
APPETIZERS 
 

BUFFALO WINGS  
 A house favorite, made with our perfected spicy sauce, served with blue cheese dressing       

   15 Wings - $11.99             25 Wings - $18.99         35 Wings   - $23.99 
 

CHICKEN FINGERS 
Tender strips of chicken breaded and fried, served with your choice of dipping sauce $6.99 

 

PATRICK’S QUESADILLAS  
A large flour tortilla stuffed with cheese and your choice of filling, served with salsa and sour cream  

GRILLED CHICKEN  $6.99          CHAR-GRILLED STEAK  $8.99          CHEESE  $5.99 
 

NACHOS  
Layers of nacho chips, cheddar cheese and veggies served with salsa and sour cream  $8.99 

 
IRISH NACHOS  

  Nacho toppings served on your choice of French fries or sweet potato fries served with sour cream and salsa $8.99 
 

FRENCH FRIES  $5.99                SWEET POTATO FRIES   $5.99                 ONION RINGS   $5.99 
 

SALADS 
Dressing’s selection:  Blue Cheese. Italian, Ranch, Honey Mustard, Balsamic Vinaigrette 

 

GARDEN  
 Crispy greens topped with fresh veggies and your choice of dressing  $5.99 

 

MONTREAL CHICKEN  
Seasoned chicken char grilled and served over greens   $8.99 

 

BUFFALO CHICKEN 
 Our spicy chicken over greens with blue cheese dressing  $8.99 

 

CHEF   
 A classic salad made with ham, turkey, cheeses and fresh veggies  $8.99 

 
MONTREAL STEAK  

 Seasoned steak char grilled and served over greens  $10.99 
 

PUB FOOD 
 

PUB BURGER  
 With lettuce, tomato, onion & pickle  $8.99   add $1.00 for cheese, Swiss, Pepper Jack or American 

 

CHICKEN FINGERS PLATTER 
Served with French Fries or Sweet Potato Fries & your choice of dipping sauce $8.99 

 
VEGGIE BURGER 

 Served with lettuce and tomato on a bulky roll  $7.99 
 

HADDOCK SANDWICH  
 A 10oz haddock filet breaded and fri ed, served on a bun with lettuce, cheese  and tartar sauce, served with French fries  $9.99 

 
16” CHEESE PIZZA $14.99 

Toppings:  Pepperoni, Sausage, Onions, Mushrooms, Green Peppers, Tomatoes, Broccoli,  
Pineapple, Ham, Hamburger, Chicken and Bacon  (add $1.00 per topping) 



 
 
 

ENTREES 
 
 

GRILLED SIRLOIN FILET STYLE 
8 oz. Filet dusted in char crust seasoning then grilled to order, served with potato and vegetable  $18.99 

 
SWEET BABY RAY’S GRILLED CHICKEN BREAST  

Served with potato and vegetable  $18.99 
 

PESTO SHRIMP SCAMPI  
 Shrimp sautéed with wine and garlic then tossed in basil pesto, served over angel hair pasta 

 and topped with shredded parmesan cheese  $18.99 
 

BEER BATTERED FISH N’ CHIPS 
A 10 oz haddock filet breaded and fried, served with tartar sauce and your choice of  

French fries or sweet potato fries  $16.99 
 

CARIBBEAN MANGO GLAZED SALMON 
Fresh salmon filet char grilled with our Caribbean Mango glaze, served with potato and vegetable $18.99 

 
CHAR CRUST GRILLED NEW YORK STRIP 

14 oz. sirloin dusted in hickory smoked char crust then grilled to order, served with potato and vegetable $24.99 
 

PASTA PRIMAVERA  
 Seasonal vegetables sautéed with garlic and wine, served over angel hair pasta  $14.99 

 
MAINE SHRIMP PLATTER 

Fresh Maine shrimp breaded and fried, served with cocktail sauce and French fries   $18.99 
 

FRIED CLAM STRIPS PLATTER  
served with tartar sauce and French fries     $16.99 

 
FISHERMAN’S PLATTER  

 A combination of Maine Shrimp, Haddock and Clams  $20.99 
 

MAINE LOBSTER  - Market Price 
Available by request  

(There will be an additional charge for prepaid meals) 
 
 
 

 
 
 
 
 
 
 
 
 
 
 



Beverages 
Soft Drinks        $2.00 
 Pepsi, Diet Pepsi, Sierra Mist, Orange, Ginger Ale 
 
Red Bull Energy Drink      $3.00 
 
Juice          $2.00 
 Orange, Cranberry & Pineapple Juice 

 

Bottled Beer 
Domestic         $3.50 

Budweiser, Bud light, Miller Light, Coors Light, Rolling Rock,  
Michelob Light, Michelob Ultra 

 
Import         $4.50 
 Heineken, Corona, Woodchuck Amber, Twisted Tea, Smithwick’s,  
 Sam Adams Light, Sam Adams Boston Lager, Smirnoff Ice 
 

Draft Beer (22 oz. frosty mug add $2.00) 
Domestic          

Pabst Blue Ribbon,        $2.00 

 Bud Light, Shock Top       $3.00 
          
Import/Microbrew        $4.00  
   

Gritty’s Pub Style, Oak Pond – White Fox Ale, Bass, Longtrail,  
Double Bag, Sea Dog Blueberry Ale, Shipyard Summer Ale,  
Guinness, Sam Adams Boston Lager, Geary’s Summer Ale 

 

Hard Liquor 
Mixed Drinks        $5.50 
Top Shelf         $7.00 

Wine 
Yellow Tail Chardonnay, Yellow Tail Merlot, Yellow Tail Cabernet, 

Turning Leaf White Zinfandel, Smoking Loon Chardonnay & Pinot Grigio 
 

Glass $4.00 • Bottle $20.00 
 

Ravens Wood Merlot, Ravens Wood Cabernet Sauvignon,  
Kendall Jackson Chardonnay 

 
Glass $5.00 • Bottle $25.00 

 

Desserts 
Ask your server for our daily dessert menu 

 


