
Just like Jay Leno, there’s a lot to love about the North Shore. Slow
cooked for 8 hours for full �avor and tenderness, sliced thin &
served medium rare. Piled high on a Brioche or Onion Roll. Served
the three-way with James River BBQ sauce, mayo & American cheese.
Substitute regular mayo for either Creamy Horseradish or Garlic Aioli 
Regular ~ 8 Oz.  $16       I’m Stahhvin’ ~ 12 Oz.  $18

GOAT CITY COBB
There is a lot going into this delicious cobb salad 
with crisp romaine, applewood bacon, avocado, 
cherry tomatoes, hard-boiled egg, crumbled bleu 
cheese, crispy chickpeas & red onion. With a dress-
ing of your choice.  $17

ASIAN CRUNCH SALAD
Mixed greens, purple cabbage, mandarin oranges, 
sliced bell peppers, peanuts, carrots, and crispy 
wonton strips, tossed in a thai peanut dressing  $16
Add Grilled Teriyaki Chicken.  $6

APPLE CRANBERRY SALAD
Mixed greens with dried cranberries, diced 
apple, candied walnuts and goat 
cheese tossed in a sherry vinaigrette.  $14

CAESAR SALAD
Crisp romaine tossed in our creamy
Caesar dressing, shaved parmesan
cheese and garlicky pretzel croutons.  $13

CLAM CHOWDAH
This New England staple is made from
the freshest ingredients. You will not be
disappointed with this creamy and delicious 
local favorite.  $7

GCP HOUSE MADE CHILI
Slow-simmered chili with red beans, melted 
cheddar jack & topped with scallions.
Served with tortilla chips.  $8
With Cornbread (no chips)  $9

FOR THE TABLEFOR THE TABLEFOR THE TABLE

NACHOS LOCOS
A healthy dose of nachos covered in
cheddar jack cheese, queso blanco,
pico de gallo, a banana and cherry pepper
blend, cotija cheese, scallions and pickled 
red onions. Topped with sour cream.  $13
Add ons:
Guacamole $3 , Chili, Buffalo Chicken, 
Grilled Chicken or Pulled Pork  $6
Steak Tips  $10

MOONS OF MOZZARELLA
Breaded and deep-fried moons of gooey 
mozzarella served with Gram’s Marinara
aka the greatest sauce of all time.  $11

PICKLES FRITTI
Sounds fancy, but it's just breaded and fried 
pickle chips served with a side of southwest 
ranch for dipping.  $10

PRETZEL TIME
Soft & chewy pretzel bites served with beer 
cheese & honey mustard for dipping.  $13

SPOONER ST. QUAHOG
Local quahog with a savory clam stuf�ng 
made from a blend of spices, veggies and 
sausage packed into a large shell, served 
with a side of lemon and butter.  $9 for one, 
$13 for two.

LOADED TOTS
ONE POUND of crunchy tater tots smothered 
with queso sauce, topped with crispy bacon 
and sprinkled with scallions.  $13

SKILLET CORNBREAD
Sweet and savory cornbread served
with whipped cinnamon butter. Share with
your friends!  $9

HUMMUS BOARD
House made hummus drizzled with balsamic 
and served with pita bread, crisp vegetables, 
kalamata olives, and mozzarella pearls.  $11

TERIYAKI STEAK QUESADILLA
Warm �our tortilla �lled with gooey
Monterey Jack cheese, caramelized onions, 
and teriyaki steak tips. Served with
pineapple salsa.  $17
Chicken and cheese Quesadilla  $11
Add Guacamole  $3

PORK POT STICKERS
These pan-seared pork pot stickers
are served with a side of sweet soy
dipping sauce.  $13

BUFFALO CHICKEN DIP
Hot and bubbly with a kick! Topped with 
seasoned panko crumbs and a diced cherry 
pepper blend. Served with tortilla chips.  $11

EGG ROLLS COMBO
Two Crispy Fried Steak n Cheese Egg Rolls 
and Two Santa Fe Chicken Egg Rolls served 
with horseradish cream and chipotle ranch 
for dipping. $15
(Want a single �avor, no problem, just ask!)

