STICKNEY’S

7

ASTARTERS &~

SHRIMP COCKTAIL gf 20 FRIED SMOKED PROVOLONE 16

poached shrimp [ cocktail sauce [ lemon olive oil / microgreens hand-breaded cheese / fire-roasted marinara [ microgreens salad

WHIPPED FETA n 15 TRUFFLE PARMESAN FRIES g¢f 15

olive oil / sage honey [ chopped cashews seasoned crispy fries / truffle oil / grated parmesan

aleppo pepper flakes / toasted baguette

; MONTREAL POUTINE ¢f 16
BRUSCHETTA 15 thick-cut fries / montréal steak seasoning / cheddar curds

tomatoes / red onions / cucumbers [ garlic / olive oil poutine gravy / scallions

toasted baguette [ mozzarella [ balsamic glaze / fresh basil

| CHICHARRON BOWL 18
FRIED CALAMARI 18 crispy bits of pork / shredded yuca / pickled onion
X

banana peppers [ garlic aioli fire-roasted salsa / guacamole

«~— SOUPS & SALADS -

add to any salad: marinated chicken 9| shrimp 14 | salmon* 18 | steak™ 15

STICKNEY’S CLAM CHOWDER 14 CHOPPED SALAD gf 15

clams / salt pork / potatoes [ onions [ celery [ thyme chopped iceberg [ cherry tomatoes [ cucumbers / pickled onions
cheddar cheese [ chopped applewood-smoked bacon

dill buttermilk ranch dressing

BLACK BEAN SOUP n 13

pico de gallo / cashew sour cream [ crispy wonton
FARM STAND SALAD gfn 15
mixed greens [ shredded carrots [ cucumbers [ red onions
ine | shaved CAES//A\R ﬁALA>D 1t5 / dressi blueberries / strawberries [ dried cranberries | crumbled goat cheese
romaine / shaved parmesan [ anchovies / croutons / caesar dressing candied walnuts / balsamic vinaigrette
WHITE MOUNTAIN BLT 22 STICKNEY’S SIGNATURE SMASH BURGER* 24

double patty / cabot sharp cheddar / lettuce

crisp applewood-smoked bacon [ thick-cut tomatoes
tomato |/ crispy onion / bbq / potato bun

lettuce / herb mayonnaise / toasted sourdough

STEAK ALMIGHTY™ 26 PASTRAMI SANDWICH 27
black pastrami / smoked provolone [ spicy brown mustard

sliced sirloin / smoked provolone / caramelized onions
dill pickles / toasted sourdough

chimichurri [ toasted baguette

CHICKEN PARMESAN 24 LOBSTER CLUB 43

chicken cutlet / marinara claw & knuckle / caper brown butter mayonnaise

mozzarella [ parmesan cheese [ toasted garlic baguette lettuce / thick-cut tomato / crisp applewood-smoked bacon
toasted sourdough

PASTA

MEDITERRANEAN PENNE n 30 LOBSTER RAVIOLI 38

roasted mushrooms [ kalamata olives / roasted bell pepper sweet corn velouté / kale / cherry tomatoes [ shaved fennel
cherry tomatoes | crumbled feta / pine nuts / basil pesto claw & knuckle / charred lemon

AGLIO GREMOLATA 23 NEW ENGLAND-STYLE CHOP SUEY 26

elbow macaroni /| meat sauce
sautéed onions [ bell peppers / grated parmesan / garlic focaccia toast

ENTREES

FISH & CHIPS 28 COCONUT CURRY gf 26
jasmine rice [ coconut broth [ chickpeas [ broccoli
bell peppers / carrots [ fresh cilantro / lime zest

spaghetti / parsley / olive oil / garlic / shallot
red pepper flakes / lemon zest [ grated parmesan

tuckerman pale ale beer batter [ cod
sweet & sour slaw / tartar

STEAK FRITES* 44

grilled sirloin / seasoned fries [ oregano chimichurri

gluten-friendly bread available upon request

gf gluten-friendly Vg vegan N contains nuts/peanuts
*consuming raw or undercooked meats / poultry [ seafood / shellfish or eggs may increase your risk of foodborne illness.

please notify us of any food allergies.





