---APPETIZERS ¢ SMALLER PLATES---

| DREAMNT OF TJERRY- Crispy pan fried beef tossed w/parsiey t 1 W%’W@Em
LA, ',,‘
finished wlour “IDOT” savce of bly, fresh basil, fire rst '_
peppers, garlic t banana peppers 3.5
DECONSTRULCTED NACKOS- Fresh from the fire w/3 cheeses, black beans, rst poblanos,
Salapenos ¢ red onion. Chips ¢ salsa sides, U build it! 3.8

MUSSELS!- classic style wlwine, veg stock, tarragon, load of parsley, garlic, onion, butter finish (2
TACOS, DECONSTRULTED- u build em,- Wood roasted w/poblanos £ onion, a bit of black beans,
finished wf lime, cilantro, t shredded green slaw, our salsa Evelyn, comn OR Aour tortillas
Choose black bean 12.5 Chorizo, chicken, pork, beef, or haddock 15.S Crab |9 Lobster 22
SORTA LASAGNA- a. sheet of fresh pasta folded over ricotta, mozz, provolone ¢ romano, our

marinara t wood fired, wilted spinach 3.8
ROASTED VEGETABLE THANG- Broceoli, carrot, mushrooms, garlic, sweet pepper t more wfbalsamic
t ricotta 3.5

SEA SCALLOPS- Seared scallops served w/fire roasted bacon, spinach cream ¢ fresh tomato 18
FISK CAKE- house smoked haddock, aromatic veg, focaccia t herbs. Wood fired in olive oil w/garlic-
parsiey aioli t rst red pepper \s
DAN DAN NOODLES A LA LOTOZO- Warm spiceyish p-nut savce wf lo mein noodles, greens,
shredded carrot, sesame oil, garlic § soy, finished w/ cucumber,  scallion t cilantro 13
FIRE ROASTED KALE- Marinated, rstd w/ mushroom, caramelized red onion, garlic, olive oil, balsamic
t feta. A Miranda classic for nearly 30 years 13,5 Add bacon- 16
1. GROCE! - Pan fried crispy shaved ribeye beef or chunky local heiwa tofu, tossed w/greens,

basil, p-nut, lime, nam pla t chili dressing, rice noodles, shredded carrot § cilantro IS
CLASSIC SHRIMP COCKTAIL- cooked to order, our cocktail sauce, required romaine leaf, lemon,
hello 1968 3.5
ANTIPASTO- salamis, cured ham, cheeses, giardiniera, olives, marinated spinach, salted tomato, fire-
roasted pepper, artichoke, hot pepper rings 6.5
FABULOVUS BOWL OF MEAT (F.86.0.M.)- Thai spiced ground turkey, carrot, cilantro, lime, red
onion, rice noodles, lettuce leaves to wrap it vp....“FAB!” (L]
HUMMUS GOES TO ITALY- Artichoke § cecel bean spread, olive oil, lemon, parsiey, marinated
tomato 1.5



EVAN’S & 3- Mixed greens, romano, shredded carrot, radicchio red onion tossed wlhand cut fFries
(think warm gotato croutons). Olive oil £ lemon side \w.s

OLIVADA- Our black olive, basil § garlic tapenade, locatelli seco sheep’s cheese, rst red peppers 12.5

WOOD ROASTED VEGETABLE SOUP Made to order, vegetarian or traditional stock. Vegan ugon
asking 2

CHOWDAK GUY! - Roasted to order haddock, w/smokehouse bacon, com, onion, potato, fresh thyme,

touch of garlic, cream, fumet, balsamic squirt \s
FAUX PHO - lo mein noodle t veg in broth, w/ scallion, lime, cilantro, basil, mint, bean sprout, t our
Wot Salty Stuff. chicken, pork or tofu I\ shrimp 4

