEDITERRANEAN  red wine marinated grilled chicken over a bed of hummus, field greens in chianti vinaigrette, cherry peppers, red onion, 
feta cheese, tomato, cucumber, olives and artichokes. $10.49 
 

COBB SALAD  diced ham, turkey, bacon, tomatoes, cheddar cheese, crumbled blue cheese and hardboiled egg over mixed greens dressed 
in our avocado Ranch dressing, Served in a fresh tortilla shell $10.99 
 

PUB BURGERS 
 

All burgers are served on a sesame seed bun and come with lettuce, red onion, tomato, and pickle chips and french fries. 
 

BREW HOUSE BURGER*  ½ pound burger seasoned to perfection. $7.79      add cheese $.50 
 

MUSHROOM SWISS BURGER*  ½ pound burger with swiss cheese and sautéed mushrooms. $8.99 
 

BBQ BURGER*  ½ pound burger with cheddar, BBQ sauce and crisp bacon. $8.99 
 

GARDEN BURGER  vegetarian burger topped with fresh mozzarella, mushrooms, roasted peppers and fresh greens. $8.99  

*Consuming raw or undercooked meat,  poultry,  seafood,  shel l f ish,  or  eggs may increase the r isk of  food borne i l lness.  

JOHN HARVARD’S ALL NATURAL GOURMET BURGERS 
All gourmet burgers are built on a Kaiser roll with beef steak tomato and crisp romaine.  

Accompanied by cedar spiced steak fries and a pickle spear.  
THESE ARE ALL-NATURAL BURGERS.  HORMONE, STEROID AND ANTIBIOTIC FREE 

TRY ONE TODAY AND TASTE THE DIFFERENCE 
 
 

STEAK HOUSE BURGER*  ½ lb burger with shedd’s sauce, swiss cheese, crispy fried onions. $11.99 
 



SMOKE HOUSE BURGER*  ½ lb burger, smoked tomato mayo, smoked gouda, bacon, beer braised caramelized onions. $11.99 
 

ROQUEFORT BURGER*   ½ lb burger with roquefort cheese spread, bacon, caramelized onions. $11.99 
 

FUNGUS BURGER* ½ lb burger with roasted garlic aioli, crumbled blue cheese, Portobello, white and shitake  
mushrooms $11.99 
 

TEXAS BURGER* ½ lb burger with roasted peppers, sautéed mushrooms, caramelized onions, chipotle mayo, pepper Jack cheese and 
crispy tortilla strips $11.99  
 
 

SPECIALTY SANDWICHES 
All sandwiches are served with French fries. 

 
BACKWOODS BBQ CHICKEN SANDWICH*  grilled chicken breast, BBQ sauce, cheddar cheese and strips of crisp bacon.$8.99 
 

BUFFALO CHICKEN SANDWICH*  battered and fried with a side of bleu cheese dressing. $8.99 
 

PULLED PORK SANDWICH  house-smoked pulled pork tossed in BBQ sauce and topped with buttermilk fried onions. $7.99 
 

SMOKED TURKEY WRAP sliced smoked turkey, crisp bacon, tomatoes, red onions and cheddar cheese with lettuce and ranch dressing 
wrapped in a flour tortilla. $8.29 
 

SOUTHWEST CHICKEN WRAP roasted chicken with olives, jalapenos, sour cream, cheddar cheese, salsa and field greens  
wrapped in a flour tortilla. $8.99  
 

CUBAN SANDWICH slow roasted pork, black forest ham, pickles, creole mustard, and swiss cheese  
piled on grilled French bread. $8.99             

 

 
 

DELECTABLE DESSERTS 
 

CHOCOLATE COBBLER a triple layer of chocolate delight served warm, topped with vanilla ice cream  

and a drizzle of house-made raspberry sauce. $4.99 
 

APPLE CRISP apples, cinnamon and sugar covered with a crisp oatmeal topping. Served with a scoop of Edy’s vanilla bean ice cream and 
caramel sauce. $4.99 
 

BUTTERSCOTCH BREAD PUDDING an old favorite! This pudding is made by our chefs and served warm for your enjoyment. Topped with a 
scoop of Edy’s vanilla bean ice cream and caramel sauce. $4.99 
 

PEANUT BUTTER P IE A rich nutty combination of Reese’s Peanut Butter Cups nestled in a gram cracker crust. Glazed with chocolate sauce 
$4.99 
 

BROWNIE SUNDAE chocolate brownies topped with large scoops of Edy’s vanilla bean ice cream, then smothered in fudge sauce and 
caramel. Topped with whipped cream and walnuts. $4.99 
 

VANILLA BEAN ICE CREAM three heaping scoops of Edy’s vanilla bean ice cream. $3.99 
 

*Consuming raw or undercooked meat,  poultry,  seafood,  shel l f ish,  or  eggs may increase the r isk of  food borne i l lness.  
.  


