
Starters  

Fall/Winter Dinner Menu  

Available 4pm -8:45pm  

Potato Kegs  

Your choice of Rueben kegs with thousand Island dressing or 

Bacon, cheddar & chive serve with ranch dressing 8.99  

Mac Bites  

Deep fried clusters of macaroni and cheese served with our 

own bistro sauce 6.99  

Fried Pickles  

OUR OWN Italian breaded dill pickle chips served with a  

remoulade sauce 6.99  

Boneless chicken wings  

tossed in your choice of  

buffalo, BBQ, honey mustard, garlic parmesan, Jamaican jerk  

or sweet chili sauce 8.99  

Mozzarella Sticks  

Breaded cheese sticks served with marinara or bistro sauce 

7.99  

Crab Cakes  

One Crab Cake with remoulade sauce to share 9.99  

From the garden  

EBF Salad  

Fresh mesclun mix topped with dried cranberries, walnuts 

onions and blue cheese crumbles served with a side of rasp-

berry vinaigrette 9.99  

House  

Seasonal vegetables on a bed of romaine and head lettuce 

mixture 8.99  

Caesar  

Traditional romaine, parmesan, and croutons tossed with 

Caesar dressing 8.99  

Parmesan Garlic  

Our take on a Caesar adding onions and our own house par-

mesan garlic dressing 9.99  

Pork Tenderloin Salad  

Pork Tenderloin Salad Mixed greens tossed together with 

apples, feta, bacon bits then topped with a smoky bacon -

granny smith apple dressing and topped with medium cooked 

pork medallions 13.99  

Dressings  

Caesar, blue cheese, parmesan Garlic, balsamic, raspberry 

vinaigrette, ranch or apple cider vinaigrette  

Accompaniments  

Add tuna Salad (5.49) , chicken  (5.49) , steak  (6.49) , or 

shrimp (7.49) to your salad . 

Salmon (Available Thurs -Sun ) 9.99  

All Soups and Chowders our made 

here in house  

Soup of the day      3.49 cup  4.99 bowl  

Chili        5.49 cup  6.49 bowl  

N. E. Clam chowder      5.49 cup  6.49 bowl  

Put your soup in a house made sour dough 

bowl for 2.00 more  

Rueben  

Thinly sliced, slow roasted in house corned beef and swiss topped with 

sauerkraut and thousand island dressing on rye 10.99  

Salmon Burger  

Chopped salmon topped with lettuce, tomato and our own tasty re-

moulade sauce on a roll. 9.99  

Round up  

cheddar cheese, onion rings and our signature BBQ sauce 9.99  

Mushroom Swiss  

fresh sautéed mushrooms and swiss cheese 9.99  

French Onion Burger  

Caramelized Onions, Smoked Gouda Cheese and Red wine Reduction 

9.99  

Italian Burger  

Our own Marinara Sauce and Mozzarella Cheese 10.99  

Philly Burger  

Sauteed Mushrooms, onions and Peppers with a cheese sauce 10.99  

Irish Burger  

Corned Beef, sauerkraut, swiss cheese and Guinness Reduction 

11.99  

Build a Burger  

100% angus burger topped with lettuce, tomato, onion and  

mayo 9.49  

Add Cheese $1.50  

Gouda. cheddar, swiss, mozzarella or American  

Add Bacon $2.00  

Fountain  Drinks 2.99  

Pepsi, Diet Pepsi Mountain Dew, Sierra Mist, Unsweetened Tea or Gatorade  

Bottled Drinks 2.99  

Raspberry, peach tea, water  

Lemonade 3.49  

raspberry, strawberry or peach shots 1.50  

Add whipped cream to any drink 1.50  

Coffee or Tea 3.49  

Regular or Decaf your choice hot or iced  

Caramel, Vanilla or Hazelnut  

Cappuccino 3.99  

Milk     White 3.29 or Chocolate 3.59  

House Made Hot Chocolate 3.99  

My mother Norma huffmanôs famous hot chocolate recipe that all the neigh-

borhood and grandkids enjoyed as I grew up  

Please notify your Server of any food   

allergies that you or someone in your par-

*Consuming raw or undercooked meats or seafood can         

increase the risk of food borne illness.  

