
STARTERS
BLACKENED SALMON TACOS (3)       18
pineapple avocado salsa, pico de gallo, lime, 
flour tortilla, cilantro

FISH or SHRIMP TACOS (3)  17 
crispy haddock or grilled shrimp, pickled onion, 
carrot & cabbage slaw, cilantro, Alabama sauce, 
flour tortilla

17

 16 

 10 

BARBACOA TACOS (4)   
braised short rib, pico de gallo, cilantro, lime, 
corn tortilla
CRISPY CALAMARI   
tomato, banana pepper, marinara sauce

BAKED FETA VT 
creamy feta, crushed red pepper, 
roasted tomatoes, grilled pita

ARANCINI (5) VT                   13 
fried risotto balls filled with smoked provolone & 
mozzarella cheese, served with marinara sauce

 14

        13

12

 12

        16

MEATBALLS VITO 
beef & pork meatballs, marinara sauce,      
garlic ricotta, fresh basil, parmesan, ciabatta

SPINACH & ARTICHOKE DIP VT   
olive oil, grilled pita

WINGS GF*  
choice of alabama sauce, sweet red chili, 
classic bbq, or buffalo, sesame seeds, scallions 

NACHOS BUCKLEY VT
lettuce, pico de gallo, guacamole, jalapeno, 
yogurt, cheese blend, tri-color corn chips
 chicken 4 | beef short rib 7 | shrimp 10

CHICKEN FAJITA QUESADILLA  
sautéed onion, pepper, pico, cheese blend, 
greek yogurt

11

11

 7 
8.5

 substitute steak 6

GRECA FRIES GF* VT
feta cheese, oregano
TRUFFLE FRIES GF* VT
truffle oil, parmesan
FRENCH FRIES GF* VT 
SWEET POTATO FRIES GF* VT  
CAJUN FRIES GF* VT  8 

GREENS & SOUP
SOUP OF THE DAY BOWL    8
served with toasted ciabatta

GREEK GF VT 15
mixed greens, tomato, cucumber, 
bell pepper, red onion, feta cheese, pepperoncini, 
kalamata olive, creamy Greek dressing

CLASSIC CAESAR VT 14
romaine hearts, shaved parmesan, 
garlic croutons, Caesar dressing

BEET & BURRATA GF VT 17
cubed beets, burrata cheese, sweet potato, 
toasted pine nuts, fresh basil, balsamic vinaigrette

GRILLED HALLOUMI SALAD GF VT      17
romaine lettuce, roasted tomato, pine nuts, 
pickled red onion, cucumber, halloumi cheese, 
citrus pesto dressing

ADD TO ANY SALAD
chicken 6 | steak* 10 | shrimp 10 

salmon 10 | pork gyro 8
~blackened spice seasoning available~

PORK or CHICKEN GYRO 15
tomato, onion, cucumber, fries, 
housemade tzatziki

ANGUS BURGER* (8oz)   17
american cheese, lettuce, tomato, pickle, 
brioche bun  add: bacon  4 | egg  2 
 swiss cheese, mushroom style   3
 halloumi cheese, tzatziki style   4
 substitute impossible patty VT  2

CALABRIAN  16
crispy chicken, prosciutto, roasted pepper, 
mozzarella, arugula, fig jam, ciabatta 

HOT NASHVILLE CHICKEN 16
crispy chicken, nashville hot sauce, lettuce, 
pickle, brioche bun

GRILLED 
CHICKEN SOUVLAKI   18
two skewers, tomato, onion, tzatziki, pita, fries

STEAK TIPS* (12oz)                             28
bourbon marinade, grilled mushrooms, onions, 
sautéed garlic broccoli, mashed potato, gravy

BRAISED PORK SHANK* (22oz)         26
bone-in pork shank, mashed potato, 
vegetable medley 

LAMB LOLLIPOPS* (6)   30
housemade tzatziki, grilled pita 
MEDITTERANEAN HADDOCK  24
baked haddock topped with spinach & feta, 
served with rice pilaf & sautéed garlic broccoli

GRILLED HONEY GARLIC SALMON    28
whole grain couscous, veggie blend, 
sesame seeds, soy carrots & bean sprouts, 
spicy honey garlic glaze 

PASTA
CHICKEN PICCATA SPAGHETTI        23 
white wine sauce, lemon, garlic, capers, 
parmesan cheese

SHRIMP & CRAB FRA DIAVOLO   23
shrimp, snow crab, spaghetti, cilantro,
fra diavolo sauce

CREAMY CHICKEN BACON RIGATONI     17 
grilled chicken, bacon, tomato, baby spinach, 
parmesan cream sauce

CHICKEN PARMESAN 18 
spaghetti, marinara sauce, fresh mozzarella, 
five cheese blend, fresh basil

CHICKEN & BROCCOLI ALFREDO     19
rigatoni, grilled chicken, broccoli, alfredo sauce 

  substitute shrimp 5

FLATBREADS
CLASSIC VT  17
roasted tomato, cheese blend, fresh basil,
fresh mozzarella, EVOO

