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NEW ENGLAND CLAM CHOWDER  Cup $5

A rich and creamy New England favorite packecl with whole bellg clams, ]oacon, and potatoes

SOUPOFTHEDAY Cup$5

Always a fan favorite! Ask your server what is available

BAKED FRENCH ONIONSOUP  Crock $6

With crispy crouton and bubbling Gruyere cheese

CLASSICCAESARSALAD $7

Crisp romaine lettuce tossed in traditional Caesar dressing, herb toasted croutons and grated Romano cheese

HOUSESALAD $5

Delicate mixed greens with cucumber, carrots, red onion and croutons. Served with your choice of dressing

FRIED CALAMARI $8

Lightly dusted, gently fried and served with a roasted tomato chutney

SMOKEDMOZZARELLA FRITA $9

Fried smoked mozzarella on a bed of baby arugula topped with a roasted tomato chutney and sweet balsamic drizzle

BERKSHIRE MOUNTAINNACHOS $10

Tortillas toppecl with “nuclear cheese” sauce, j alapeﬁos, tomatoes, onions, olives, and shredded lettuce,

with 8uacamole, sour cream, and salsa

THE GENERALS WINGS $10

Ten meaty chicken wings tossed with a sweet and sour sauce just like General Tso's

MONGEON'SMARGHERITA PIZZA  $8

Toasty flatbread pizza topped with fresh mozzarella, basil pesto, roasted tomato, and a dusting of Romano cheese

CROWNEPLAZA POTATOSKINS $9

Crispy skins stuffed with pulled pork, Jack and Cheddar cheese, fresh tomato, and sour cream

BEER BATTERED ONIONRINGS $5

With ranch for dipping

SWEETPOTATOFRIES $5

With chipotle ketchup

PULLED PORK SANDWICH $7.99

House pulled pork with chipotle BBQ sauce on a toasted ciabata bread with coleslaw and sweet potato fries

THEBURGER $7.09

%2 pound Angus Beef on a toasted Kaiser roll served with fries and a pickle
(+50¢ for ]oacon, or cheese)

CHICKEN FINGERS  $7

with french fries

Consuming raw or uncooked food~ meats, poultn], e88s, shellfish, or seafood may increase your risk of food born illness.



