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STARTERS:

New- England Clam Chowder 8
with ctackers

Chips and Dip 8
House n.ude chips with spinach ranch dip

Fresh l{ozzarella and Tomato Flat Bread 10
Pestq oven dried tomatoes, field greens

and parmesan cheese

The Spdngs rVings 10
Rosemary roasted with caramelized onions

or Buffalo stvle

Spicy Calamari 12
Chertv peppers, $dic, patmesan cheese with

marinata dipping sauce and sweet chili sauce

Steamed PEI Mussels 10
Gadig thpne, white wine and gtilled btead

Pot Stickers 10
Served witl a mayo avocado dipping sauce

SAI-ADS:

lceberg Wedge Salad 8
BIue cheese, bacon, tomatoes and red onion
Add Sliced Steak 7

Caesar Salad 9
Romaine letnrce, parmesan dressing with gadic ctoutons
Grilled Chicken 3 . Grilled Salmon 5 . Grilled Shrimp 6

Greek Salad 10
Romaine letn-rce, sweet peppers, red onions, Feta cheese, cucumben,
Kalamata olives, lemon and olive oil
Grilled Chicken 3 . Grilled Shrimp 6

BURGTIRS & N{ORIr:

The Spnngs Butget 10
Hancl formed, custom blencl beef rvith Ametican
cheese with french frics

The Big Boy Burger 12
Hand formed, custom blend beef topped rvirh
a ftied egg, avocado mavq bacon and pepper
jack cheese with ftench fries

The Jamaican Burger 1 1
Hand formed, custom blend beef smothered in
cheddat cheese, caramelized hot peppers and

Jamaican jerk sauce aioli rvith french fries

Portobello Butger 10
Pesto mavo and Fontina cheese with french fries

Roasted Turkey CIub 10
Bacorq lettuce, tomato and mavo on

toasted bread with french fries
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ENTREES:

G rilled Chicken Breast I 6
Thrme ius and sened with fresh matket
l'egetables and french fries

Jamaican Jerk Chicken 19
Served over steamed brown dce

Fish and Chips 17

Fried Shrimp Basket 17
House sauce, coleslaw and french fties

Mustard Glazed Salmon 19
Served with twice baked poatoes and
fresh market vegetables

I-oaded Mac and Cheese 16
Bacon, sausage, ham, and cherry peppers
smothered in a fout cheese blend

Crispy Half Duck 28
Finished with house duck sauce and
drizzled with sweet soy

Spti"S Steak and Ftench Fries 19
USDA aged bistro steak in a ted wine

demi glaze with french fries

New York Strip Steak 27
Carmelized onions and mushtooms topped with a

Gorgonzola sauce and served with gaflic mash
potatoes and fresh market vegetables

Grilled Filet Mignon 29
In a red wine sauce and setved with gatden
mashed potatoes and fresh market vegetables

Srx/EETS:
8

Red Velvet La1'e r Cake

Warm Chocolate Fudge Cake

New York Cheesecake & Strawberries

Serious Carrot Cake
with cream cheese frosting

Coffee & Tea 3

Espresso 4

Cappuccino or Latte 5

Saratoga Sparkling or Natural Water
72 oz. 4 28 oz. 7
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