General Manager

HOURS

Chef

Monday–Thursday: 3–10 p.m.
Friday: 3–11 p.m.
Saturday: 11:30 a.m.–11 p.m.
Sunday: 11:30 a.m.–10 p.m.

Steve Southworth

SNACKS

Amanda Jon�

Proudly supporting local farms and New Hampshire products.
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Deviled Eggs Cage-free and farm-fresh with Sriracha®, sweet relish and chopped bacon. 3.99
Walking Taco Fritos® chips with our house-made beef chili, Cheddar cheese, fresh jalapeños

and sour cream served right in the bag! 8.99

Chicken Pot Pie Tender chicken, carrots and peas

Pretzel Bites Lightly salted and served with whole grain Gouda sauce. 5.99

under a buttermilk biscuit. 9.99

Mac & Cheese Baked with our sharp Cheddar and Parmesan

Pot Stickers Pan-seared pork dumplings served with a pineapple soy glaze. 7.99

cheese sauce and ﬁnished with buttery crumbs. 8.99

Camp Crackers Best sharing thing you can imagine! Crispy pita points topped with Cheddar,

Pork Tacos Crispy pork, summer corn salsa, crunchy slaw

Gorgonzola, scallions and a touch of garlic. 6.99

and Miss AJ’s BBQ sauce, wrapped in ﬂour tortillas. 9.99

Appet�ers
Buffalo Cauliflower Dip A zesty dip made with cauliﬂower, Buffalo sauce and bleu cheese.

Buffalo Chicken Muffin Yes, you read that right!
Buffalo chicken meatloaf molded into mufﬁn form
and topped with mashed potato and Buffalo sauce.
Served with a carrot and celery slaw. 8.99

Loaded Potato Chips Our famous house-made ranch potato chips smothered in Gouda cheese sauce,

Vegetarian Ramen Stir Fry Ramen noodles sautéed with

Served with our house-made potato chips. 6.99 • Add chicken. 1.99

mushrooms, snap peas, peppers, onions and
Korean BBQ sauce 6.99 Add chicken. 4.99

pico de gallo, bacon and green onions. 8.99

Reuben Fritters It’s all in there! Thousand Island for dipping. 7.99
Calamari Fried crisp and served with our dill pickle rémoulade sauce. 9.99
Ahi Tuna Poke* Tower of crisp wontons, sesame-dressed Ahi tuna,

FLAT BREADS

Smokehouse Wings A pound of wings dusted with Smokehouse Spice,

Daily Flat Interesting and tasty! Ask!
Margherita Sliced marinated tomatoes, fresh mozzarella

Bang Bang Lettuce Wraps Crispy chicken bites tossed in our Sriracha aioli

Cheeseburger Flat Marinara, hamburger, bacon, green onions,

guacamole, macadamia nuts, Sriracha® aioli and soy syrup. 9.99
fried crispy and tossed with Miss AJ’s spicy sauce. 11.99

and basil pesto. 10.99

pickles, mozzarella, mayo, mustard
and ketchup. 9.99

with Bibb lettuce cups and Thai cucumber salad. 7.99

Soups and salads

Full Plat�

French Onion Gratinée Garlicky croutons and Gruyére cheese,
baked ’til brown and bubbly and topped with crispy onions. 5.99

Chicken Fried Steak* Tender sirloin steak dredged in seasoned crumbs,

Soup of the Day Chef’s whim! Bowl 4.99, Cup 3.99
Foster’s Steak Tip Salad* Spring greens tossed in our bleu cheese dressing,
topped with heirloom tomatoes, bleu cheese crumbles,
crispy fried onions, balsamic drizzle and steak tips. 18.99

Beets and Brussels Young lettuce, roasted beets, Brussels sprouts,
sweet horseradish dressing, walnuts and feta. 8.99

Quinoa Salad Lemon-herb quinoa and spring greens tossed with
heirloom tomatoes, English cucumbers, cannellini beans,
feta, red onion and a balsamic drizzle. 11.99

Caesar Salad Crisp romaine, croutons, Parmesan crisp
and creamy Caesar dressing. Anchovies? 7.99

Three Forks Salad Maple pecan-dressed young lettuce with green apple,
crumbled bleu cheese and candied pecans. 7.99

☛ Make it a Meal! Add to any salad...

Grilled Chicken 4.99 • Grilled Salmon* 9.99 • Steak Tips* 10.99

fried to perfection and topped with our signature chorizo gravy.
Served with mashed potatoes and fresh vegetables. 19.99

Atlantic Salmon* Seared and topped with a pineapple soy glaze
and served with lemon-herb quinoa and fresh vegetables. 20.99
Fish and Chips Hand-dipped and fried haddock, served with
dill pickle rémoulade sauce, slaw and fries. 17.99

Korean Spare Ribs

Half-rack of slow-roasted pork ribs smothered with
Korean BBQ sauce and served with a ramen noodle stir fry. 21.99

Steak Tips* Marinated, skewered, grilled how you like ’em
and served with mashed potatoes and fresh vegetables. 21.99
Foster’s Steak* Grilled NY strip steak topped with Gouda sauce,

grilled cider onions and peppers. Served with mashed potatoes
and fresh vegetables. 24.99

Chicken and Waffles Buttermilk-fried chicken and a
crispy Belgian wafﬂe topped with chipotle maple syrup
and served with fresh vegetables. 16.99

Burgers & Sandwiches
Served with House Fri�! • Our burgers are all-natural, certiﬁed humane, Angus beef.

Brisket BBQ Slow-roasted beef brisket, house-made BBQ sauce, smoked Gouda,

American Classic Burger* All-natural Angus beef, American cheese, lettuce, tomato,

Delicious Chicken Buttermilk-fried chicken, lettuce, tomato, red onion

Foster’s Burger* All-natural Angus beef, grilled and topped with Sriracha® ketchup,

and pesto mayo on brioche. 11.99 – Ask for it grilled!

bacon jam, Cheddar cheese and crispy onions. 12.99

Sweet Potato Falafel Fried sweet potato falafel, tzatziki, pickled cabbage,

Miss AJ’s Benedict Burger* All-natural Angus beef grilled with BBQ spices

spinach and jalapeño cranberry chutney served on naan bread. 12.99

and topped with sliced brisket, bacon, cherry peppers, secret sauce,
a fried cage-free egg and chipotle hollandaise sauce. 16.99

Bacon & Bleu Burger* All-natural Angus beef, grilled and topped with
bleu cheese fondue, bacon, crispy fried onions and steakhouse mayo. 13.99

Common Man-made Veggie Burger Grilled portabella, lettuce, tomato,

pickled cabbage and spinach on brioche. 12.99

onion, mayo, mustard, ketchup and sweet pickle relish. 12.99

onion and pesto mayo on brioche. Contains nuts! 10.99

Mushroom Gruyére Burger* All-natural Angus beef topped with grilled portabella mushroom, BBQ sauce, apple cider onions and Gruyére cheese. 13.99
*�Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness, especially if you have certain medical conditions.
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