APPETIZERS

TAGOS

SPINACH & ARTICHOKE DIP 15.99  CHEESY BREAD 13.99  SMASH BURGER TACOS (2) 15.99
Blended cheeses with chopped artichoke hearts, Dough strips covered in garlic oil, Mozzarella cheese, Crispy and thin beef patties on a flour tortilla with
spinach, and a touch of lemon juice and seasonings. Parmesan cheese, and a side of marinara for dipping. cheddar jack cheese, red onion, lettuce, pickle chips,
Served with warmed pita points. and Thousand Island dressing.
TRUFFLE FRIES 13.99
BUFFALO CHICKEN DIP 15.99 Crispy french fries tossed with truffle oil and CARNITAS TACOS [3] 14.99
A creamy blend of cheese and Buffalo chicken topped Parmesan cheese. House-smoked pulled pork, Baja slaw, pickled onions,
with toasted breadcrumbs. Served with tri-color and topped with crema.
tortilla chips. GARLIC KNOTS 10.99
Our house-made pizza dough pulled into knots, brushed STEAK TACOS [3]* 16.99
LOADED BB@ RANCH FRIES 16.99 with garlic oil, and finished with a sprinkling of Parmesan Shaved steak with pickled red onions, Cheddar jack
Our house-seasoned fries, topped with melted Cheddar cheese. Served with a side of marinara sauce. cheese, and chimichurri aioli.
Jack cheese, crumbled bacon, red onion, jalapefios, and
finished with both a BBQ and ranch drizzle. BURNT ENDS 13.99 BAJA FISH TACOS [3] 15.99
Pork butt ends slow smoked in a sweet-heat coffee rub. Crispy fried Atlantic haddock fillet, Baja dressed
NACHOS 14.99 Finished with a peach habanero glaze. slaw, and pico de gallo in a warm, soft tortilla drizzled
Tri-color tortilla chips topped with pico de gallo, with a mango chipotle aioli.
black bean corn salsa, jalapenos, and smothered BAVARIAN PRETZEL 13.99
in melted Cheddar jack cheese. A giant Bavarian Pretzel, salted and served with CAULIFLOWER BAJA TACO [3] 14.99
+CHILI 500 | -+ CHICKEN 7.00 | -+ SMOKED PULLED PORK 6.00 our house-made Boursin cheese and honey mustard. Golden fried cauliflower with Baja slaw, pico de gallo,
+ IPA QUESO 1.00 and mango chipotle aioli.
NAUGHTY TOTS 12.99
Golden fried Cajun parm tots served with an IPA
spiked poblano queso dipping sauce. QU ESADI LLAS
FRIED BRUSSELS SPROUTS 13.99
Deep fried to a crisp and tossed with bacon, Gorgonzola,
craisins, and finished with a balsamic reduction. CHICKEN QUESADILLA 17.99
Sliced chicken breast with black bean corn salsa,
HUMMUS & TABOULI PLATTER 14.99 Cheddar jack cheese, and chimichurri aioli.
Stacked high with cucumbers, Kalamata olives, feta,
tomatoes, pepperoncinis, and toasted pita points. CARNITAS QUESADILLA 17.99
House-smoked pulled pork with fresh w de gallo,
FRIED PICKLES AND PEPPERS 11.50 Cheddar jack cheese, and chimichurri aioli.
Sliced dill pickles, jalapefios, and cherry peppers
battered and deep fried and served with a chipotle STEAK QUESADILLA* 18.99
ranch dipping sauce. Diced steak with black bean and corn salsa, Cheddar
jack cheese, and chimichurri aioli.
POUTINE FRIES 13.99 ’
Our fries topped with fresh Cheddar cheese curd BUFFALO CHICKEN QUESADILLA 17.99
and a house-made gravy. Sliced chicken breast tossed in Buffalo sauce with red
+ PULLED PORK 5.00 | -+ CHICKEN 6.00 | -+ STEAK 8.00 onions and Cheddar jack cheese. Served with a side of ranch.
CHEESEBURGER SLIDERS (3)* 13.99  NASHUA HOT SLIDERS (3) 13.99  FISH SLIDERS (3) 13.99
Juicy beef burgers topped with American cheese, A NH twist on a Nashville favorite. Crispy fried chicken Fried haddock fillet with pickle chips and tartar sauce.
ketchup, and a pickle. tossed in our spicy garlic sauce topped with a pickle and
house-made coleslaw. CHICKEN AND WAFFLE SLIDERS [3] 14.99
PULLED PORK SLIDERS [3] 12.99 Crispy fried chicken tossed in maple syrup and served
House-smoked pulled pork shoulder sliders, smothered CHICKEN PARMESAN SLIDERS (3] 13.99 with bacon on buttered mini waffles.
with honey BBQ sauce and topped with a pickle. Crispy fried chicken topped with provolone cheese
and marinara on garlic oiled buns.
RIBEYE SLIDERS (3)* 14.99
Shaved ribeye sliders topped with caramelized
onions and horseradish sour cream sauce.
SMOKED CHICKEN WINGS HOUSE SALAD SIDE7.99/FULL11.99  CHEESEBURGER SALAD* 17.99
All of our jumbo double chicken wings start with our Mixed greens, fresh tomatoes, red onions, cucumbers, Our burger, with your choice of cheese, on top of
signature dry rub and are slowly smoked on hickory wood. shredded carrots, and your choice of dressing. cho}gpe%;omair&e;gith Ch((?iri'yl tor(rilgtoes,. red onion,
We flash fry them to crispy perfection, or you can have them pickle chips, an ousand Island dressing.
grilled if you prefer. Delicious straight-up or tossed in any of CAESAR SALAD* SIDE 7.99 / FULL 11.99
our mouth-watering sauces. (See below for more.) Freshly chopped romaine lettuce, garlic and herb
_ croutons, and an Italian cheese blend tossed with PROTEINS Add to any salad
3 WHOLE WINGS 13.99 6 WHOLE WINGS 24.99 a delicious Caesar dressing.
9 WHOLE WINES 31.99 12 WHOLE WINGS 39.99 + BACON 2.00 CHICKEN 8.00 | STEAK TIPS* 12,00 | 1MPOSSIBLE BURGER 6.00 | SALMON* 12.00
) Wi VIN . 1£ WLk \ .
COBB SALAD 17.99

