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STARTERS

SOUP & CHILI

HOMEMADE PUB CHILI CUP 5 BOWL 8
CHEESY CHICKEN TORTILLA SOUP CUP 6 BOWL 8.5
MEDITERRANEAN HUMMUS PLATTER 13
Homemade hummus served with pita wedges & assorted vegetables

SPINACH & ARTICHOKE DIP 13
Homemade, served with corn tortilla chips

ELOTE “STREET CORN” DIP 13
Homemade, served with corn tortilla chips

HOMEMADE ARANCINI M
4 homemade Ttalian rice balls served with tomato sauce

LOADED TOTS 12

Homemade queso, crispy bacon, scallions, and a sour cream drizzle

TORTILLA CHIPS WITH:
FIRE ROASTED SALSA 6
HOMEMADE GUAC il

OLD BAY STEAMED SPICED SHRIMP
Steamed to order. Served with cocktail sauce

HOMEMADE QUESO 9
TRIO OF ALL THREE 13

(.LB) 13 (1LB) 23

GOCHUJANG SHRIMP 13
Crispy shrimp with a sweet and spicy chili sauce

LOADED HOUSE NACHOS 15

Queso, fire roasted salsa, guacamole, black beans, jalapenos, and a sour cream
drizzle. Choice of chili or grilled chicken

SOFT PRETZEL DIPPIN’ STICKS 9.5
Warm soft pretzels with queso and pub mustard
SUNDAY MEATBALLS ORITALIAN SAUSAGE 1

Homemade, served with tomato sauce & Pecorino Romano

RHODE ISLAND CALAMARI 14.5
Premium Point Judith Squid, flash fried with hot cherry peppers and served
with homemade tomato sauce

FRIED MOZZARELLA

Hand-Breaded with homemade tomato sauce

QUESADILLA 10
Sautéed onions, peppers, and smoked mozzarella cheese blend. Served with
salsa & sour Cream
ADD STEAK +5

12.5

CHICKEN +4 BBQ CHICKEN +4

SALADS “r

B

Salad Dressings: House Italian, Ranch, Bleu Cheese;
Balsamic Vinaigrette, Honey Mustard, 1000 Island

ADD TO ANY SALAD:

GRILLED CHICKEN +5 SHRIMP +7 GRILLED SALMON +9.5
HOUSE SALAD SM 6 LG 10
Mixed greens, tomatoes, cucumbers, red onion, and house Italian dressing
CAESAR SALAD SM 6 LG 10
Romaine, parmesan, croutons and Caesar dressing

GREEK SALAD SM7 LG 11

WITH CHICKEN SOUVLAKI +5 ORHAND CARVED GYRO MEAT +6
Mixed greens,onions, tomatoes, cucumbers, pepperoncini, kalamata olives,
feta cheese, and house dressing

BROADLANDS’ BISTRO SALAD 17
Mixed greens, char-grilled chicken breast, tomatoes, corn, dried cranberries,
dried dates, and goat cheese served with your choice of dressing

SOUTHWEST CHICKEN SALAD 17
Mixed greens, grilled BBQ chicken breast, cheddar jack, black beans and
roasted corn, tortilla strips, and BBQ ranch dressing

BUFFALO CHICKEN SALAD 15
Breaded chicken breast chunks tossed in buffalo wing sauce, served on mixed
greens with gorgonzola cheese crumbles, banana peppers, tomatoes, and bleu
cheese dressing

FROM THE PIZZA PARLOR

12” Bar Pies

REG. TOPPINGS 1.29
PREMIUM TOPPINGS 1.99
CLASSIC CHEESE 14
CUP N CHAR PEPPERONI 15.5
PIZZA MARGHERITA 14.5
NY WHITE 14.5
WHITE SPINACH & ARTICHOKE 16
CHICKEN PESTO 16

Basil pesto, roasted red peppers, and feta

BBQ CHICKEN & BACON 16
Smoked mozzarella & cheddar and cilantro
PORK STORE 17

Cup n char pepperoni , sausage, ham, and bacon

BUFFALO STYLE
CHICKEN WINGS

Served with celery sticks and ranch or
bleu cheese dressing

EXTRA DRESSING 79
EXTRA CHARGE FOR ALL FLATS OR DRUMS

TRADITIONAL WINGS (5)8.5 (10)15.5

Deep fried to order. Served plain or sauced

BONELESS WINGS
1/2 LB SNACK 9
1LB TO SHARE 16

WING SAUCES:

Buffalo Mild, Buffalo Hot, BBQ, Spicy Honey,
General Tso, Homemade Pub Sauce (hot & tangy),
Garlic Parmesan, Gochujang Wing Sauce (Sweet &
Spicy Chili), Honey Garlic

DRY RUBS:
Lemon Pepper, Old Bay, Frank's Red Hot

FRIES, TOTS & RINGS

Side / Basket
FRENCH FRIES 3.5 75
SWEET POTATO FRIES 5 8.5
TATER TOTS 4 8
ONION RINGS 45 8



HAND —HELDS Served with fries or tots

SWEET POTATO FRIES +1

PHILADELPHIA CHEESESTEAK (Steak or Chicken)
Grilled onions, white American cheese blend

CHEESESTEAK HOAGIE (Steak or Chicken)
Grilled onions, white American cheese blend, lettuce, tomato, and mayo

GRILLED ITALIAN HOAGIE

Imported ham, Genoa salami, capicola ham, and sharp provolone cheese.
Served with hot cherry peppers and topped with lettuce, tomatoes, onions,

and oil & vinegar.

