
 
LATE NIGHT MENU 

 
 
     APPETIZERS 

 
 
          
    POTATO SKINS            8 
           
    SIRLOIN TIPS AND DIPS WITH TWO DIPPING SAUCES       9 
  
     SPINACH & ARTICHOKE DIP with Tortilla Chips or Toasted Pita                                            9                                                               
              
     EMERALD ROSE NACHOS           8 

             Add Chili and Guacamole 2.00         
     
     CRAB CAKE Served with Lemon Aioli           9 
          

    BONELESS HONEY-DIJON OR BONELESS BUFFALO CHICKEN TENDERS    8    
    
    BUFFALO CHICKEN WINGS           9 
    
    FLATBREAD With Pesto,, Fresh Mozzarella, Balsamic Reduction       8  

    Add Grilled Chicken�2  Steak Tips�2  Grilled Shrimp�5 

 

  QUESADILLA  with Cheddar Cheese, Peppers and Onions       7 
     Add Grilled Chicken, Steak Tips, or Pulled Pork4$2.00 
 
  SHRIMP COCKTAIL               $2.25 each 
      
 
 

                              
SOUPS AND CHILI 

 
 
   EMERALD ROSE CLAM CHOWDER                              Cup 4      Bowl 6 

    
   TODAY’S SOUP                                Cup 3        Bowl 5 
 
   NEWCASTLE BROWN ALE CHILI      Cup 4      Bowl 8 
 
    
   FRENCH ONION SOUP                                                         Crock  6 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

 

 

 

 

 

 

SANDWICHES 
 

Served with French Fries or Potato Chips 
 
  BUILD YOUR OWN BURGER  8oz ANGUS PATTY         8   
  Served on a toasted Bulkie Roll with Green Leaf Lettuce, Vine Ripened Tomatoes, 
  Sliced Red Onion,and Kosher Dill Pickle. 
  Swiss, Cheddar, or American Cheese.. Add 1.00 
  Blue Cheese, Goat Cheese, or Pepperjack Cheese ..Add 2.00 
  Sautéed Onions Add .50  Sauteed Mushrooms Add .75     Bacon Add 1.25 
 
  GRILLED CHICKEN SANDWICH             8 

Grilled Chicken Breast, Vermont  Cheddar, Spiced Mayonnaise on a Bulky Roll 
 

  GRILLED REUBEN             9 

            On Light Rye with Corned Beef, Swiss Cheese, Sauerkraut and Russian Dressing 
 
GRILLED PORTABELLA           9 
          Portabella Meshroom Cap, fresh Mozzarella, Sun Dried Tomato Pesto, Mesclun 
         Greens, Grilled Focaccia Bread. 
 
OPEN FACED HOT TURKEY SANDWICH       10 
        Grilled Ciabatta Bread, Oven Roasted Turkey Breast, Cornbread Stuffing, Cranberry Sauce, 
        House made Gravy. 
 
PULLED PORK SANDWICH          10 
       With Guinness BBQ Sauce, Carmelized Onions, Vermont Cheddar Cheese, Bulkie Roll 
 
PASTRAMI SANDWICH         9 
     With House Beer Mustard, Swiss Cheese, Grilled Rye Bread 
 

ENTREES 
 

 
BANGERS AND MASH          14 
 
SHEPHERDS PIE          13 
 
CHICKEN POT PIE          13 
 
BROILED SEA SCALLOPS with Mashed Potatoes and Green Beans    18 
 
HOT TURKEY DINNER  with Mashed Potatoes and Green Beans    14 
 
BAKED NATIVE HADDOCK  with Mashed Potatoes and Green Beans   16 
 
 
 

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY 
HAS A FOOD ALERGY 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS 


