APrPS & SNACKS

HUMMUS PLATTER hummus with pita bread, feta cheese, tomatoes, parsley oil and Kalamata olives. $5.99
BUFFALO TENDERS boneless chicken tenders, Buffalo sauce, bleu cheese dressing, cucumber and celery. $7.29

NACHOS tri-colored corn tortilla chips, cheddar & Jack cheeses, jalapenos, black olives, scallions, salsa,
sour cream and guacamole. $8.99

BBQ add house smoked pulled pork $2
BUFFALO add spicy chicken $2
VEGETARIAN add black beans $1

CALAMARI sliced cherry peppers, scallions, shallot balsamic dressing and pomodoro sauce. $7.99

BBQ PULLED PORK SLIDERS house smoked pork, chipotle BBQ sauce and pineapple salsa. $8.99

QUESADILLA chicken, pico de gallo, cheddar & pepperjack cheeses served with sour cream, salsa and jalapenos. $7.29
KETTLE CHIPS fresh fried potato chips, melted cheddar cheese, crumbled bacon, scallions and sour cream. $7.99

ASIAN CRISPADILLAS six tortilla triangles with chicken & ginger golden fried, drizzled with apricot ginger
and Asian BBQ sauces. $5.99

SPINACH & ARTICHOKE DIP served with pita bread, tortilla chips and red grapes. $7.99
WINGS 10 Wings fried with your choice of Buffalo, Garlic Parmesan, or Asian BBQ style. $8.99
SOUP OF THE MOMENT Cup $3.49  Bowl $4.49

NEW ENGLAND CLAM CHOWDER Cup $4.29  Bowl $4.99

HOUSE SALAD assorted field greens, tomato, cucumber, carrots, red cabbage, croutons and choice of dressing. $3.99

CAESAR SALAD crisp romaine lettuce tossed with croutons, parmesan cheese and Caesar dressing. $4.99

SERIOUS SALADS

CHICKEN CAESAR SALAD romaine lettuce, garlic croutons, parmesan cheese and Caesar dressing. $9.49

THAI BEEF SATAY marinated grilled flank steak, baby lettuce, red peppers, red cabbage, carrots, crispy fried bean
noodles and green beans in a spicy Thai dressing. $12.99

MEDITERRANEAN LENTIL & HUMMUS SALAD green lentils, roasted portabella mushrooms, baby lettuces
tossed in red wine vinaigrette, feta cheese, diced tomatoes, artichokes and Kalamata olives served on a bed of creamy
hummus with whole wheat pita bread wedges. $9.99

MANDARIN CHICKEN SALAD Hoisin BBQ glazed chicken, baby lettuces, peanuts, carrots, red cabbage, bok choy
Mandarin oranges, crisp wontons and honey ginger dressing. $10.29

BUFFALO CHICKEN SALAD baby lettuces, ranch dressing, tomatoes, cucumbers, julienne carrots, red onion and
crumbled bleu cheese. $10.29

AZTEC SALAD grilled southwestern marinated chicken breast, field greens, diced tomatoes, corn salsa, creamy cilantro
lime dressing and blue corn tortilla strips. $10.49



THE ENTREES

PENNE WITH CHICKEN AND SAUSAGE asparagus tips, diced tomatoes and a rich garlic, white wine and parmesan
cream sauce. $13.99

RANCH STEAK top sirloin steak, house seasoning, ranch mashed potatoes, steamed asparagus spears, crispy fried
onions and red wine sauce. $17.99*

NY STEAK FRITES 12 0z NY strip, garlic butter, rosemary parmesan steak fries and broccoli. $24.99%*

BAKED STUFFED SEA SCALLOPS toasted bread crumbs, crab meat, broccoli, saffron rice and lemon. $16.99
HORSERADISH SALMON pan roasted with horseradish & Ritz crumb topping, saffron rice, broccoli. $16.99

PASTA PRIMAVERA angel hair pasta, garlic, tomato, broccoli, Portobello mushrooms, white wine and butter
garnished with grated parmesan cheese. $12.99

