
PASTA
C H I C K E N  P A R M  |  2 1
fried chicken cutlet baked with mozzarella and 
parmesan cheese; served over linguine or penne.

M U S H R O O M  R A V I O L I  |  2 1
sautéed broccoli, tomatoes, mushrooms, scallions in 
a creamy garlic sauce over wild mushroom ravioli; 
topped with shaved parmesan. 

B O L O G N E S E  |  2 2
slow-braised ground beef, pork, veal, pancetta bacon 
in a creamy red wine aromatic herbs sauce; over 
rigatoni pasta with shaved parmesan.

C H I C K E N  P I C AT TA  |  2 4
sautéed chicken breast with mushrooms, capers in a 
white wine lemon-butter sauce; over linguine pasta 
with shaved parmesan.

L O B S T E R  R A V I O L I  &  S H R I M P  |  2 8
sautéed shrimp, grape tomatoes and spinach in a 
white wine lemon-butter sauce over lobster ravioli; 
topped with shaved parmesan.

S H O R T  R I B  R I G AT O N I  |  2 6
braised short rib, sautéed pancetta bacon, tomatoes, 
scallions in a creamy garlic paremsan sauce; over 
rigatoni and topped with shaved parmesan.

C A J U N  T O R T E L L I N I  |  2 1
fried Cajun chicken breast, sautéed pancetta bacon, 
mushrooms, onions, peppers, peas, scallions; in a 
Cajun-butter cream sauce over five-cheese tortellini.

M A C  N ’  C H E E S E  |  1 4
cavatappi pasta in a four-cheese sauce; baked with a 
cracker topping        .   add bu�alo chicken $6, steak 
tips $10, BBQ pulled pork $6

*Some items are raw or partially cooked or may contain raw or under cooked ingredients. Consumption of raw or under cooked meats, seafood,shellfish 
or eggs may increase your risk of food borne illness.    ** Before placing your order, please inform your server of any food allergies from anyone in your party.

SOUPS
C L A M  C H O W D E R   |  7
S O U P  D U  J O U R   |  7

SIDES
M A S H E D  P O TAT O   |  6
B A K E D  P O TAT O   |  6
L O A D E D  B A K E D  P O TAT O   |  8
F R I E S   |  6
J A S M I N E  R I C E   |  6
M A C  &  C H E E S E   |  9
G A R L I C  B R E A D   |  6
S A U T É E D  V E G G I E S   |  6
S W E E T  P O TAT O  F R I E S   |  7

KIDS MENU 
C H I C K E N  F I N G E R S   |  7
served with fries 
Z I T I  w i t h  M A R I N A R A   |  7
M O Z Z A R E L L A  S T I C K S   |  7
G R I L L E D  C H E E S E   |  7
F I S H  A N D  C H I P S   |  8  
C H E E S E  F L AT B R E A D   |  8

DESSERTS 
B R O W N I E  S U N D A E   |  6
 

Please see our daily specials 
    for all desse rt offe rings.  

The O N  H A N C O C K

PIZZA

S H R I M P  S C A M P I  P I Z Z A  |  2 3
garlic cream parmesan base, jumbo shrimp, 
mozzarella, grape tomatoes, scallions.

B U F F A L O  o r  B B Q  P I Z Z A  |  1 5
tomato sauce base, crispy chicken, blended cheeses, 
side of bleu cheese.

H O N E Y  M U S TA R D
C H I P O T L E  C H I C K E N  |  1 6
honey mustard base, blended mozzarella cheese, 
crispy chicken, bacon, scallions, chipotle drizzle.

B O L O G N E S E  P I Z Z A  |  1 6
aromatic tomatoes, beef, pork and veal meat sauce 
base with mozzarella cheese.

I TA L I A N  |  1 5
tomato sauce base, blended cheeses, Italian sausage, 
prosciutto, roasted red peppers, cherry peppers, 
fresh basil.

P R O S C I U T T O  &  F I G  |  1 6
tomato sauce base, prosciutto, caramelized onions, 
apples, goat cheese, arugula, blended cheeses, 
balsamic glaze. 

M A R G H E R I TA  |  1 4
tomato sauce base, fresh mozzarella, basil.
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* S U R F  &  T U R F   |  3 5
8 oz sirloin steak with three garlic-cajun jumbo 
shrimp; in a red wine sauce served with garlic 
mashed potatoes and grilled asparagus. 

P E S T O  S A L M O N   |  2 6
pesto-crusted salmon, roasted confit potatoes, 
grilled asparagus, lemon-caper cream sauce.

* S T E A K  T I P S   |  2 6
tender-marinated steak tips served with 
sautéed veggies and choice of potato with an 
onion ring garnish.
make it a surf and turf $8

* S T E A K  F R I T E S   |  3 3
12 oz center-cut NY sirloin topped with garlic 
butter; served with french fries and chopped
salad in an olive oil vinaigrette.

S L O W - B R A I S E D  S H O R T  R I B  |  3 4
tender short rib in an aromatic herb 
red wine sauce; served over butternut 
squash and spinach risotto with a balsamic 
demi-glaze drizzle.

F I S H  &  C H I P S   |  2 1
lightly battered haddock served with
coleslaw, french fries, tartar sauce.

ENTREES

V E G G I E  B O W L   |  1 6
stir-fried onions, peppers, mushrooms, 
broccoli; in a spicy teriyaki sauce over 
jasmine rice. 
chicken $6        shrimp $8 
salmon $9        steak tips or lamb $10

C H I C K E N  C U R R Y   |  2 2
grilled chicken tenderloin, onions, 
peppers, imported spices; served in a 
creamy piquant sauce over jasmine
rice, naan bread and mango chutney. 
make vegetarian with sautéed onion, peppers, 
broccoli, asparagus, scallions, and carrots 

A S S E M B LY  TA C O S   |  1 9
choice of fried haddock, crispy Cajun 
chicken, flank steak         or fried
broccoli          with shredded cheeses, 
pico de gallo, chipotle sauce in corn 
tortillas; served with choice of rice or 
french fries. 

S E A F O O D  C A S S E R O L E   |  2 4
grilled shrimp, salmon and haddock baked 
with white wine breadcrumbs in a 
lemon-caper cream sauce; with garlic 
mashed potatoes and sautéed vegetables.


