
 

Certain items are cooked to order and may be served raw or undercooked. Consuming raw or undercooked meat, fish, poultry, sea food or eggs may increase 
your risk of a foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy or any dietary restrictions. 

 

F R E S H  S P E C I A L S  

Available 7/3/26 ’til we run out! 
 

•  •  •  A P P E T I Z E R S  •  •  • 

GARLIC PRETZELS: Brushed with garlic butter, served with hatch green chili queso ’n spicy honey mustard  $12 

ORANGE BOURBON GLAZED SHRIMP: Crispy, golden-fried shrimp tossed in a rich orange bourbon glaze,  
served with spicy aioli  $14 

 

•  •  • •  •  •  • •  •  •  E N T R É E S   •  •  • •  •  •  •  •  •  •  

BABY BACK RIBS: Platter with 2 sides and homemade corn bread   ½ slab $27  |  Full slab $42 
Ribs Only   ½ slab $22  |  Full slab $37 

MEXICAN PORK STREET TACOS: Corn tortillas filled with herb-brined ’n fire-grilled pork, pico de gallo, lime, 

fresh guacamole, and cotija cheese, served with red beans ’n dirty rice  $21 

JAMAICAN JERK CHICKEN PLATTER  Jerk-seasoned yardbird with Jamaican jerk glaze and pineapple salsa,  
choice of 2 sides, homemade corn bread  $22 

 

•  •  • •  •  •  • •  •  D E S S E R T S   •  •  • •  •  •  •  •  •  •  

MARISA’S WARM CORN BREAD SUNDAE:  Homemade corn bread topped with vanilla ice cream, maple syrup,  
caramel sauce, whipped cream, bacon cracklin’s  $12 

CHOCOLATE BEIGNETS:  Chocolate-filled New Orleans style fried dough, sprinkled with powdered sugar,  
served with chocolate, caramel and strawberry dipping sauces  $12  |   a la mode + $1 

CARLY & RACHEL’S COOKIE SUNDAE:  Chocolate chip cookies, vanilla bean ice cream, hot fudge, whipped cream  $10 

I WANT S’MORE CAKE:  Chocolate cake, marshmallow frosting, graham cracker crumbles, hot fudge, whipped cream  $12 

RED VELVET CAKE:  A traditional Southern favorite, cream cheese frosting, chocolate syrup, whipped cream  $12 



        
 

 

WHITE WINES                  Glass | Bottle                      

 BREAD & BUTTER Chardonnay, California $12 $42 

 CAPOSALDO Pinot Grigio, Italy  $12 $42 

 CHLOE Prosecco (sparkling wine), Italy $12 

 FRONTERRA Pinot Grigio, Chile $6    

 KIM CRAWFORD Sauvignon Blanc,  
New Zealand $11  $36 

 KIM CRAWFORD Rosé, New Zealand $11  $36 

 SPARKLING WHITE SANGRIA $11 

BOTTLES & CANS 

 ALCHEMIST HEADY TOPPER DIPA 16 oz., abv 8%, VT  $14 

 ATHLETIC RUN WILD IPA abv 0.5% (low alcohol), CT  $7 

 ATHLETIC RUN LITE abv 0.5% (low alcohol), CT  $7 

 BUD LIGHT abv 4.2%, USA  $5.50 

 BUDWEISER abv 5%, USA  $5.50 

 COORS LIGHT 16 oz. can, abv 4.4%, USA $6 | Bucket of 4 $21 

 CORONA EXTRA abv 4.5%, Mexico  $7  

 CORONA LIGHT abv 4.1%, Mexico  $7 

 HEINEKEN abv 5%, Netherlands  $7 

 HEINEKEN 0.0 non-alcoholic, Netherlands  $7 

 HIGH NOON HARD SELTZER GF abv 5%, TN  $8 

Black Cherry, Pineapple, or Watermelon (as available) 