CALIFORNIA WINGS

Hand-battered cauliflower florets tossed in our own
Buffalo sauce.

13.99

HAND-BREADED CHICKEN TENDERS

House-made, freshly battered, fried chicken tenders. Choose
any of the dipping sauces below.

SMALL ORDER 13.99 LARGE ORDER 18.99

HOUSE SAUGES

* BBQ

* MILD

* HOT

* SPICY GARLIC
*  SRIRACHA

* CITRUS CHIPOTLE
*  SWEET RED CHILI
*  TERIYAKI

* HONEY MUSTARD

* HONEY BBQ
* SPICY BBQ
* FIRE STARTER

* Consuming raw or undercooked meats, poultry, seafood, shellfish,
or eggs may increase your risk for foodborne illness.

LIVE FREE » DRINK BEER

Romaine and mixed greens, bacon, chicken, avocado,
hard-boiled egg, tomato, red onion, and Gorgonzola crumbles.

BLT CHOP SALAD 13.99

Freshly chopped romaine, cherry tomatoes, bacon,
sweet corn, avocado, feta, salt, and pepper. All chopped
and served with a balsamic vinaigrette.

WEDGE SALAD

Crisp iceberg, bacon, red onions, tomatoes, Gorgonzola
crumbles, and house-made bleu cheese with a balsamic
reduction drizzle.

BEET SALAD 14.99

Mixed greens, roasted beets, goat cheese, candied walnuts,
and prosciutto with a citrus Champage vinaigrette.

SPICED PECAN SALAD 15.99

Mixed greens, dried apricots, Gorgonzola cheese, spiced
candied pecans, and candied ginger with a raspberry vinaigrette.

CRISPY CHICKEN SALAD 17.99

Crispy fried chicken on top of mixed greens, shredded
carrots, red onion, cherry tomatoes, cucumbers, corn,
bacon bits and your choice of dressing.

13.99

DRESSINGS

* RANCH % CITRUS CHAMPAGNE VINAIGRETTE
* CAESAR * CHIPOTLE RANCH

* BLEU CHEESE * [TALIAN

* BALSAMIC VINAIGRETTE * RASPBERRY VINAIGRETTE

* OIL AND VINEGAR * THOUSAND [SLAND

CHILI &
FRENGH ONION

ENJOY A CUP 7.99
INDULGE INABOWL  10.99

Award winning! A slightly sweet and mildly spicy chili
with House-smoked pork, beef, and brown ale.

A spin on a classic, thinly sliced caramelized onions
in a savory Guinness stout broth topped with toasted
croutons and melted provolone cheese.

o
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Brick Oven

Our dough is made fresh daily and
hand stretched to order.

SMALL PIZZA LARGE PIZZA

ADDT’L VEGGIES ADDT’L MEATS"& CHEESES

SMALL SMALL
LARGE LARGE

Make your pie with red or white sauce!

