
APPETIZERS

★SPANISH PATATAS BRAVAS
Crispy and spiced Yukon potato over house-
made cranberry-marinara topped with chipotle
aioli, scallions & Parmesan cheese   GFO

CHICKEN WINGS 14
Choice of buffalo, BBQ, sweet chill, or
lemon-pepper dry rub, served with celery,
carrots & blue cheese dressing.  GFO

SHAREABLES

★CROSSROADS BACKYARD BBQ BOARD 96

House-made falafel & hummus, marinated
Kalamata olives, tatziki sauce, tomato &
cucumber salad, pickled onions, 
Vermont feta, & pita bread.   GFO, V

MAINS

Chef-selected premium cut of the day,
served with seasonal accompaniments. 
Ask your server for today’s featured cut

★FISH OF THE DAY

Market Price

Chef’s daily selection of fresh fish,
accompanied by seasonal ingredients

Served over mashed potatoes & seasonal
vegetable topped with beef tallow butter &
chimichurri.   GF

★CHEF GANESH’S WEEKLY CURRY
Nepali or Indian-inspired curries 
Served with garlic-sautéed spinach, 
steamed rice & naan.   GFO

JUMBO SHRIMP SCAMPI PASTA
House-made white wine & tomato sauce with
lemon & chili flakes, served with grilled bread

Served over mashed potatoes with sautéed
spinach, roasted tomato chicken jus, parsley &
extra virgin olive oil   GFO

Served over roasted tomato rice, topped with
crumbled Vermont feta, parsley & grilled lemon

★ CHEF’S RECOMMENDATION

14

14CHICKEN LEMONGRASS POTSTICKERS
Served with sesame-soy dipping sauce &
scalillions

★BUTCHER CUT SPECIAL

★ 8 OZ ANGUS BEEF
STRIPLOIN* & JUMBO SHRIMP

42

28

★ BOLOGNESE PASTA 28
House-made, slow-simmered beef & hot Italian
sausage Bolognese with smoked bacon, San
Marzano tomatoes, Parmesan & fresh herbs

ROASTED HALF CHICKEN 27

★GRILLED FAROE SALMON 28

BUTTERMILK FRIED FISH & CHIPS 27
Coleslaw, lemon, potato fries, & tartar sauce

BAKED MAC & CHEESE 21
House-blend cheese sauce topped with Ritz
cracker crust
Add ons:Chopped  Bacon 4 | Chicken Bites 7 
Buffalo Chicken Bites 8 | Grilled Chicken 7 |
Shrimp 10  Salmon 14 | Steak* 15

CROSSROADS TACOS 19
Asian-style served on corn tortilla with 
mango-chili salsa, shredded cabbage, 
house-made pickled onions, & chipotle aioli
Choice of: Grilled Shrimp or Chicken or Fried
Haddock
Add ons: Steamed Rice 4| Avocado 3

Two 8oz grilled Angus Beef Stripolin *, grilled
Jumbo shrimp, chicken wings, mild Mexican
chorizo sausage, grilled pineapple, & crispy
potatoes, served with  BBQ, buffalo, chimichurri
sauce & blue cheese dressing.  GFO

22★MEDITERRANEAN MEZZE PLATE

★ GRILLED SPANISH OCTOPUS 18
Served with butter-spiced yukon potatoes,
 with roasted garlic & tomato sauce
 topped with  chimichurri

FRIED CALAMARI 18
Buttermilk-fried calamari served with 
lemon & tartar sauce

STEAMED ORGANIC BLUE MUSSELS
Slow roasted garlic tomato broth, white wine
& butter served with grilled bread.  GFO

★ HOT HONEY ITALIAN SAUSAGE
FLATBREAD

17

Marinara, crumbled Italian sausage,
mozzarella, Parmesan, & hot honey drizzle

★ ST. LOUIS-STYLE PORK RIBS

18

Served with choice of BBQ or sweet chili
 sauce & buttermilk fried onion rings GFO

Crispy fried gnocchi served with truffled
Parmesan cream, bacon, scallions & Parmesan 