--- LARGE PLATES ---
PIEROGI- cheese t potato stuffed “ravioli” sauteed w/caramelized veg such as mushroom, cabbage,

onion t garlic, balsamic glaze, romano 22 oadd bacon 26
STEAKKAUS- Marinated Aatiron steak, seared % sliced w/garlic creamed spinach, fresh salted tomato

t olive oil, t handeut fries 29
MORTIMNER’S DILEMMA- Seared house cured center cut “bam Chop”, creamy white

beans wlhousemade Agrodolce (ital sweet t sour pickled vegetables) t parsley 2s
FISKH AND CHIPS- Panko-breaded fried haddock, hand-cut fries, creamy-spicy-fresh slaw, parsley

aioli 26.5

PLL HAVE TO- Butterflied shrimp savteed wichorizo, poblano chilies, onion, oil cured black olives,
tomato, yello rice, a load of scallion w/ orange squooze 26.5
STIR FRY- Sweet chili sauce, sambal olek, greens, egg, ginger, scallion, nam pla, p-nuts, cilantro ¢
lime Choose rice noodle, jasmine rice or lo mein noodle
Choose Local Riewa tofu 21 chicken 22.5  shrimp 26.5 pork 24
FISk CAKE DINNER- 2 cakes made wlhouse smoked haddock, aromatic veg, focaccia t herbs.
Served w/white bean ragy, fries, limey cilantro slaw t dipping station of our chunky “Ranch”
26.5
POTROAST BLUE- house cured t slow cooked, finished in the brick oven wfblue cheese, roasted red
onion, mashed gotatoes, carvots, gravy & a bit of greens 2y
GENTEEL KADDOCLK-fire rst witomato, onion, garlic, wilted spinach, buttered tarragon-seafood broth,
sheet of our pasta. 27



POLISK KIPPIE- knockwurst w/ arugula § radicchio tossed wishredded beets, horseradish, garlic, red
onion, raisins, fennel seed, olive oiltbalsamic 26.5

CHICKEN or TOFU TERRY- Panko breaded fried chicken breast or tofu, Asian slaw w/cilantro,

sesame, lime t nam pla, Spicy Salty StufF, sweet chili, blue cheese t jasmine rice. Thank you

Mv. BGrooks 23§
STEAK KINCHEE- Seared sirloin steak, housemade kimchi, yello jasmine rice, grilled scallion, cilantro
fAnish 28.S
MEAT ¢ POTATOES (SOME VEG TOO) Rosemary potatoes t mixed roasted veg, house-made stock
gravy Steak 28.5 Rst ltalian savsage 2| Chicken breast 22 Fried chicken
(M.F.C.) 24 Center cut pork chop 26
DIM MEMORY OF FALL RIVER- Portuguese Goulash w/fish, mussels, chorico, shrimp, white beans,
tomato, kale, celery, onion, focaccia croutons, garlic 29
---PASTA!---

We make our pasta on site wfsemolina, local eggs t sea. salt.
Vegan § gluten free pasta also available, $3
SINPLY DELISK- Local crab (29.5) or lobster (33)sauvteed in brown butter, our housemade whole
wheat t semolina egg noodles, scallion ¢ Ricotta Salata
FIRE BAKED MAC N> CREESE- Kouse made noodles, tomato, roasted greens, lotsa cheeses 23.S
Add Smokehouse Bacon 26 Add Crab 29.S Add \obster 32
CLAMZO- our fresh egg t semolina pasta, chopped sea clam, sweet onion, garlic, white wine, stock,
greens, fresh herbs, butter-€EVOO finish 26
OLD BLEV- Womemade pasta. tossed in bleu cheese § basil cream w/fire roasted half tomatoes, rst

spinach 23
SPAGHETT! WIT OR WITOUT- Wouse-made semolina t egg pasta w/“Latex” (marinara, yes, a story) &
romano 6  Add 2 roasted ltal sauvsages 22 Add Nona Connie’s veal § pork

meatballs. Two 2\ or four 24
CLASSIC GOODNESS- Fresh tagliatelle noodles, arugula, tossed w/olive oil, toasted garlic, pasted
anchovy, bit o> stock, locatelll seco cheese 2l

odd chicken 25 --- Wold the cheese § add shrimp 27 --- Seared scallops 24.5



PASTA CHICKEN - semolina-coated chicken breast sauteed in EVOO wfonion, garlic, crispy rigatoni,
wilted arugula, fresh oregano, ricotta t romano cheese, t a side of marinated tomato 25
PASTA SCALLOP- seared, sauteed onion, galic, marinated tomato, cream, marsala, basil, yum 24.S

