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RESTAURANT WEEK MENU
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¢~ FIRST COURSE
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NEW ENGLAND CLAM CHOWDER
CAESAR SALAD
GARDEN SALAD

e~ SECOND COURSE ~
Jouws chorie of
CERTIFIED ANGUS BEEF BURGER

with roasted garlic aioli, caramelized onions, slow-roasted plum tomatoes,
white cheddar, and applewood smoked bacon on a grilled pretzel roll

CLASSIC REUBEN
corned beef on marbled rye with swiss, sauerkraut, and thousand island dressing

FRENCH ONION SOUP

CROQUE MONSIEUR
ham, béchamel, and swiss on open-faced toasted bread
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LEINENKUGEL HARVEST SHANDY
a traditional wheat beer that is blended with notes of nutmeg, allspice and clove

SHIPYARD PUMPKINHEAD
a crisp and refreshing wheat ale with delightful aromatics and subtle spiced flavor

SAM ADAMS OCTOBERFEST
this classic style blends hearty malts for a deep, smooth flavor with notes of caramel

REDHOOK PUMPKIN PORTER
a full-bodied, rich, roasty porter with notes of cinnamon, nutmeg, ginger & maple syrup