★CRISPY POTATO GNOCCHI 14

★ Add-ons: Sunny-Side Egg 2

Add on: Baked Mac & Cheese 10

Vegetarian Option Available 

18

Market Price

Market Price

GFO

★CROSSROADS BACKYARD BBQ BOARD



HARVEST GRAIN BOWL
Steamed rice, avocado, corn & edamame
salad, lime wedge, pickled onions &
chimichurri    VG,GF,PB

★ BUDDHA BOWL
Hummus, sweet corn, spinach,
sweet potato, edamame, avocado, 
& steamed rice.   VG,GF,PB

Add-ons:
Grilled Chicken 7 | Crispy Chicken Bites 7 
Shrimp 10 | Salmon 14 | Sirloin* 15
Chopped Bacon 4 | Avocado 3 | Falafel 7

AWARD- WINNING 
NEW ENGLAND CLAM CHOWDER
fresh clams, smoked bacon, 
Yukon potatoes & oyster crackers

SEAFOOD STEW.                       16oz-22, 32oz-35
Haddock, shrimp & mussels in a
rich tomato broth with grilled bread.  GFO   

CHEF'S SOUP OF THE WEEK
House-made with fresh,
seasonal ingredients and inspired by 
the chef's weekly creations. Ask your 
server for this week's selection.

★ CROSSROADS CHOPPED SALAD
Romaine, baby arugula, hummus, 
Vermont feta, apples, dried
cranberry, avocado, bacon, candied walnuts &
lemon vinaigrette   GF

GREEK SALAD
Romaine, tomato, cucumber,
pickled onions, garbanzo beans, Kalamata
olives, Vermont feta, oregano, extra virgin
olive oil, & lemon vinaigrette   V,GF

CLASSIC CAESAR SALAD
Crisp romaine, Parmesan, croutons
& house-made Caesar dressing   GFO
Add-ons:
Grilled Chicken 7 | Crispy Chicken Bites 7 | 
Shrimp 10 | Salmon 14 | Sirloin* 15
Chopped Bacon 4 | Avocado 3 | Falafel 7

Served with potato fries or small salad

CROSSROADS BACON JAM BURGER
Hand-pressed beef patty* topped with 
bacon jam, Vermont cheddar & chipotle aioli,
 served with tomato, lettuce & house-made 
pickles on a toasted potato bun.   GFO

Add-ons:
Fried Egg* 2 | Sub Veggie Burger 2 
Gluten-Friendly Bun 2

HOUSE VEGGIE BURGER
House-made patty with roasted beets, 
black beans & rice, topped with
Vermont cheddar & caramelized onions,
served on hummus, lettuce, and house-made
pickles on a toasted potato bun    V,GFO
Add-ons:
Avocado 3 | Gluten Friendly Bun 2 
Fried Egg* 2

Potato Fries 6 | Tater Tots 7 | Steamed Rice 4
Sweet Potato Fries 7 | Sautéed Spinach 7 
Sautéed Broccoli 6 | Truffle Parmesan Fries 9 
Baked Mac & Cheese 10 | Mashed Potato 7 
Cheddar & Bacon Mashed Potato 9

A 20% GRATUITY WILL BE ADDED TO  PARTIES  OF 
6 PEOPLE OR MORE

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH,
OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF
YOU HAVE  CERTAIN MEDICAL CONDITIONS”

“PLEASE INFORM YOUR SERVER OF ANY ALLERGIES. WHILE WE DO OUR BEST TO
ACCOMMODATE DIETARY NEEDS, CROSS-CONTACT MAY OCCUR.”

BURGERSPLANT-BASED - VEGETARIAN -
GLUTEN-FRIENDLY

18 

22 

cup 8, bowl 11

Market Price

18 

17 

Half 9, Full 15 

23 

21 

Featuring seasonal ingredients and scratch-made kitchen favorites

SOUPS & SALADS

SIDES

★ GRILLED SPANISH OCTOPUS

★ 8 OZ ANGUS BEEF STRIPLOIN* & JUMBO
SHRIMP

GF Gluten Friendly  |  GFO Gluten-Friendly Option
VG Vegan  |  V Vegetarian  |  PB Plant-Based

Scan to Stay
Connected.
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