VEGGIE DELIGHT VT   22
tomato sauce, mushroom, onion, broccoli, 
kalamata olive, bell pepper, cheese blend 
 add chicken 5

VOODOO  23
bbq chicken, pineapple, red onion, bacon, 
cheese blend

BUFFALO CHICKEN   22
grilled chicken, buffalo sauce, onion, scallion, 
blue cheese dressing, cheese blend

THE FIG VT  22
tomato sauce, proscuitto, roasted pepper, 
ricotta, mozzarella, fig jam, arugula

*Gluten Free Cauliflower Crust Available*

* In compliance with the Department of Public Health we advise that eating raw or undercooked meat, poultry or seafood poses a risk to your health.
*Before placing your order, please inform your server if anyone in your party has a food allergy, some items risk cross contamination.

GF-GLUTEN FREE  VT-VEGETARIAN

HANDHELDS
Served with handcut fries or sweet potato fries. 

Substitute: cajun, greca or truffle fries 2 
Substitute: greek or caesar side salad 5

DINNER MENU
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DRAFT BEER
16oz. PINTS

 9ROTATING DRAFT 
KEEPING IT FRESH WITH SOMETHING NEW!

SAM ADAMS SEASONAL  8
NEW ENGLAND ORIGINAL, SEASONAL ROTATION

JACK'S ABBY BLOOD ORANGE WHEAT   8
SHANDY/LAGER, 4.0% ABV. 

 8WACHUSETT BLUEBERRY 
FRUITED WHEAT ALE, 4.5% ABV.

BLUE MOON BELGIAN WHITE     8
WHEAT ALE, 5.4% ABV.

START LINE HOP LOAD CITRA     8
IPA, 7.1% ABV.

9.5

 8

MAINE LUNCH
IPA, 7.0% ABV.

GUINNESS DRAUGHT   
IRISH STOUT, 4.2% ABV.

BOTTLE & CAN
6
7
7

FIX HELLAS LAGER 
AMSTEL LIGHT 
CORONA EXTRA 
HEINEKEN  8
SAM ADAMS BOSTON LAGER   7 

6.5
6.5

COORS LIGHT  
MILLER LITE 
ANGRY ORCHARD CIDER   6 
HIGH NOON VODKA SELTZER   9
GRAPEFRUIT / WATERMELON / PINEAPPLE / BLACKCHERRY

SURFSIDE VODKA SELTZER    8 
ICED TEA LEMONADE / PEACH ICED TEA

NON-ALCOHOLIC
ATHLETIC BREWING RUN WILD IPA   6

WHITE WINE
10/36

9/32

        10/36 

11/40

9/32

10/36 

68

CHARDONNAY 
LA CREMA, MONTEREY

PINOT GRIGIO 
CASALINI, ITALY

SAUVIGNON BLANC 
OVERSTONE, NEW ZEALAND

ALVARINHO
PORTUGAL

ROSE 
COTE DES ROSES, FRANCE

PROSECCO 
AMORE DI AMANTI, ITALY

CHAMPAGNE 
FEUILLATTE 750ml, FRANCE

COCKTAILS
DRINK OF THE MONTH     TBD
Ask about our current curated cocktail!

THE GHOSTBUSTER  13
Ghost tequila, melon, lime, simple syrup

STRAWBERRY SMOKE SHOW  14
mezcal, strawberry, basil, lime,
simple syrup

GUAVA HAVE IT           15 
hibiscus gin, pink guava, campari, lime, 
topped with ginger beer

 14BLUEBERRY FIZZ        
blueberry gin, lemon, simple syrup, 
topped with soda water

PURPLE RAIN MARTINI   14
citrus vodka, lavender, limoncello

PINKY JUNE SPRITZ        13
whipped vodka, strawberry puree, 
prosecco, splash of soda water

A MOMENT IN MANHATTAN    14
bourbon, blackberry, basil, 
angostura aromatic bitters

BUCKLEY MAI TAI          13
dark & light rum, coconut, tropical juices

SEASONAL SANGRIA        13
red or white wine blended with 
seasonal flavors! 

MOCKTAILS   8
BUCKLEY COOLADA
coconut, pineapple, lime, simple syrup

GINGER FIZZ 
ginger beer, cranberry, orange

SUNSET PUNCH
pineapple, orange, lime, simple syrup, 
lemon, grenadine

MINT SMASH 
strawberry or pineapple, mint, lime, club soda

RED WINE
PINOT NOIR  14/52  
BRANDBORG, OREGON 

PINOT NOIR  13/58
ELIZABETH ROSE, NAPA VALLEY

CABERNET 15/56 
TREANA, PASO ROBLES

CABERNET 14/52
THE STAG, PASO ROBLES 

MALBEC 9/32
DV CATENA, ARGENTINA  

MONTEPULCIANO 9/32  
CANTINA VALLE TRITANA, ITALY  

Due to point of sale system limitations, checks cannot be split more than four ways. 
All major credit cards accepted. 