CORNED BEEF OR PASTRAMI REUBEN

Sauerkraut, Russian dressing, Swiss cheese on grilled deli Rye

PASTRAMI SANDWICH

New York deli black pastrami, spicy brown mustard, Swiss cheese on grilled

deli rye

BBQ PULLED PORK SANDWICH

Served with coleslaw on toasted brioche

HOMEMADE CHICKEN SALAD

All white meat chicken with lettuce and tomato on toasted multigrain ciabatta

GYROS PITA SANDWICH

Hand-carved beef & lamb or grilled Souvlaki chicken with lettuce tomato,
onion, feta cheese, and a side of homemade tzatziki

CRISPY CHICKEN SANDWICH

Served with lettuce, tomato, mayo, and pickles on toasted brioche

BUFFALO CHICKEN SANDWICH

Fried chicken breast, buffalo sauce, lettuce, tomato, ranch or bleu cheese on

toasted brioche

CLASSIC CHILI DOGS
Two jumbo all-beef hot dogs topped with mustard, onions, and chili sauce.
ADD CHEESE

+1.5

DOUBLE STACK BURGERS

Two Fresh % Pound Certified Angus Burgers served on a toasted
brioche roll ~ served with fries or tots

SWEET POTATO FRIES +1

All burgers are cooked to a juicy medium well

CLASSIC AMERICAN DOUBLE

American cheese, lettuce, tomato, onion, pickles & secret sauce

MUSHROOM & SWISS

Sautéed mushrooms, melted Swiss, lettuce, and mayo

BBQ BACON & CHEDDAR

BBQ sauce, lettuce, tomato, sautéed onions, Tillamook cheddar, and bacon

PATTY MELT

Caramelized onions, secret sauce, white American blend cheese on a toasted

ONION RINGS +1

16.5
16.5

16.5

16.5

16.5

DESSERT

MOLTEN CHOCOLATE CAKE
13.5

caramel drizzle, and whipped cream

14.5 BUTTER TOFFEE CAKE

caramel drizzle

N NY STYLE CHEESECAKE
- WITH STRAWBERRY TOPPING

KEY LIME PIE

14 Served with Raspberry Drizzle

14

14.5

Strawberry Lemonade +1

OWNERS BOX ENTREES

Topped with a scoop of vanilla ice cream and

BEVERAGES *3

Coke, Diet Coke, Cherry Coke, Coke Zero,
Dr Pepper, Sprite, Lemonade, Iced Tea,

8.5

Served warm with a scoop of vanilla ice cream,

8.5

GRILLED SALMON 19.5
North Atlantic salmon, served with risotto and vegetable of the day

FISH & CHIPS 16.5
Premium Guinness beer battered cod, coleslaw, french fries, and tartar sauce

FRIED SHRIMP PLATTER 16.5
Hand-breaded with french fries, coleslaw, and cocktail sauce

FRIED CLAM STRIPS 16.5
French fries, coleslaw, and cocktail sauce

RIGATONI ARRABBIATA 16.5
Hot Italian sausage in a spicy tomato cream sauce

CHICKEN PESTO PASTA 17.5

Penne pasta in a basil-pesto cream sauce, grilled chicken breast, feta cheese, and
roasted red peppers

KID’S MENU

ONION RINGS +1
SLICE OF PIZZA

IEM SPAGHETTI

Served with tomato sauce or butter
ADD A MEATBALL +1.5

CHICKEN TENDERS & FRIES

(Honey Mustard, BBQ Sauce, or Ranch)
MINI CORN DOGS & FRIES
CHEESE QUESADILLA

15

155

16.5

Includes: Apple Juice, Milk or
Kid’s Fountain Drink

8

Pepperoni or Cheese. Served with french fries.

8

marble rye

BURGER EXTRAS: EXTRA CHEESE .85 ADD BACON 1.5

Consuming raw or undercooked meats, poultry, seafood, shell-fish, or eggs may increase
your risk of food-borne illness. ALLERGEN WARNING: All food and beverages in our store are
prepared in a shared environment which could cause exposure to known food allergens. This
would include, but not limited to: peanuts, tree nuts, soy, wheat, egg, fish, shellfish, and milk.