ROASTED BRUSSELS SPROUTS
Oven roasted and then �ash fried until 
crispy, tossed in chili honey and sprinkled 
with sliced almonds and scallions. Served 
on top of a creamy goat cheese spread.  $12

CHICKEN WINGS
Crispy wings served in your choice of sauce
or dry rub. 8 piece or 16 piece.  $14 / $24

CHICKEN TENDERS
Tender pieces of hand-breaded chicken. Sauce 
em’ up or you can get em’ rubbed.  $13

Sauces: Buffalo, Gold Fevah, Goat Sauce, 
Mango Habanero, Spare Rib Sauce, BBQ, 
Garlic Parmesan, Spicy Garlic Parmesan

Dry Rubs: House Rub, Maple Bourbon Rub, 
or Lemon Pepper 

*We are unable to offer all �ats or all drums.

KEEP IT SIMPLE
Romaine & iceberg blend, cherry tomatoes, cucum-
bers, cheddar jack cheese, red onion, and croutons.  
$13
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ADD TO ANY SALAD 
Grilled or crispy chicken  $6  Steak tips  $10
Salmon  $9   Shrimp  $8

DRESSINGS AVAILABLE
Italian • Thai Peanut • Honey Mustard • Ranch • 
Sherry Vinaigrette • Balsamic Vinaigrette • 
Chipotle Ranch • Bleu Cheese • Caesar • 
Greek

HONEY MUSTARD CHICKEN SALAD
Mixed greens, cherry tomatoes, cucumbers, ched-
dar jack cheese, bacon bits, and sesame noodles 
tossed in honey mustard dressing and topped with 
grilled or crispy chicken, tortilla strips, and sesame 
seeds. $18

*Before placing your order, please inform your server if anyone in your party has a food allergy. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness.*

FRENCH ONION SOUP
This house made comfort classic is rich and 
bubbly and sure to heal all that ails you.  $7

WINGYSWINGYSWINGYS

CRISPY PARMESAN GNOCCHI
Potato gnocchi sauteed in seasoned olive oil 
and tossed in parmesan cheese until crispy.  
Served with marinara for dipping. $12



MAIN EVENTS
CAPTAIN QUINT'S FISH N' CHIPS
This is the perfect storm of �avors made with beer-battered New England 
cod, fried light and crispy. Served with charred lemon,
coleslaw, tartar sauce and french fries.  $19

BAKED COD
This fresh cod is baked the New England way with white wine,
butter, lemon juice, and buttery Ritz cracker crumble. Served
with your choice of two sides.  $19

J&J’S SALMON
Fresh salmon topped with an orange-balsamic glaze and cooked to 
perfection. Served with your choice of two sides.  $23

STEAK TIPS
ONE POUND of our hand-cut, signature marinated steak tips
grilled to your liking and served with two sides of your choice. $28

CHICKEN PARMESAN
Chicken breast cutlet pounded thin and breaded in Italian seasonings. 
Topped with Gram’s Marinara, along with melted mozzarella and shaved 
parmesan served over linguini.  $20

CHICKEN & WAFFLES
Golden fried chicken breast dusted with our maple bourbon dry rub. Served 
over a soft & crispy Belgian waf�e. Topped with whipped cinnamon butter, 
Vermont maple syrup drizzle and hot honey teardrop peppers garnish.  $20

HOUSE STIR FRIED NOODLES
Tender Yakisoba noodles with fresh vegetables tossed in a sweet and 
spicy stir fry sauce. $16
Add some protein:  Chicken $6   Shrimp $8    Steak Tips $10

SHRIMP AL FRESCO
Jumbo shrimp sauteed in garlic and olive oil tossed with sundried 
tomatoes, fresh spinach, artichokes & linguini pasta in a white wine 
lemon sauce.  $19MEDITERRANEAN TURKEY TIPS