MEATS*

Pepperoni, Sausage, Meatballs, Ham, Bacon,
Anchovies, Chicken Breast, Pulled Pork, Prosciutto

VEGGIES

Tomatoes, Black Olives, Garlic, Green Peppers,
Red Onions, Mushrooms, Jalapefios, Pineapple,
Artichokes, Caramelized Onions, Broccoli,
Cherry Peppers

CHEESES

Extra Mozzarella, Fresh Mozzarella, Ricotta,
Goat Cheese, Gorgonzola, Feta, Vegan Cheese

GREEK

Herb and garlic oil base with fresh tomatoes,
artichoke hearts, red onions, black olives, mozzarella,
and feta cheese.

MARGHERITA

Our delicious red sauce topped with fresh mozzarella
cheese, tomatoes, and fresh basil.

RUSTICA

Herb and garlic oil base with mozzarella, chicken,
tomatoes, and a pesto drizzle.

BLEU BUFFALO
A mild Buffalo sauce base topped with Buffalo
chicken, mozzarella, and Gorgonzola crumbles.

CAPRESE CHICKEN

Herb and garlic oil, tomatoes, fresh basil, aged
mozzarella cheese, and chicken, finished with a
balsamic reduction. ;

ITALIAN MEAT

Pepperoni; Italian sausage, and our deliciously
seasoned house-made meatballs.

CHICKEN BACON RANCH

Our house-made buttermilk ranch with chicken,
bacon, red onions, avocado, and mozzarella cheese.

LASAGNA PIZZA

Our delicious red sauce topped with mozzarella,
meatballs, sausage, ham, ricotta, and dusted with
Parmesan cheese and oregano.

THAI CHICKEN PIZZA

A sweet red chili sauce base with mozzarella,
chicken, pineapple, green peppers, and red onions.

_BBQ CHICKEN PIZZA
A BBQ sauce base topped with BBQ chicken,
mozzarella, red onion, and bacon. Finished
with a ranch drizzle!

HAWAIIAN PIZZA

Red sauce base with mozzarella, ham, and pineapple,

MAKE ANY OF OUR SMALL PIZZAS GLUTEN-FREE FOR
JUST . JUST ASK FOR OUR GLUTEN-FREE
VEGAN CAULIFLOWER DOUGH.

SUBSTITUTE VEGAN CHEESE PIZZA

BURGERS

Served with seasoned fries, and a fresh dill pickle. Substitute onion rings, tater tots, Cajun parm
tater tots, sweet potato fries, waffle fries, garlic buttered broccoli, coleslaw, or side salad for 1.99.

BULLWINKLE BURGER* 16.99

Our burger topped with lettuce, red onion, Cheddar
cheese, sweet gherkin pickles, and our secret
Bullwinkle sauce.

THE HANGOVER BURGER™ 17.99

Our burger topped with an egg over easy, bacon, American
cheese, and a drizzle of warm hollandaise sauce.

BURGANZOLA* 16.99

Our burger topped with caramelized onions and
mushrooms smothered in Gorgonzola cheese
and steak sauce.

ROCKY BURGER* 17.99

Our burger topped with Cheddar cheese,
bacon, BBQ sauce, ranch, and fried onion strings.

MOOSE MASH BURGER* 17.99

A double patty smash burger! Topped with Cheddar
cheese, red onion, pickle chips, lettuce, and Thousand Island.

PB&J BURGER* 17.99

Our burger topped with goat cheese, fig spread,
mixed greens, and peanut butter sauce.

PORKY MOOSE BURGER* 16.99

Our burger topped with house-smoked pulled pork
and coleslaw.

IMPOSSIBLE BURGER 16.99

Our Impossible burger patty topped with lettuce,
tomato, and our own chipotle ranch dressing.

SAMMIES

Served with seasoned fries, and a fresh dill pickle. Substitute onion rings, tater tots, Cajun parm
tater tots, sweet potato fries, waffle fries, garlic buttered broccoli, coleslaw, or side salad for 1.99.

THE CALIFORNIA CLUB 17.99

Thinly sliced turkey breast on toasted sourdough bread
with Applewood smoked bacon, lettuce, tomato, avocado,
and our own buttermilk ranch.

HOT TURKEY WRAP 15.99

Our house-smoked turkey in a wrap with lettuce,
pickles, tomatoes, mayonnaise, and zesty Cheddar jack.

HADDOCK SAMMY 16.99
Hand-battered haddock fillet with crisp lettuce
and tomato, served with a side of tartar sauce.

cl 0.99

FRENCH DIP* 20.99

Shaved ribeye steak dipped in au jus. Served on a
Boursin cheese dressed French loaf with a side of au jus.