It is recommended that consumers order seafood and other 

food items thoroughly cooked.  



Haddock  

Your choice of Baked or deep fried served with fries and our homemade 

cole slaw. Can be grilled Cajun 13.99  

First Mate  

Smaller portion of fried haddock  fries and cole slaw 9.99  

E. B. Fish  

Parmesan breaded baked fish. Choice of two sides.  14.99  

Crab Cakes  

Two of Jeremyôs famous cakes served with two sides and  served with 

our own remoulade sauce 17.99  

Stuffed seafood  

Your choice of shrimp or haddock covering our house made crab cake 

20.99  

Salmon  

Cajun, lemon pepper or grilled with two sides of your choice 16.99  

Meatloaf  

Our own recipe with ground meat and spices topped with gravy and your choice 

of two sides.12.99  

Galumpkis  

 our cabbage rolls back for another round. Beef and rice wrapped in steamed 

cabbage and cooked in a tomato sauce. Served with mashed  potatoes. 14.99  

Bourbon maple  pork tenderloin  

Massachusetts Maple Producers own bourbon aged maple syrup tops this tasty 

pork dish for itôs own great flavor donôt want to miss this treat for our fall 

season. 16.99  

Prime Rib (when available)  

Hand rubbed with our special seasoning and slow roasted. When Available. 

Served with your choice of two sides 24.99   

Steak Tips  

Marinated steak sautéed with mushrooms, peppers and onions served with one 

side 17.99  

Autumn Chicken  

A fall favorite here! Grilled chicken, Massachusetts maple producers  fresh  

maple syrup and heavy cream sauce tossed with cheese ravioli   13.99  

Chicken Supreme  

Boneless chicken breaded with our crumbs and topped with a creamy chicken 

gravy. Your choice of two sides.12.99  

Sides: French fries, mashed potatoes, applesauce,  

cottage cheese or cole slaw  

 Onion rings or Sweet potato fries for and extra 1.50  

Meatballs and Pasta  

Your choice of pasta and three meatballs and our house made sauce. 12.99  

Scampi  

Linguini pasta with a Garlic butter sauce and your choice of  

Vegetarian 13.99 Chicken15.99    Shrimp 17.99  

Chicken Parmesan  

Fried b oneless chicken breaded with our seasoned crumbs topped with our 

marinara and mozzarella . 15.99  

Alfredo  

Linguini pasta tossed with a Creamy garlic parmesan sauce with your choice of 

topping  

 Vegetable 13.99 Chicken 15.99 Shrimp 17.99  

 

Available Pastas:  Penne, Linguine and Spaghetti  

     Pinot Noir  

      Sea glass (B4)   8  $26  

Cabernet Sauvignon    

      Dynamite  (B10)   8  $28    

    Shiraz    

         Barossa Valley Estate (B7)  8  $26  

     Malbec  

     Tinto Negro (B30)   9  $28  

     Zinfandel  

     Bogle Old Vine (B6)   8  $26  

           Blend  

      Ask your server for availability  

Chardonnay  

Sycamore Lane (B11)   7  $24  

Savion Blanc  

Geison     9  $28  

Pinot Grigio  

Canyon Road (B16)   8  $26  

Riesling  

Blue Nun    7  $24  

Moscato  

Berringer       7      $24  

White Zinfandel  

Berringer          7   $24  

bottles   

Sam Adams (Boston Ma)     5  

Sam Adams Summer Ale        5  

Lost Sailor    5  

Blue Moon (Canada)   4  

Corona (Mexico)    5  

Heineken (Netherlands)   4  

Fat Tire (CO)    4  

Yuengling (PA)     4  

Coors Light 4.2%(CO)   5  

Budweiser (MO)    5  

Bud Light (MO)    5  

Miller Light 4.2% (WI)                    4  

Michelob Ultra (MO)       4.50   

IPAôS 

Goose I sland 5.9%     5  

Draft beers     4.50  

Ask your sever  for availability  


