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Shareables

ARANCINI 12 SHRIMP COCKTAIL 16
Crispy Panko Crusted Rice Balls Topped with Five Jumbo Shrimp Served with Tangy
Parmesan & Basil. Served with Marinara Sauce V House-Made Cocktail Sauce & Lemon GFDF
WINGS BONELESS - 12 | BONE IN - 14 4 CHEESE RAVIOLI 14

A Half Pound of Wings Tossed in BBQ, Buffalo,
Thai Chili, Hot Honey, or Teriyaki DF
Served with Celery & Ranch or Blue Cheese

Sundwiches

All Sandwiches Served with French Fries. Substitute For Onion Rings +2 | Sweet Potato Fries +2 | Side Garden Salad +2
Substitute Gluten-Free Bun or Bread +2

Crispy Ravioli Served with Marinara Sauce

LOBSTER ROLL MP CLASSIC REUBEN 18

Lobster Tossed in Citrus Aioli or Brown Butter. House Corned Beef, Swiss Cheese,

Served on a Toasted Brioche Roll with Lettuce Sauerkraut & Thousand Island Dressing on
Toasted Marble Rye Bread

HADDOCK CLUB 25 4

Fried Local Haddock Filet, Cheddar Cheese, TURKEY PESTO MELT 18

Bacon, Lettuce, Tomato & Onion on a Toasted

: f Turkey Breast, Bacon, Pesto, Sliced Tomato
Brioche Roll with Tartar Sauce

& Fresh Mozzarella on Toasted White Bread

SMASH CHEESEBU.RGER . 18 CHICKEN SANDWICH 18
Two Smashed Beef Patties Seared in Yellow 3 ) . .
Mustard Topped with American Cheese, Bacon Crispy Fried Chicken Breast Glazed in BBQ
R R Hot Honey, Melted Cheddar Cheese, Two

Onion Rings, Lettuce, and Tomato
CALIFORNIA BLT 18
Sliced Bacon, Lettuce, Tomato & Avocado MUFFALETTA 19
Served on Toasted White Bread Salami, Prosciutto, Capicola, Provolone,
BBB VEGGIE BURGER 17 Giardiniera, & Mayo on a Ciabatta Bun

House-made Black Bean Barley Burger Served
with Lettuce, Tomato, Onion & Chipotle Aioli v

Entrees
CLOUD 9 CRAB CAKES

. 28
Two Classic House-Made Crab Cakes
Served with Mustard Sauce, Seasonal QUICHE OF THE DAY 16

Vegetable & Roasted Fingerling Potatoes Ask Your Server About Today’s Offering

FISH & CHIPS 25 Served with Your Choice of Side Salad

Fresh Local Haddock Fried in House-Made Beer
Batter Served with French Fries & Tartar Sauce

Stdes

French Fries 5 | Onion Rings 6 | Sweet Potato Fries 6 | Cloud 9, Garden, or Caesar Salad 8

*THESE ITEMS ARE COOKED TO ORDER AND MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK FOR FOODBORNE
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS
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Brick Oven P wza 17

MARGHERITA

Tomato Sauce, Mozzarella,
Tomato, Basil, & Parmesan

SAUSAGE SUB

Dijonaise, Sausage, Roasted
Peppers, Mushrooms, Caramelized
Onions, Mozzarella, & Basil

Build Vowr Own 15

BASE
Tomato Sauce Dijonaise BBQ Sauce Balsamic Garlic &
Mascarpone Thai Chili Buffalo Sauce Creamy Spinach  Oil
ADD TOPPINGS +1 EACH

Sub Vegan Cheese +2 | Sub Gluten Free Dough +6

Ham Grilled Chicken

Ground Basil Roasted Peppers
Beef Spinach Roasted Tomato
Bacon Fresh Tomato Caramelized Onions
Sausage

THAI CHILI CHICKEN

Thai Chili Sauce, Grilled Chicken,
Roasted Peppers, Mozzarella,
Pepperoncini, Parmesan, & Basil

HOT HONEY PEPPERONI

Marinara, Mozzarella Cheese, Hot Honey,
Pepperoni, Ricotta, & Basil

Greek Olives Mozzarella  Goat Cheese
Jalapenos Blue Cheese Ricotta
Mushrooms  Feta Honey
Pepperocini  Parmesan Sriracha

PIZZA BUFFET

An Assortment of Our Hand Made Brick Oven Pizzas, Fresh Salad Bar, & Soup of the Day
Served Wednesday - Friday [ Tlam - 2pm | $18 Per Adult | $11 Per Child 12 and under

Slads

ADD PROTEIN TO ANY SALAD

Shrimp +6 | Chicken +7 | Steak 12 | Salmon +10 | Maple Ginger Glazed Salmon +10
Crab Cake +14 | Lobster +14

GREEK SALAD 16
Romaine Lettuce, Red Onion, Grape Tomato, Cucumber,
Feta & Greek Olives Tossed in Greek Vinaigrette

Served with Tzatziki Sauce GFV

CLOUD 9 HOUSE SALAD 15
Mixed Greens, Fresh Strawberries, Candied Walnuts
& Blue Cheese Crumbles Tossed in our Orange
Ginger Vinaigrette Dressing GFV

BURRATA CAPRESE 17

Tomatoes, Arugula, Croutons, Fresh Basil, Extra
Virgin Olive Oil, & Balsamic Reduction

CAESAR SALAD 14
Fresh Romaine Lettuce, Shaved Parmesan
Cheese & House Croutons Tossed in Creamy
Caesar Dressing v

*THESE ITEMS ARE COOKED TO ORDER AND MAY CONTAIN RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, OR
EGGS MAY INCREASE YOUR RISK FOR FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS




