STARTERS

/_/\

PUB 752%5?67

Pub Fries 12
with roasted garlic rosemary aioli and roasted
red pepper ketchup

add garlic parmesan rru]ﬂe seasoning +$3

Cheese and Charcuterie 30

assorted meats and cheeses with hot honey, ipa
mustard, and fresh sliced ciabatta

Whipped Feta Dip 20
feta cheese whipped with garlic, greek yogurt,
lemon, and olive oil, served with cucumber, red
pepper, and toasted za'atar seasoned naan bread

for dipping

SALADS

Spent Grain Pretzels 14

three rustic spent grain pretzel sticks with ipa
mustard and tomato artichoke dip

Herb Seared Tuna 22

fresh herb seared yellow fin tuna with a roasted
tomato olive tapenade and feta creme fraiche

Roasted Tomato Artichoke Dip 22

roasted tomato, spinach, and artichoke with garlic,
onion and herbs in a cream cheese and parmesan
dip topped with provolone, cheddar and

mozzarella and served with warm ciabatta on side

add chicken +$9, steak tips +$22, tuna +$16, shrimp +$14

Caesar Salad 12
crisp romaine and kale with caesar dressing,
sourdough croutons, and shaved parmesan

topped with parmesan crisp

Sesame Ginger Salad 12
mixed greens and sesame ginger dressing tossed
with shredded carrot, red pepper, scallion,

toasted almonds and wonton strips

FLATBREADS

Poke Bowl 22

ycllow fin tuna in tamari, sesame oil and rice wine
vinegar dressing on fresh greens with jasmine scallion
rice, avocado, mango, cucumber, and red pepper
garlic sauce

Southwest Salad 18

mixed greens with roasted sweet potatoes,

black beans, cotija cheese, shredded lettuce, pico
de gallo, curtido, corn tortilla scrips, lime crema,
guacamole, blistered jalapenos, and chili lime
vinaigrette

gluten-free crust available +$5

Schiacciata Piccante 24
pizza sauce with spicy salami, onion,
mozzarella, provolone and cheddar cheese

Three Cheese 19

pizza sauce with a blend of provolone,
mozzarella and cheddar cheese

Steak Flat 28

grilled marinated sirloin steak with roasted
tomato spread, spinach, onion, mushroom,
provolone, mozzarella and cheddar cheese

Veggie 26
roasted tomato spread with spinach, red pepper,

mushroom, onion, provolone, mozzarella and

cheddar cheese

*Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne ilinesses.
Alert your server if you have special dietary requirements.
20% Gratuity Included on parties over 6 people | 8.5% NH Meals and Rentals added to final bill



HANDHELDS
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gluten—free roll available +$2

Page Hill Burger 26

chef’s blend ground sirloin patty served with
cheddar cheese, lettuce, tomato, onion, and
pickle on brioche with fries on the side

add bacon +$5

Page Hill Tacos 16

two tacos in flour tortillas with roasted sweet
potatoes, black beans, cotija cheese, shredded
lettuce, pico de gallo, curtido, lime crema,
guacamole and blistered jalapenos

gluten-free available | add chicken +$9, tuna $+16,
fried haddock +$14, steak +$12, or shrimp +$12

ENTREES

The Spring Chicken 24

za'atar seasoned grilled chicken with lettuce,
tomato, cucumber, red onion, and whipped feta
on brioche with fries on the side

Veggie Burger 22

housemade roasted sweet potato, mushroom, kale,
quinoa, garlic, and black bean veggie patty served
with lettuce, tomato, onion, and roasted garlic
rosemary aioli on brioche with fries on the side

Pub Steak Sandwich 26

house marinated grilled steak on ciabatta roll
with roast tomato spread, cheddar cheese,
lettuce, tomato and onion with fries on the side

Quinoa Bowl 18

spinach, red pepper, mushroom, shallot,
carrot, scallion, fresh herbs, and olive oil

add chicken +$9, steak tips +$22, shrimp +$16, or tuna +$14

Steak Tips 34

house marinated grilled sirloin steak with
demi glace, rosemary garlic potato cake

and fresh vegetable

Soba Noodle 22

buckwheat soba noodles with mushroom, red
pepper, shallot, cabbage and carrot in our own
sesame ginger sauce

add chicken +$9, steak tips +$22, shrimp +$16, or tuna +$14

Fish and Chips 34

fresh gluten free breaded atlantic haddock with
french fries, cole slaw, and lemon caper dill

tartar sauce

Baked Haddock 34
topped with fresh herbs and baked with

lemon, olive oil and white wine. Served with
jasmine rice and fresh vegetable

*Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses.
Alert your server if you have special dietary requirements.
20% Gratuity Included on parties over 6 people | 8.5% NH Meals and Rentals added to final bill