---SALADS---

ADD: Shrimp 4.5---Local Kiewa Tofu 4 --- Natural Chicken S

€7 TV BRUTUS- (kills o. Caesar) romaine § radicchio, creamy romano dressing, focaccia croutons, red onion, finish of
porsiey, shredded romano, lemon wedge
RENEE’S- arugula, radicchio, rst garlic, onion, pepper rings, rst red peppers, marinated tomato, raisins, fennel seed,
olives, artichoke hearts, red onion
SALLY’s SIMPLE SALAD - arugula, radicchio, garlic, red onion, FEVOO, lemon, locatelli seco, raisins, nuts
SHREDDED BEETS t ARUGULA - shredded beet dressing tossed wfarugula, radicchio, pine nuts, feanel seed,

horseradish, onion, garlic t raisins w/ oil § vinegar
WEDGIE ~- romaine w/“l dreamt of Jerry” creamy 2ippy blev cheese dressing, red onion, parsley, tomatoes, oil £
vinegar ---a\l salads Full 13.5 or Demi 9.5-
HWOUSE SALAD - seasonal mixed greens w/FEVOO, romano § lemon wedge.  ---Except this one Full .S or Demi 6-

---BURGERS, HOT DOGS AND SAMICHES (SIC)---
All served on house made focaccia, w/Morse’s pickle t Gnu Evan’s-style fries (hand cut fries tossed

w/mixed greens, olive oil, t side of lemon)

LOBSTER SANDWICK MELT - local tomato, romaine, melty cheddar t fresh herbs 29
CRAB SANDWICHK- local tomato, romaine, melty cheddar t fresh herbs 23
BRUTUS CHICKEN SANDWICHK chuncks of natural chicken breast, romaine, creamy romano dressing, red onion,

parsley, shredded romano 6.5

REVBEN’S LONG LOST COUSIN- w/red pastrami, Morse’s kravt t swiss, spicy ranch, house mustard, red onion 16.5
JOE ROMANELLI HORGIE- Speck ham, salami, cheese, romaine, diced marinated tomato, red onion, banana peppers,

olive drizzled focaccia, dried oregano, pepper vinegar.. “The Chair is out, 462" 6.5
CHEESE STEAK BOMB- shaved steak, roasted peppers, roasted onion, roasted mushrooms, mozrarella, romano ¢
marinara, finished in the wood oven 6.5
DAVE’S FAIRGROUND (TALIAN SAUSAGE Roasted sausage, peppers, onions, mozzarella £ romano cheese, marinara.
Baked near real fire e
MEATBALL SUB- Nona Connie’s pork ¢ veal meatballs, marinara, two cheeses § basil (13
HUMMUS GOES TO ITALY SANGWICLH- our artichoke t cecei bean spread w/ Tomato, parsiey, t romaine %

---hOT DOGS---

PLAIN - Two Pear\ brand all beef hot dogs, wood roasted ~ KRAUT- Morse’s kravt § house mustard
H H



OLE’> SMNOKEY BILLINGTON- Smokehouse bacon % PHD (PROFESSOR OF KOT DOGS)- Romaine, tomato, red

cheddar y onion, sliced pickle, house mustard ¢ chunky thousand
POTTSVILLE CONEY STYLE- Beef chili savce, red onion, §  island, celery salt \“
house mustard \q JERRY DOG- panko breaded, deep fried, blue cheese, Wot

