North Side Grille
Serving lunch from 11am - 4pm Monday - Sunday

- SALADS BUFFALO CHICKEN
Fried buffalo chicken tenders over lettuce,
tomatoes, green peppers, celery, red onions &
shredded carrots $14
CHEF *
Turkey, ham, cheese, hard boiled egg,
lettuce, tomatoes, green peppers, cucumbers,
red onions & shredded carrots $12
GREEK *
Lettuce, tomatoes, red onions, green peppers,
cucumbers, feta, greek olives, banana peppers &
roasted red peppers $11
STRAWBERRY SPINACH *
Baby spinach leaves, red onions, strawberries,
feta & candied pecans $12
CAESAR
Lettuce tossed in caesar dressing, parmesan
cheese & croutons $8
ADD: CHICKEN +4 - BEAN PATTY +5 - SHRIMP +7
STEAK TIPS +8 - SALMON +9 - LOBSTER +12

- SNACKS CHIPS & GUAC *
Corn tortilla chips served with
house made guacamole $8
CAJUN ZUCCHINI STICKS
Fried hand cut zucchini sticks tossed in
cajun season served with ranch $8
VEGGIE SPRING ROLLS
Cabbage, celery, carrots, green onions
in a wonton wrapper served with honey mustard $8

CHICKEN TERIYAKI DUMPLINGS
Half a dozen fried dumplings tossed in a
citrus soy sauce $8
FRIED TOMATO & MOZZARELLA

Fried tomato and fresh mozzarella, garnished
with roasted red peppers and balsamic glaze $7
POUTINE
Hand cut french fries covered in
cheese curds & gravy $10
FRIED PICKLES
Fried bite size pickles served with ranch $6
CHICKEN BITES
Fried chicken bites tossed in sauce* $9
CHICKEN WINGS
Fried chicken wings tossed in sauce* $10
*SAUCES: BUFFALO - BBQ - TERIYAKI MANGO HABANERO

- SANDWICHES -

All Sandwiches & Burgers come with house cut potato chips.
Substitute for the hand cut French Fries $1
or hand cut Onion Rings $2 or Sweet Potato Fries $2

____________________________________________
TURKEY BACON MAPLE
Turkey, cheddar, bacon and
a maple glaze on grilled wheat-berry $9

BALSAMIC CHICKEN MELT
Grilled chicken, fresh mozzarella, pesto &
balsamic glaze on grilled sourdough $11
LOBSTER ROLL
Lobster served celery & mayo or hot butter style
3oz. on a toasted New England style bun $13.5
6oz. on a toasted sub roll or twin New England style buns $23.5

REUBEN
Pastrami, swiss cheese, sauerkraut
and thousand island on grilled rye $11
CALIFORNIA WRAP
Turkey, bacon, tomato, lettuce and avocado
with mayo in wheat wrap $12
BLACK BEAN WRAP
South western spiced bean patty, tomatoes, red onion,
lettuce, avocado, chipotle mayo in a wheat wrap $11
MEDITERRANEAN CHICKEN WRAP
Chicken, feta, spinach, tomatoes, red onions,
cucumbers, greek dressing in a wrap $10
CUBAN
Turkey, ham, swiss cheese, pickles,
honey mustard on grilled sourdough $9
CHIPOTLE CHICKEN MELT
Chicken, bacon, tomato, cheddar
& chipotle mayo on grilled sourdough $10
C.B.R WRAP
Chicken, bacon, american cheese, tomatoes, lettuce,
bacon & ranch in a wrap $10
TUNA MELT
White albacore tuna salad on grilled toast with american cheese $8
COUNTRY CHICKEN SALAD
Chicken mixed with raisins, pecans,
celery and mayo on lettuce and choice of toast $10
CLUB SANDWICH
A triple decker of Ham or Turkey with bacon,
tomato, lettuce & mayo $11
STEAK & CHEESE SUB $11
Combine onions, peppers & mushrooms for a STEAK BOMB $12
BLT
Bacon, lettuce, tomato and mayo on choice of toast $8
SOUP Bowl $6 Cup $4
CHOWDER Bowl $7 Cup $5.5
* Note that Seafood Chowder is an additional cost

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.