CHICKEN PARMESAN tender breaded chicken, garlic tomato sauce and fresh mozzarella served over
angel hair pasta. $13.99

SMOTHERED BBQ CHICKEN grilled chicken breast, caramelized onions, mushrooms, bacon, cheddar cheese,
broccoli, house BBQ sauce and garlic mashed potatoes. $14.99

CRAB STUFFED TILAPIA Tilapia filet topped with crabmeat and bread crumbs served over saffron rice and a
sweet corn red pepper ragt with leeks and cream. $16.99

BREW HOUSE CLASSICS

SHEPHERD’S PIE seasoned ground beef, corn, garlic mashed potatoes, and crispy fried onions. $12.99

FISH & CHIPS battered Atlantic cod deep-fried golden, served over French fries with coleslaw,
lemon and tartar sauce. $12.99

OLD FASHIONED CHICKEN POT PIE tender white meat and fresh vegetables in a creamy white sauce
under a puff pastry lid. $12.99

GRILLED MEATLOAF with BBQ sauce, garlic mashed potatoes, steamed asparagus spears, red wine sauce and
crispy fried onions. $13.99

BUFFALO MAC AND CHEESE cavatappi pasta, hickory smoked chicken, tomatoes, gorgonzola cream
seasoned bread crumbs, buffalo sauce and scallions. $14.99

SPENT GRAIN PI1ZZAS

Our pizza crusts incorporate grains used in the brewing process

MARGHERITA PIZZA with garlic tomato sauce, fresh basil, mozzarella, fontina and parmesan cheeses. $9.99
PEPPERONI PIZZA pepperoni, mozzarella and parmesan cheeses with chunky tomato sauce. $9.99
BUFFALO CHICKEN PIZZA blue cheese sauce, chicken, cheddar cheese, scallions & Buffalo sauce. $10.49

SMOKE HOUSE PIZZA house BBQ sauce, smoked pulled pork, crumbled bacon, smoked Gouda cheese
caramelized onions and scallions. $10.49

CAPRESE PIZZA brushed with garlic oil, topped with sliced tomato, fresh mozzarella, pesto and field greens lightly
tossed with Chianti dressing. $10.49

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions



JOHN HARVARD’S ALL NATURAL GOURMET BURGERS

All gourmet burgers are built on a Kaiser roll with beef steak tomato and crisp romaine.
Accompanied by cedar spiced steak fries and a pickle spear.
THESE ARE ALL-NATURAL BURGERS. HORMONE, STEROID AND ANTIBIOTIC FREE
TRY ONE TODAY AND TASTE THE DIFFERENCE

STEAK HOUSE BURGER V% b burger with Shedd’s sauce, Swiss cheese, crispy fried onions. $11.99%*

FUNGUS BURGER V2 Ib burger with roasted garlic aioli, crumbled blue cheese, Portobello, white and
shiitake mushrooms. $11.99%*

ROQUEFORT BURGER %2 Ib burger with Roquefort cheese spread, bacon, caramelized onions. $11.99%*

SMOKE HOUSE BURGER 2 Ib burger, smoked tomato mayo, bacon, beer-braised caramelized onions, smoked Gouda
and topped with three stout striped beer battered onion rings. $12.99%

TEXAS STEAK BURGER V% 1b burger, chipotle mayo, roasted peppers, sautéed mushrooms, caramelized onions,
pepper Jack cheese and crispy tortilla strips. $11.99%

PUB BURGERS

All burgers are served on a sesame seed bun and come with lettuce, red onion, tomato, pickle chips and French fries.
BREW HOUSE BURGER V% pound burger seasoned to perfection $7.79* add cheese $.50
MUSHROOM SWISS BURGER V2 pound burger with Swiss cheese and sautéed mushrooms. $8.99*
BBQ BURGER V2 pound burger with cheddar, BBQ sauce and crisp bacon. $8.99%*
GARDEN BURGER grilled vegetarian burger with fresh mozzarella, mushrooms, roasted peppers & fresh greens. $8.99
SPECIALTY SANDWICHES
Accompanied by French fries
BACKWOODS BBQ CHICKEN SANDWICH grilled chicken breast, BBQ, cheddar cheese and crisp bacon strips. $8.99