Salty Stuff,  \ime/cilantro/toasted sesame slaw 16

---BURGERS:---
8 Ounces of grilled natural Angus beef. NE ground whole quarter (I€: no seraps)

or natural chicken breast, or local organic hiewa. tofu

AMERICA- w/ cheddar or swiss, drug thru the garden (LTO) \8
JERRY-wfour chunky 2ippy blue cheese dressing w/roasted peppers, garlic £ basil a.s
BLT-Grilled cob smoked bacon, tomato t lettuce 1.8
BUILD YOUR OWN- start w/choice § add from options at bottom of this page %
--P(228---
W inch, Rre-boked, thinish crust
WRITE P122A- garlic, olive oil, mozzarella t romano cheeses "
RED PIZ22A- topped wlour own fresh “latex” marinara, morr t romano cheeses u
THE ROCK- white pizza with bacon, morz, romano, diced tomatoes, oregano, red onion t poblanos %
GREEK- Tomatoes, black olives, spinach, feta t morzarella, olive oil, garlic 16 SLEEPER- Cured smoked beef, artichoke,
red onion, parsley, mozz t romano 6
CBR “Fairmont Delight” Pulled Smoked Chicken, Bacon, Garlic, Onion, Scallion, Provalone, Mozzarella, Fiore Olive O,
Finished with touse-Made Ranch 6

EXTRAS FOR YOUR PI22A, BURGER, SAMICK OR wHATEVER!!!

Extra cheese - mor, creamy ricotta, bleu, cheddar, feta, locatelli seco sheep’s milk ricotta, gorgonzola 2

Veg: spinach, arugula, tomato, broceoli, poblanos, raw garlic, red onion, mushrooms, basil, parsley, scallion, sliced black

olives, pickled hot banana peppers, black beans, savrkravt, basil, broccoli, salepeno, $2
Fancier Veg: rst red peppers, rst garlic, caramelized onion, rst kale, artichoke hearts 2.5
Meats: Bacon, ltalian Savsage, chorizo, shaved steak, cured smoked beef, pepperoni, fried egqg, burger, pastrami 3

Fancier Meats: proscivtto, pulled beef, natural chicken breast chunks, gulled pork 3s

Shrimp S, Crab 8, Scallop |2 Lobster |3
Sauces: BBQ Sauce, caisar dressing, Jerry blev cheese dressing, secret sauce (chunky ranch), el camino savce, salsa,

marinara, house mustard \.s



WINE

Wooch red or white S Sauvignon Blanc, Capucine, France 20 Chardonnay, Rickshaw, CA 30
Red Blend, Weretiques, France 20 Cabernet, Bull by the torms, CA 30
Prosecco, Acinum, Htaly 2s Rose, Pink Pegav, France 20
SOFT DRINKS
Maine Root Beer, Ginger Brew or Blueberry Soda. Y Pelegrino 4 Poland Springs Seltzer 3

BteR:

PR, aze Forward, Sebago 1202 6 Lager, Wise Guy, Fogtown 1202 & Stout, Night Nurse, Fogtown, 1601 8

Cider, Original Sin Fugi Apple & Lager, Narragansett 3 Pllsner Urquel, Crech 6
Clausthaler non-ale 6 Ixnay, Gluten Free, Geary’s Portland 6 Colt 4S, 4002 $S
Ward Seltzer, Fog Blanc &
COFFtee:

Rock City Drip 3,  Espresso single 3 Espresso Double 4 Cappucino S Latte S  Mocha S.S  Tea 2.5

DESSERT:

fire-baked blueberry crisp (serves 2) 10 Apple Raisin Bundt Cake $ Pumpkin Cheesecake 8
Flourless Chocolate Torte €]

KIDS MENV

Satisfy the Parents- greens tossed w/carrots, cheese § olive oil, lemon side S.S

Small Caesar- romaine, house dressing, croutons, cheese ¢ lemon 6.5

Pierogi — cheese t potato “ravioli”, fried ¢

Burrito- Chicken, black beans § cheese, Aour tortilla. w/sour cream ¢ salsa on the side 8

Shrimp t Rice Noodles - just like it says 8

tomemade Noodles!!! w/ Butter (S) w/marinara (T) w/marinara £ a meatball (?) w/marinara and 2 meatballs (I1)
Quesadilla- 2 cheese in a fAour tortilla, salsa t our sour cream on the side T

Mac n Cheese — Kouse noodles, brick oven baked, lots and lotsa cheese 8
Meat, Mashed and Veg- grilled Yoz steak (1) or chicken breast (?) w/rst veg t mashed potatoes ¢ gravy if you want