Tender mediterranean marinated turkey tips grilled to perfection and 
served with two sides of your choice.  $20

PREMIUM SIDES (There is an upcharge for these items.)
Sweet Potato Fries • Tots • Onion Strings • Brussels Sprouts • Corn Bread • 
Side Caesar • Side House Salad • Side of Penne, Linguini, or Elbows 
w/butter or Gram’s Marinara

CHICKEN AND BROCCOLI ALFREDO
Tender chicken and fresh broccoli in a light cream sauce tossed with your 
choice of pasta and topped with parmesan cheese and served with a garlic 
breadstick.  $22

EGGPLANT STACK
Crispy Italian breaded eggplant piled high and layered with
mozzarella, fresh ricotta cheese and basil. Served on a bed of Gram’s 
Marinara and sprinkled with parmesan. $18
Comes w/choice of pasta and marinara on the side.  Add prosciutto  $5

BUILD YOUR OWN SKILLET MAC AND CHEESE
Start with our house made velvety cheese sauce topped with panko 
crumbs   $16 (Panko crumbs optional, just let your server know)
Add to your mac: Bacon $4   Broccoli $4   Chicken $6  Pulled pork $6

MAIN EVENTS

BURGERS/TACOSBURGERS/TACOSBURGERS/TACOS

MAIN EVENTS

GOAT CITY PUB BURGER
Fresh hand-formed half-pound patty
charbroiled to your liking served with
shredded lettuce, tomato and onion.  $14

COWBOY-UP BURGER
This half-pound burger is seasoned and char-
broiled served with melted cheddar cheese, 
crisp applewood bacon, fried onion strings and 
drizzled with BBQ sauce. Topped with shredded 
lettuce and tomato.  $16

BIG PAPI’S BURGER
Two half-pound patties seasoned and
charbroiled topped with American, Swiss & 
cheddar cheese. Piled high with
applewood bacon, lettuce, tomato, onion, 
and slathered with horseradish sauce.  $20

APPLE BBQ SMASH BURGER
Our hand pressed burger smashed
with bacon and onions, smothered with 
housemade apple BBQ sauce and
topped with cheddar cheese on grilled
country white bread  $16
Add ons/Substitutes:
American, Cheddar or Swiss cheese  $1.50 
Mushrooms, sautéed onions, or peppers  $1.50 
Applewood bacon  $2.00
Substitute gluten-free roll  $1.50
Substitute veggie patty  $2.00 

PUB PIZZAPUB PIZZA

BRUSCHETTA TURKEY BURGER
Juicy and �avorful house made turkey burger 
topped with fresh mozzarella and piled high 
with tomato bruschetta, then drizzled with 
balsamic glaze, and served on toasted focaccia 
bread.  $16

PUB PIZZA
10” Pizzas on fresh dough or Cauli�ower crust for $3

CHICKEN BACON RANCH PIZZA
Ranch dressing base, shredded mozzarella, 
crispy or grilled chicken, crumbled bacon, 
drizzled with more buttermilk ranch &
sprinkled with green onions.  $13

HANOVER ST. SPECIAL
Red sauce base, shredded mozzarella, our 
house-made meatballs and whipped ricotta 
cheese.  $13

BUFFALO CHICKEN PIZZA
Buffalo sauce base with crispy or grilled chick-
en, red onions, shredded mozzarella and 
drizzled with more buffalo sauce.
(In no way af�liated with the Buffalo Bills or 
Sabres) Served with ranch.  $13
Make it a BBQ chicken pizza instead!