BUFFALO CHICKEN WRAP battered and fried with diced tomatoes, red onion, field greens and bleu cheese dressing
wrapped in a flour tortilla. $8.99

PULLED PORK SANDWICH house smoked pulled pork dressed with BBQ sauce on a sesame seed bun topped with
crispy fried onions. $8.99

THE JOHN HARVARD’S REUBEN thin slices of house smoked brisket topped with cole slaw, tomato, Swiss cheese in
between toasted sour dough bread dressed with Thousand Island dressing and a pickle spear. $8.99

CAJUN SPIKED PORTOBELLO WRAP roasted Portobello mushrooms, Cajun seasoning, red onions, diced tomato,
cheddar cheese, field greens and roasted garlic aioli wrapped in a large flour tortilla. $8.29

SOUTHWEST CHICKEN WRAP roasted chicken, pepper Jack cheese, red onion, avocado, jalapenos, black olives, salsa,
sour cream and lettuce in a flour tortilla. $8.79

HAVE JOHN HARVARD’S HOST YOUR NEXT GROUP EVENT? Why not?! Our function room can seat up

to fifty-five people with in-room bar services available upon request. Ask for details or visit www.johnharvards.com.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions
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TONIGHT’S SPECIALS

OUR SPECIALS WILL RETURN FRIDAY
IN THE MEAN-TIME, TRY ONE OF OUR NEW MENU ITEMS
ASK YOUR SERVER FOR DETAILS!!

...And don’t forget to try it with a Fresh Award-Winning Micro Brew!

JOHN HARVARD’S ALES & LAGERS

ASK YOUR SERVER FOR A LISTING OF TODAY’S FRESH BEERS

John Harvard'’s has brewed over 1,000,000 gallons of hand-crafted fresh ales and lagers —
one small batch at a time - everyday, right in the restaurant from over 250 different John Harvard's recipes,
using only all natural ingredients of barley, malt, hops and water (and fresh fruit or wheat for certain beers).
No chemical additives, just the freshest, finest tasting brews you can find!

SELECTIONS

Our Brewmaster Maria Poulinas brews beers from every major beer family.
Because we are committed to uncompromising freshness, our offerings will regularly change
Try any one of today’s beers in 10 oz., PINTS or pitchers.

SAMPLER
A great way to taste what’s available today is to order a John Harvard’s sampler.
Five servings 50z each of fresh John Harvard’s ales and lagers selected by our Brewmaster $5.50



LATE NIGHT FARE
SERVED MONDAY-THURSDAY FROM 10-11:30PM; FRIDAY-SATURDAY FROM 11PM-12AM &> SUNDAY FROM 10-11:00PM

APPS & SNACKS
HuUMMUS PLATTER creamy hummus with pita bread, feta cheese, tomatoes, parsley oil and Kalamata olives. $5.99

BUFFALO TENDERS boneless chicken tenders tossed in Buffalo sauce, with bleu cheese dressing and celery. $7.29

NACHOS tri-colored corn tortilla chips, cheddar & Jack cheeses, tomatoes, jalapenos, black olives, scallions, salsa,
guacamole and sour cream. $8.99 add BBQ pulled pork $2, SPICY CHICKEN add $2, VEGETARIAN add black beans $1

FRIED CALAMARI sliced cherry peppers, scallions, shallot balsamic dressing and pomodoro sauce. $7.99
QUESADILLA roasted chicken, pico de gallo, cheddar & pepperjack cheeses; served with sour cream and jalapenos. $7.29
KETTLE CHIPS fresh fried potato chips, melted cheddar cheese, crumbled bacon, scallions and sour cream. $7.99

ASIAN CRISPADILLAS six tortilla triangles with chicken & ginger golden fried, drizzled with apricot ginger
and Asian BBQ sauces. $5.99

SPINACH & ARTICHOKE DIP served with pita bread, tortilla chips and red grapes. $7.99
WINGS fried with your choice of Buffalo, Garlic Parmesan or BBQ. $8.99
HOUSE SALAD assorted field greens, tomato, cucumber, carrots, red cabbage, croutons and choice of dressing. $3.99