WHISKEY
(BOURBON)

Evan Williams

Jack Daniels

Makers Mark

Bulleit

Four Roses

Woodford

Basil Hayden

Angel's Envy Port Barrel

(IRISH)
Jameson
Powers 3S
Green Spot
Bushmills

(RYE)

Bulleit Rye

Sagamore Rye

Whistle Pig-Piggy Back
Angel's Envy Rye

BEER FLIGHT: Choose any 4 draft beers 10 =

(DRAFTS)
#1 Miller Lite
#2 Modelo
3 Peroni
Devils Backbone

Lost Barrel Toasted

Blue Moon

SPIRITS

7.5

1
1
12
13
14
15

10
13
15

12
12
14
22

(SCOTCH)
Famous Grouse
Dewars
Glenmorangie 10
Laphroaig 10
Aberlour 12
Glenfiddich 14
Dalwhinnie 15
Macallan 12

14
15
17
18
19
20

LIMITED AVAIL WHISKEY:

Buffalo Trace

Eagle Rare 10 Year
Michters Sour Mash
Henry Mckenna

EH Taylor

Knob Creek 12 Year
Blanton’s

Elijah Craig
HighWest Campfire

Pilsner 4.2%
Pilsner 4.5%
Intl Lager 5.1%
4.9?0
Amber Lager 6%

Vienna Lager

Wheat 5.4%

Toppling Goliath Pseudo Sue Hazy Pale Ale  5.8%

Veil White Ferrari
Twice Ocelot
#10 Maine Lunch

Double Hazy 8%
Imp IPA 8%
IPA 7%

#11 Aslin Double Orange Starfish Double Hazy 83%

#12 Voodoo Ranger IMP

#13 Maine Dinner

#14 Solace Partly Cloudy

#15 Firestone Walker

#16 Guinness

OLD FASHIONED

NITRO ESPRESSO MARTINI
Ketel One, Kahlua, Baileys, Espresso

» ESPRESSO MARTINI POPPER

Woodford, Simple Syrup, Bitters

FAIRWAY FIzZZ

Imp IPA 7%
DBL IPA 8.2%
IPA

Imperial Stout
Stout

20,
13.0/0

o
4.2/0

LONE 0AK
COFFEE CO

Limoncello, Prosecco, Splash of Club Soda

SPICY MARGARITA

12
15
16
17
18
19
19
17

5.75
6.5
7
7.5
8

7
7.5
85
85
85
85
7.5
85
8

9

8

1800 Silver, Fresh Jalapeno, Fresh Lemon/Lime, Agave, Tajin Rim

RED ZONE MARGARITA

1800 Silver, Strawberry, Fresh Lemon/Lime, Agave, Sugar Rim

~Also available in Raspberry

3 POINTER

Bulleit Bourbon, Honey, Lemon Juice

KNOCKOUT NEGRONI

Bombay Sapphire, Campari, Antica, Orange Peel

BERRY BLITZ MULE

Grey Goose Essence, Ginger Beer, Strawberry, Lime ~Also available in Raspberry

PAR 3 PALOMA

1800 Blanco, Fresh Grapefruit, Lime, Agave » Upgrade to Patron
800 Bl Fresh Grapefruit, I Ag Ups le to Pat +3

FIVE STAR MARTINI

Ketel One Citroen, Cointreau, Fresh Raspberry/Lemon, Sugar Rim

VICTORY CRUSH

Ketel One, Fresh Orange & Grapefruit, Sprite

(WINE DRAFT): HOUSE BRANDS

BEER £

14 Hands Cabernet Washington 8
Angeline Pinot Noir California 8
Butternut Chardonnay California 9
Caposaldo Pinot Grigio Italy 8
(WINE BOTTLES): GLASS /BOTTLE
(REDS)

J Lohr Pasa Robles Cabernet Central Coast 1 39
MacMurray Pinot Noir Central Coast 12 43
Josh Legacy Red Blend California 1 39
Piattelli Malbec Argentina 10 36
Feudi Montepulciano Italy 10 39
(WHITES)

Stoneleigh Sauvignon Blanc NZ Marlborough 1 39
La Crema Chardonnay Sonoma Coast 12 43
St Francis Sauvignon Blanc  CA Sonoma 1 39
Chateau St Michelle Reisling California 10 35
Angels & Cowboys Rose California 10 36
(SPARKLING)

Da Luca Prosecco Italy 10 N/A

Y\

(BOTTLES / CIDERS / SELTZERS)
Bold Rock Cider
Athletic NA
Heineken 0o NA
Miller Lite
Budweiser
Bud Light
Mich Ultra
Stella
Coors Light
Heineken
Corona

Pilsner
Lager
Lager

Lgt Lager
Pale Lager
Lager

Pale Lager
Pale Lager
Yuengling

Miller High Life
Pabst Blue Ribbon
High Noon

Honor Brewing

Amber Lager
Pilsner

Lager

Hard Seltzer

16 0z Cherry Wheat
16 oz Hazy IPA
Fruited Sour

Honor Brewing
Humble Forager Brewery

13

1.5
12
12

" MONDAY—FRID
" 3:00 PM to 6:00 PM

13

12

Appetizers*
12 & Bar Pies

(*excludes soup)

12

25% Discount!

10 For All Beer, Wine & Spirits