GARDEN SALAD
CAESAR SALAD
COLESLAW
POTATO SALAD
HOUSE CUT POTATO CHIPS
VEGGIE OF THE DAY
RICE PILAF
MASHED POTATOES

- BURGERS -

- SIDES -

HOUSE CUT FRENCH FRIES
HOUSE CUT ONIONS RINGS

Lemonade $3
Strawberry Lemonade $3.5
Red Bull

$3.5

Fiji Bottled Water $3.5
Coke - Diet Coke - Sprite - RootBeer Ginger Ale - Sweet Green Tea $3

- SEAFOOD -

Raspberry Ice Tea $3.5

BRONCO
American cheese, bacon, lettuce, tomato, red onion, pickles & thousand
island $14
MUSHROOM SWISS
Swiss cheese and sautéed mushrooms $12
CHEESEBURGER CLUB
Double decker with cheese, bacon, tomato, lettuce & mayo $14

FISH & CHIPS
Fried haddock pieces with french fries & coleslaw $12

- BEVERAGES Unsweetened Ice Tea $2.5

WHISKEY RIVER
American cheese, bacon bits, onion strings & barbecue sauce $13

FISH SANDWICH
Fried haddock on brioche roll with lettuce & tomato $11

SWEET POTATO FRIES

Hot Coffee - Iced Coffee - Hot Tea $2.5

AMERICAN
American cheese, lettuce & tomato $11

- BAR -

HADDOCK FILLET
A haddock fillet baked or fried with two choices of sides $16.5
FRIED SHRIMP
Fried shrimp served with two choices of sides $16.5
FRIED CLAM STRIPS
Fried clam strips with french fries & coleslaw $10
FISH TACOS
Cajun grilled haddock, lettuce, cabbage, tomatoes, cilantro mayo
in two tortillas served with one side $13
FRIED WHOLE CLAM ROLL
Fried whole belly clams served with french fries and coleslaw. $14

DRAFT BEER
Bud Light $4 Sam Seasonal $6.5
Kelsen Battle Axe IPA $7

GRILLED SALMON *
Grilled salmon served with two sides $18

*More rotating drafts available

Bud Light Seltzers $5
WINE $6
CABERNET - MERLOT - PINOT NIOR
CHARDONNAY - PINOT GRIGIO - MOSCATO
SAUVIGNON BLANC - WHITE ZINFANDEL
*Premium Wines available

LIQOUR
ASK TO SEE OUR FULL DRINK MENU

- DESSERTS CARROT CAKE
Carrots, pineapple, walnuts & spices
with a cream cheese frosting $6
CHOCOLATE LAYER CAKE
Rich chocolate layer cake with
milk chocolate frosting $6
ROOT BEER FLOAT
Rich Vanilla ice cream topped
with Barqs Root Beer $5

AMERICAN CHOP SUEY
Angus beef, peppers, onions, cavatappi noodles, marinara sauce
topped with parmesan cheese $15
COLD PLATE *
Scoop of tuna salad, potato salad, country chicken salad & cole slaw over
lettuce & sliced tomatoes with pickles on the side $10

- ENTREES & PASTA -

BOTTLED BEER
Allagash White $6.5
Blue Moon $4
Bud Light $3.5
Budwiser $3.5
Coors Light $3.5
Down East Cider $5.5
Heinken Zero $3.5
Michelob Ultra $3.5
Sam Boston Lager $4.5
Stella Artois $4.5

TERIYAKI STIR-FRY
Mixed vegetables sautéed in teriyaki glaze served with rice. $10
Add: Chicken $4. Shrimp $7. Steak Tips $8
CHICKEN PARMESAN
Fried chicken topped with cheese and marinara served over linguine $15
*upgrade to zoodles for a healthy alternative +1

BUFFALO CHICKEN MAC & CHEESE
Fried buffalo chicken and cavatappi noodles in a creamy cheese sauce
topped with bread crumbs and ranch dressing $16
HOMESTYLE CHICKEN FINGERS
Hand breaded chicken fingers with french fries & coleslaw $14
GROUND ROUND *
Seasoned angus beef topped with a mushroom gravy,
served with two sides $13
CAJUN CHICKEN ZOODLES *
Cajun chicken, tomatoes, garlic butter and parmesan cheese
over zucchini noodles $16
MARINATED STEAK TIPS *
Marinated steak tips served with two sides $18
LIVER & ONIONS *
Grilled beef liver topped with caramelized onions served with two sides $12

* These items can be prepared Gluten Free, please inform your sever for any intolerances or allergies