WICKED GARLICKY PIE
Garlic oil base, shredded mozzarella, ricotta 
cheese, fresh spinach, extra garlic. Drizzled 
with balsamic reduction.  $13

FIG AND PROSCIUTTO PIZZA
Fig spread base, fresh mozzarella, crispy 
prosciutto, topped with arugula &
balsamic glaze.  $15

CLASSIC CHEESE PIZZA
Red sauce, shredded mozzarella.  $10

AVAILABLE PIZZA TOPPINGS:
 $2.00 each for Veggies  $2.50 each for Meats and Cheeses
Meats:  Pepperoni • Meatballs • Chicken (Crispy or Grilled) • Hamburger • Crumbled Italian sausage • Salami • Bacon. 
Veggies:  Onions •  Bell Peppers • Mushrooms • Garlic • Spinach • Tomatoes • Jalapenos • Black Olives • Kalamata Olives • Banana Peppers • Pineapple.
Cheeses: Ricotta • Fresh Mozzarella • Bleu Cheese Crumbles • Vegan Cheese • Extra Cheese 

ITALIAN GRINDER FLATBREAD
Italian dressing base, shredded mozzarella, 
salami, pepperoni, pickles, red onions, 
banana peppers and fresh mozzarella.  
Topped with cool shredded lettuce, oil & 
vinegar, and oregano. $14

CHICKEN BACON RANCH
Just like Bird, McHale & Parish, this is our
Big 3. Crispy fried chicken breast, cheddar 
cheese, applewood bacon, lettuce, tomato, 
buttermilk ranch dressing, served on
toasted brioche bun.  $16

MEATBALL SANDWICH
Meatballs with a blend of beef, & pork,
simmering in Gram’s Marinara and 
topped with melted mozzarella and
served on our scali roll.  $16

CHICKEN PARM SANDWICH
Crispy chicken breast, Gram’s Marinara,
& melted mozzarella, served on our
own scali roll.  $16

CAPRESE PANINI
Sliced tomato, fresh mozzarella, arugula, 
basil pesto and balsamic glaze panini 
pressed on a country white bread $13
Add chicken  $6   Add prosciutto  $5

CHICKEN WRAP
Grilled or crispy chicken tossed in your choice 
of wing sauce or honey mustard with shredded 
lettuce, tomatoes, cheddar jack cheese, and 
bacon wrapped in a tortilla and pressed.  $14

THE MONSTAH TBLT
Grilled scali roll with oven roasted turkey, 
crispy bacon, crisp lettuce, tomato and mayo. 
$17 Omit the turkey and go BLT only.  $13

MEDITERRANEAN WRAP
Pressed tortilla �lled with hummus, goat 
cheese, roasted red peppers, arugula, and 
cucumbers with a drizzle of mediterranean 
dressing.  $13
Add grilled or crispy chicken  $6

All Burgers & Sandwiches served w/side of pickle 
chips and a choice of french fries or coleslaw.

MASS SANDWICHES
(NOT TO BE CONFUSED WITH SANDWICH, MASS.)

PULLED PORK SANDWICH 
Slow-roasted, pulled pork slathered in our 
signature BBQ sauce, topped with buttermilk 
coleslaw, dill pickles, and thinly sliced 
pickled red onions, served on a toasted 
brioche bun. $16

*Before placing your order, please inform your server if anyone in your party has a food allergy. 
*Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase your risk of food borne illness.*

MIGUEL’S FISH TACOS
3* soft �our tortillas �lled with 
crispy breaded Cod, topped 
with lettuce, cheddar jack 
cheese, pico de gallo,
avocado, and drizzled with 
chipotle ranch.  $17

CARIBBEAN SHRIMP 
TACOS
3* soft �our tortillas �lled with 
jerk seasoned shrimp, topped 
with mango habanero slaw, pine-
apple salsa, cotija cheese, and 
Tajin aioli. $18

PULLED PORK TACOS
3* soft �our tortillas �lled
with house made pulled
pork, cheddar jack cheese, 
buttermilk coleslaw, and 
pineapple salsa.  $16

All tacos served with one side of your choice

HALF RACK OF RIBS
St. Louis style pork ribs slow roasted all day and served with French fries, 
buttermilk coleslaw, and cornbread.  $26

*NO MIX AND MATCH

SIDELINES: Mashed Potatoes • French Fries • Coleslaw • Broccoli •
Rice Pilaf • Jasmine Rice • Baked Potato (Thurs-Sun)