CAESAR SALAD crisp romaine lettuce tossed with croutons, parmesan cheese and Caesar dressing. $4.99

PUB BURGERS
Accompanied by French fries

BREW HOUSE BURGER V% pound burger seasoned to perfection $7.79* add cheese $.50
MUSHROOM SWISS BURGER V2 pound burger with Swiss cheese and sautéed mushrooms. $8.99*
BBQ BURGER V% pound burger with cheddar, BBQ sauce and crisp bacon. $8.99%*

GARDEN BURGER grilled vegetarian burger with fresh mozzarella, mushrooms, roasted peppers & fresh greens. $8.99*

P12ZAS & SPECIALTY SANDWICHES
MARGHERITA PI1ZZA with garlic tomato sauce, fresh basil, mozzarella, fontina and parmesan cheeses. $9.99

PEPPERONI PIZZA pepperoni, mozzarella and parmesan cheeses with chunky tomato sauce. $9.99

BUFFALO CHICKEN PIZZA blue cheese sauce, chicken, cheddar cheese, scallions & Buffalo sauce. $10.49
BACKWOODS BBQ CHICKEN SANDWICH grilled topped with cheddar, bacon strips, BBQ and served with fries. $8.99
PULLED PORK SANDWICH smoked pulled pork tossed in BBQ topped with crispy fried onions. Served with fries. $8.99

SOUTHWEST CHICKEN WRAP roasted chicken, pepper Jack cheese, red onion, avocado, jalapenos, black olives, salsa, sour

cream and lettuce in a flour tortilla. Served with fries. $8.79

DESSERTS

APPLE CRISP apples, cinnamon and sugar covered with a crisp oatmeal topping. Served with a scoop of
Edy’s vanilla bean ice cream and caramel sauce. $4.99

BUTTERSCOTCH BREAD PUDDING An old favorite! This pudding is made by our chefs and served warm

for your enjoyment. Topped with a scoop of Edy’s vanilla bean ice cream and caramel sauce. $4.99
OREO ICE CREAM PIE rich vanilla ice cream spiked with Oreo crumbles in a chocolate cake crust. $4.99

BROWNIE SUNDAE chocolate brownies topped with large scoops of Edy’s vanilla bean ice cream, then smothered in warm
fudge sauce and caramel. Topped with whipped cream and walnuts. $4.99

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions
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	Buffalo Tenders boneless chicken tenders, Buffalo sauce, bleu cheese dressing, cucumber and celery.  $7.29
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	BBQ Pulled Pork Sliders house smoked pork, chipotle BBQ sauce and pineapple salsa.  $8.99
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	and Asian BBQ sauces.  $5.99
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	Serious Salads
	Chicken Caesar Salad romaine lettuce, garlic croutons, parmesan cheese and Caesar dressing.  $9.49
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	Ranch Steak top sirloin steak, house seasoning, ranch mashed potatoes, steamed asparagus spears, crispy fried onions and red wine sauce.  $17.99*
	NY Steak Frites 12 oz NY strip, garlic butter, rosemary parmesan steak fries and broccoli.  $24.99*
	Baked Stuffed Sea Scallops toasted bread crumbs, crab meat, broccoli, saffron rice and lemon.  $16.99
	Fish & Chips battered Atlantic cod deep-fried golden, served over French fries with coleslaw,
	lemon and tartar sauce.  $12.99
	Old Fashioned Chicken Pot Pie tender white meat and fresh vegetables in a creamy white sauce
	under a puff pastry lid.  $12.99
	Grilled Meatloaf with BBQ sauce, garlic mashed potatoes, steamed asparagus spears, red wine sauce and
	crispy fried onions.  $13.99
	Buffalo Mac and Cheese cavatappi pasta, hickory smoked chicken, tomatoes, gorgonzola cream
	seasoned bread crumbs, buffalo sauce and scallions.  $14.99
	Our pizza crusts incorporate grains used in the brewing process
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