 MICHELOB ULTRA abv 4.2%, MO $6 

 MILLER LITE 16 oz. can, abv 4.4%, USA  $6 

 SAM ADAMS BOSTON LAGER abv 5%, MA  $8 

 SAM ADAMS SUMMER ALE abv 5.3%, MA  $5 

 SAM ADAMS HAZY IPA abv 6.8%, MA  $5 

 SUN CRUISER HARD TEA LEMONADE GF 12 oz. can,  

abv 4.5%, MA  $8 |  Bucket of 4  $29 

 WHITE CLAW HARD SELTZER GF abv 5%, IL  $8 

Lime or Raspberry (as available)  

DRAFT BREWS 

 ALLAGASH WHITE BELGIAN WITBIER 16 oz., abv 5.1%, ME  $8  

 BAY STATE BLOOD ORANGE LAGER 16 oz., abv 4.5%, MA $8 

 BLUE MOON BELGIAN WHITE 16 oz., abv 5.4%, CO  $8  

 CARLSON ORCHARDS HARD CIDER GF 16 oz., abv 5%, MA  $9 

 COORS LIGHT 16 oz., abv 4.2%, CO  $7 

 DOGFISH GRATEFUL DEAD JUICY PALE IPA16 oz., abv 5.3%, DE  $8 

 DOUBLE DOWN BREWING SUBCONSCIOUS HAZE 16 oz.,  
abv 7%, MA  $9 

 FIDDLEHEAD IPA 16 oz., abv 6.2%, VT  $9 

 GREATER GOOD PULP DOUBLE IPA 12 oz., abv 8%, MA  $10 

 GUINNESS STOUT 20 oz., abv 4.2%, Ireland  $10 

 JACK’S ABBY HOUSE LAGER 16 oz., abv 5.2%, MA  $8 

 LAMPLIGHTER BIRDS OF A FEATHER NEW ENGLAND IPA  
16 oz., abv 6.8%, MA $12 

 LEFTY’S GREAT TIMING GOLDEN ALE 16 oz., abv 5%, MA  $8 

 MAINE LUNCH AIPA 16 oz., abv 7%, ME  $12 

 MILLER HIGH LIFE 16 oz., abv 4.6%, WI  $5 

 MODELO ESPECIAL 16 oz., abv 4.4%, Mexico $8 

 SAM ADAMS SEASONAL 16 oz., abv 5.3%, MA  $8 

 WACHUSETT BLUEBERRY ALE 16 oz., abv 4.5%, MA  $8 

 WHALERS RISE AMERICAN PALE ALE 16 oz., abv 5.5%, RI  $8 

 WORMTOWN BE HOPPY IPA 16 oz., abv 6.5%, MA  $10 

 

WHISK(E)Y FLIGHTS 

¾ oz each of 3 fine whisk(e)ys 

FIREFLY’S PRIVATE SELECTION BOURBON FLIGHT:  

Maker’s Mark Firefly’s Pitmaster Prime 4.0, Firefly’s Pitmaster Prime 5.0, Maker’s Mark Loch & K(e)y “Encore”  $25 

$10 BUILD YOUR OWN FLIGHT: Choose 3 from the list below 

BOURBONS:   ● Calumet 10yr Kentucky Straight Bourbon ● Hudson Bright Lights Big Bourbon ● Larceny Barrel Proof  

● Legent Straight Sherry Cask Finish ● Michter’s US*1 Unblended 

● Nelson Brothers Reserve ● Old Elk Blended Straight ● Rebel Cask Strength Barrel ● Traveller Whiskey Blend No.40 

RYES:  ● Elijah Craig ● Mad River Revolution ● Rittenhouse Bottled-in-Bond  

  

RED WINES  Glass | Bottle                      

 FRONTERRA Red Blend, Chile  $6  

 MEOMI Pinot Noir, California  $10 $36  

 ROBERT MONDAVI VINT Cabernet, California  $9 $33 

 TRIVENTO Malbec, Argentina  $9 $33 

 SPARKLING RED SANGRIA $11 

S P E C I A L  B E V E R A G E S  PLEASE DRINK 

RESPONSIBLY!  


