JOHNHARVARD'S
Lunch Menw

STARTERS

LOBSTER BISQUE 12
JP CHILI 12

BREWHOUSE WINGS 22
Buffalo, mango habanero, or BBQ, fresh vegetables, bleu cheese

GIANT BAVARIAN PRETZEL 13

Salted soft pre’tzel, warm queso, honey mustard

CHERRY PEPPER CALAMARI 19

Breaded Calamari, cherry peppers, balsamic shallots, pomodoro, spicy parmesan

CLASSIC CAESAR 14

Crisp romaine tossed with garlic croutons, Parmesan cheese and rich Caesar &ressing‘.

SPINACH SALAD 16

Fresh SECI.SOI'.I.O.]. greens, Cl’iSP apple slices, canclied pecans & crumblecl goq’t cheese.

MEDITERRANEAN FALAFEL SALAD 19
Mixed Seasonal Greens, Roasted Portobello, artichoke, Kalamata olives, roasted red pepper, feta and falafel.

Choice of Dressing: Ranch, Balsamic, Bleu Cheese, Honey Mustard, Caesar
Salad Premiums: Grilled Chicken $8, Grilled Salmon $12, Grilled Shrimp $13, Grilled Steak $14

MAINS

CHICKEN AND WAFFLES
Crispy buttermilk fried chicken on Belgian waffle with pure map]e syrup. 22

Burgers and Sandwiches served on Brioche roll with french fries and a pickle, unless otherwise stated

FIRST TRACKS
Chargrilled burger, sunny side up egg, o.pplewood smoked bacon, pick]ed red onion 22

ALL AMERICAN

Choice of beef or beyoncl ]ourger, choice of cheese, lettuce, tomato, and onion 19

JOHN HARVARD'S STEAK SANDWICH
60z Sliced Hangar Steak, horseradish aioli and Swiss cheese served on toasted bagueHe 23

HANCOCK SANDWICH
Hand breaded Atlantic haddock with lettuce, tartar sauce and creamy coleslaw 23
Add cheese 1.50 - American, Cheddar, Swriss, Pepper Jack

GRILLED PORTOBELLO SANDWICH

Sautéed spinach, sun-dried tomato, fresh mozzarella, avocado, balsamic gluze on rosemary ciabatta 18
JH BLT
Crispy bacon, lettuce, tomato on rosemary ciabatta with gquic aioli 15

Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of food-borne illnesses. Alert your server if you have food allergies or special dietary requirements. Massachusetts sales tax
added to all food purchases.



