STICKNEY’S

SHRIMP COCKTAIL gf 20
poached shrimp [ cocktail sauce
lemon olive oil / microgreens

WHIPPED FETA n 15

olive oil [ sage honey

chopped cashews [ aleppo pepper flakes
toasted baguette

BRUSCHETTA 15

tomatoes / red onions [ cucumbers
garlic / olive oil [ toasted baguette
mozzarella [ balsamic glaze / basil

clams / salt pork [ potatoes [ onions [ celery [ thyme

A STARTERS &

FRIED CALAMARI 18

banana peppers [ garlic aioli

MONTREAL POUTINE gf 16
thick-cut fries / montréal steak seasoning
cheddar curds / poutine gravy / scallions

FRIED SMOKED PROVOLONE 16

hand-breaded cheese

fire-roasted marinara [ microgreens salad

TRUFFLE PARMESAN FRIES gf
seasoned crispy fries / truffle oil
grated parmesan

MARINATED BEEF SKEWERS* gf 19
balsamic marinade / red bell peppers
peatl onions [ roasted mushrooms

15

SOUPS & SALADS

add to any salad: marinated chicken 9 / shrimp 14 | salmon* 18 | steak™ 15
STICKNEY’S CLAM CHOWDER 14

CHOPPED SALAD gf 15

chopped iceberg / cherry tomatoes [ cucumbers [ pickled onions

cheddar cheese | chopped applewood-smoked bacon

BLACKBEAN SOUP n 13

pico de gallo / cashew sour cream / crispy wonton

CAESARSALAD

romaine [ shaved parmesan [ anchovies [ croutons [ caesar dressing

15

SANDWICHES & PASTA

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

PASTRAMI SANDWICH 27
black pastrami / smoked provolone
spicy brown mustard / dill pickles
toasted sourdough

STICKNEY’S SIGNATURE

SMASH BURGER* 24
double patty / cabot sharp cheddar
lettuce [ tomato [ crispy onion
bbq / potato bun

LOBSTER CLUB 43
claw & knuckle
caper brown butter mayonnaise
lettuce / thick-cut tomato
crisp applewood-smoked bacon
toasted sourdough

MEDITERRANEAN PENNE n 30
roasted mushrooms [ kalamata olives
roasted bell pepper [ cherry tomatoes
crumbled feta / pine nuts / basil pesto

AGLIO GREMOLATA 23
spaghetti [ parsley / olive oil / garlic
shallot / red pepper flakes [ lemon zest
grated parmesan

LOBSTER RAVIOLI 38
sweet corn velouté / kale / cherry tomatoes
shaved fennel / claw & knuckle
charred lemon

NEW ENGLAND-STYLE
CHOPSUEY 26
elbow macaroni / meat sauce
garlic focaccia toast [ sautéed onions
bell peppers / grated parmesan

dill buttermilk ranch dressing

FARM STAND SALAD gfn 15

mixed greens [ shredded carrots [ cucumbers [ red onions [ blueberries
strawberries [ dried cranberries | crumbled goat cheese / candied walnuts

balsamic vinaigrette
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Our Prime steaks are seared in our 1800°f
Montague oven. Grilled items are seasoned with our
signature blend and served with everything spice
compound butter and sour cream mashed potatoes
TOPSIRLOIN*goz gf 44
NY STRIP* 120z gf 62
RIBEYE*160z gf 72
FILET*8oz gf 62
FILET*100z gf 72

ENTREES

CRISPY-SKIN SALMON* gf 38
warm barley tabbouleh / tzatziki
parsnip crisps [ herb-infused baby carrots

ROASTED HALIBUT*
blistered herb potatoes / roasted okra
sweet corn velouté / crisp applewood-smoked bacon

SEARED SCALLOPS gf 45
whipped parsnip [ sautéed asparagus

40

BRAISED LAMB SHANK gf 42
smoked cheese grits / maple charred carrots
grilled green cabbage / braising jus

STATLER CHICKEN gf 38
root vegetable hash [ baby bok choy
bacon lardons [ ginger & sesame demi-glace

TOFUSTIR-FRY gf 27

seared tofu [ wild rice / broccoli [ roasted mushrooms

charred lemon [ strawberry & rhubarb gastrique / fried basil

DOUBLE-BONE PORK CHOP gf 38
garlic & honey sweet potatoes [ roasted brussels sprouts
chipotle nectarine compote [ lemon-scented microgreens

%

bell peppers / kale / gochujang & tamari sauce

COCONUT CURRY gf 26
jasmine rice [ coconut broth / chickpeas [ broccoli
bell peppers / carrots /[ fresh cilantro / lime zest
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ASPARAGUS gf 12
SOUR CREAM MASHED POTATOES gf 9

CREAMED SPINACH gf 11
HERB BUTTER MUSHROOMS gf 10

TRUFFLED MAC & CHEESE 16
FRENCH FRIES gfvg 8

gluten-friendly bread available upon request

gf dluten-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. 52980