TZATZIKI CHICKEN SANDWICH 16.99

Grilled chicken topped with mixed greens, tomato, red
onion, cucumber, feta and finished with tzatziki sauce.

BUFFALO CHICKEN CAESAR WRAP 16.99

Grilled chicken breast seasoned and tossed in our
house-made mild Buffalo sauce with crisp romaine
lettuce, asiago cheese, and house-made Caesar dressing.

BBQ CHICKEN CHEDDAR BACON 17.50
Grilled chicken breast and melted Cheddar with
BBQ sauce and Applewood bacon

MEDITERRANEAN VEGGIE WRAP 14.99

A soft tortilla rolled with hummus, tomatoes, cucumber,
shredded carrots, field greens, red onions, and crumbled
feta cheese.
+ CHICKEN 8.00

PULLED PORK SANDWICH 15.99

Our house-smoked BBQ pulled pork with melted
American cheese, red onion, and pickles.

SOUTHERN FRIED CHICKEN SAMMY 16.99

A deep golden fried chicken breast, layered on top
of crisp pickle chips, topped with our house-made
slaw, and smothered in a hot honey.

SALMON CAESAR WRAP* 19.99

Pan-seared Atlantic salmon with crisp romaine lettuce,
asiago cheese, and house-made Caesar dressing.

SALMON BLT* 20.99

Pan-seared Atlantic salmon with lettuce, tomato,
bacon, and chimichurri aioli.

STEAK BOMB SUB* 19.99

Shaved ribeye steak with onions and peppers and
loaded with American cheese. Served on a toasted
French loaf.

RIBEYE GRILLED CHEESE* 20.99

Shaved ribeye, caramelized onions, and sauteed
mushrooms with Havarti and Cheddar cheeses
on sourdough bread.

THE REUBEN 16.99

House-braised corn beef on toasted rye bread,
piled high with sauerkraut, melted Swiss, and
our very own creamy Thousand Island dressing.

ENTREES

STEAKHOUSE TIPS* 28.99

Grilled steak tips in steakhouse marinade and
served with garlic butter broccoli and rice pilaf.

STEAK TIPS & TENDERS* 26.99

Hand battered chicken tenders served with steakhouse
marinated steak tips, along with coleslaw and french fries.

FISH N’ CHIPS 19.99
Fillets of North Atlantic haddock deep fried. Served

with coleslaw, our house-made tartar sauce, and

french fries.

DESSERTS

DECADENT CHOCOLATE BROWNIE EXPLOSION SUNDAE 9.99

A brownie, vanilla ice cream, chocolate and raspberry
sauces, and whipped cream with a cherry on top.

FRIED DOUGH BALLS 7.99

Perfectly fried balls of dough tossed in a cinnamon
and powdered sugar blend. Served with maple syrup
and chocolate sauce.

MOOSE TRACK SUNDAE 9.99

A Belgian waffle with moose track ice cream, chocolate
and peanut butter sauces, whipped cream, and a cherry.

CHOCOLATE MOOSE CAKE 10.99

A decadent chocolate mousse cake with layers of dark
chocolate, milk chocolate, and white chocolate on a
chocolate cookie crumb crust.

PESTO CRUSTED ATLANTIC SALMON* 26.99

Pan-seared Atlantic salmon basted with pesto.
Served over rice pilaf and garlic butter broccoli.

CREATE YOUR OWN MAC N’ CHEESE 13.99

A cavatappi pasta casserole cooked to perfection
in a creamy four-che

GARLIC PARMESAN CRUSTED CHICKEN BREAST 22.99

Two grilled chicken breasts topped with a garlic and
Parmesan sauce and finished with toasted breadcrumbs.
Served with rice pilaf and garlic butter broccoli.

a KITDS MENU Mé&

% GRILLED CHEESE (served with fries)
* MOOSE NOODLES MAC N’ CHEESE

* HUT DUG (served with fries)
% GHICKEN FINGERS (served with fries)

* GRILLED CHICKEN BREAST

(served with broccoli)

* CHEESE/RONI PIZZA
* KID’S SHDERS (served with fries)
SODA / JUICE / MILK 2.00

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk for foodborne illness.
Please be aware that during normal kitchen operations involving shared cooking and preparation areas, including common fryer oil, the possibility
exists for food items to come in contact with other food products. Due to these circumstances, we are unable to guarantee that any menu item can be
completely free of allergens.

Before placing your order, please inform your server if anyone in your party has a food allergy.



