STICKNEY’S

A STARTERS &

SHRIMP COCKTAIL & 22

colossal shrimp [ zesty cocktail sauce / lemon

WHIPPED FETA @ 17

black pepper [ oregano honey [ cashews
thyme olive oil / chili flakes / naan

-~ SOUP, SALAD & BOWLS —~

AHI TUNA*

pickled cabbage / wonton crisps
spicy mayo [ sesame

CRISPY CALAMARI 18

banana peppers [ lemon garlic aioli

22 SUMMER BRUSCHETTA @

strawberries [ watermelon [ tomatoes
feta / shallots / balsamic glaze / mint
toasted baguette

17

Add to your salad or bowl: chicken 9 / shrimp 14

NEW ENGLAND CLAM CHOWDER

thyme / potatoes / onions [ salt pork / clams

GREEK SALAD ® @

romaine [ feta / olives | tomatoes / hot peppers [ cucumbers
house dressing

WEDGE SALAD ®

iceberg [ applewood-smoked bacon
bayley hazen blue cheese / heirloom grape tomatoes
housemade blue cheese dressing

n

CAESAR SALAD ®

chopped romaine [ parmesan [ anchovies
croutons [ housemade dressing

VEGETABLE SOBANOODLE BOWL @

snap peas [ radicchio / edamame beans [ carrots
soba noodles [ ginger tamari sauce

BEET & CHICKPEA BOWL @&

citrus roasted beets [ lemon ricotta / shaved fennel
sumac-seasoned chickpeas [ walnuts / mint oil / watercress

HANDHELDS

PASTRAMI SANDWICH

warm pastrami [ provolone / dill pickles / deli mustard
sourdough rye

JEWELL TRAIL BURGER*

100z. beef patty / cheddar / arugula / herb roasted mushrooms
maple candied bacon [ blueberry goat cheese spread / brioche

STEAK BOMB WRAP

shaved steak / sautéed onion & peppers [ cheddar cheese
campfire sauce [ lettuce [ tomatoes / tortilla wrap

WHITE MOUNTAIN BLT

tomatoes [ iceberg lettuce / crisp applewood-smoked bacon
herb mayonnaise / wheatberry bread

FIRE-ROASTED CAULIFLOWER WRAP @

caramelized onions / buffalo sauce / blue cheese [ tomatoes / flour wrap

31

33

22

20

LOBSTER SALAD CLUB SANDWICH

sweet maine lobster [ capers [ shallots / celery / dill
brown butter mayonnaise / applewood-smoked bacon
tomatoes / lettuce [ toasted wheat

STICKNEY’S SMASH BURGER*

two 4oz. patties /[ cabot sharp cheddar / lettuce / crispy onions
housemade barbecue sauce [ brioche

GRILLED CHICKEN SANDWICH

balsamic-marinated chicken breast / provolone
shredded lettuce / tomatoes / crisp applewood-smoked bacon
maple aioli / ciabatta

CRAB CAKE SANDWICH

housemade crab cake / mixed greens / tomatoes
lemon dill créme fraiche /[ brioche

15

22

21

44

23

34

31

FISH & CHIPS 22

&

cod [/ mt. pleasant beer batter [ sweet & sour slaw [ housemade tartar

STEAK FRITES* @& s5

prime sirloin [ seasoned fries

2% ENTREES 3¢

MEDITERRANEAN LINGUINE 29

olives [ feta [ heirloom grape tomatoes / red pepper & almond pesto

SPICY PEI MUSSELS* 22

portuguese chorizo [ mirepoix / fiery tomato broth / crostini

gluten-friendly bread available upon request

@ gluten-friendly

*consuming raw or undercooked meats / poultry /seafood / shellfish or eggs may increase your risk of foodborne illness. .
please notify us of any food allergies. W

@ vegetarian
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