Appetizevs
John’s Café New England
Clam Chowder* cr 9

Steamed Prince Edward Island Mussels* cr 14
with Bacon, Hot Cherry Peppers and a Garlic Crostini

House smoked Salmon cr 14
with Capers, Red Onion, Dill Créme
Fraiche and Sesame Crisps
Crispy Rice Arancini 11
with Fresh Mozzarella and a Tomato
Sauce Agrodolce

Meatballs* 14
with House-Made Ricotta Cheese and
Grilled Garlic Bread

Roasted Artichoke ‘Hummus’ @ 13
with Garlic Rosemary Chips
Fried Point Judith Calamari 14

with Banana Peppers

Bvuschetta
Choose 3 for 10

‘Duck Liver Pate’,* Pickled Red Onion
& Apricot Mostardo

Sopressata*, Housemade Mozzarella
& Roasted Red Peppers

Housemade Ricotta Cheese
with a Tomato Jam and Basil

Salads

John’s Mesclun Salad @ 11

Mesclun Lettuce, Apples, Walnuts, Gorgonzola
Cheese and Lemon Vinaigrette

Dried Cranberry & Candied Pecan Salad @ 11
Mixed Greens with Dried Cranberries, Candied Pecans,
Goat Cheese and Balsamic Vinaigrette

Caesar Salad @ 11

Romaine Lettuce with Gluten Free Garlic and
Herb Croutons, Parmesan Cheese and Creamy
Caesar Dressing

Beet Salad @ 11
Endive, Radicchio, Arugula Salad with Roasted Beets,
Goat Cheese, Crispy Pancetta and Sherry Vinaigrette

Greek Salad 11
Romaine, Tomatoes, Cucumbers, Black Olives, Red
Onion, Feta Cheese and Red Wine Vinaigrette

Tasty additions for your salad

Portabella Mushrooms 7
Grilled Chicken* 9
Shrimp* 11
Salmon* 13
8 oz. Hanger Steak* 15

Enjoy Your Dinner!
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Gvilled Pizza

Tomato, Mozzarella & Basil Pesto 13

Caramelized Onion, Kalamata Olives
& Goat Cheese 14

Roast Garlic, Bacon & Three Cheeses 14

Figs, Garlic, Prosciutto*, Mozzarella, Baby Arugula
& White Truffle Oil 15

Pasta
All Pastas are House-Made.
Gluten Free Penne Available Upon Request.

Potato Gnocchi 21
with Roasted Eggplant, Kalamata Olives, Goat
Cheese, and Tomato Sauce

‘Sunday Gravy’ Rigatoni 21

with a Meatball and Italian Sausage* Ragu
Truffled "Creamed Corn" Baked Mac & Cheese 21

Penne alla Vodka 21
with Herb Roasted Organic Chicken

Eutrées
Roasted Organic Salmon* @ 28

with Pesto Mashed Potatoes and a Summer
Vegetable Caponata

Roasted All Natural Chicken* @ 23
with Mashed Potatoes, Haricot Vert, Baby
Carrots and Fruit Chutney

Steak* & Fries @ 27
Grilled Black Angus Hanger Steak with Shoestring
Fries,
Sautéed Spinach & Tarragon Aioli

Pan Roasted Duck Breast* @ 28

with Confit and Potato Fritters, Summer "Slaw"
and Tomato Marmalade

Grilled Center Cut Pork Chop* 27
with Scalloped Potatoes, Roasted Local Corn,
and Caramelized Peaches

Old School!

fish and chips 20 Shrimp Scampi 21

Baked Ziti 19 Chicken Piccata 21

Sides

Sautéed Long Hot Italian Peppers cr 9

with Provolone Cheese

Crispy Shoestring French Fries @ 9
with White Truffle Oil and Parmesan Cheese

Chick Pea ‘Fries’ @ 10
with Hot Cherry Pepper ‘Ketchup’ & Garlic Aioli
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*The risk of food borne illness is severly reduced by completely cooking all eggs, meat, chicken and fish.



