•

Soups & Salads •

House Kettle Soup

Emerald Salad

A seasonal taste sensation made fresh daily.
Served with garlic toast.

Full Soup: 8

Greens & a medley of julienne vegetables,
with our house raspberry or garlic parmesan
vinaigrette.

Side Soup: 5

Crunchy Cabbage and Feta Salad

Crisp purple cabbage, sunflower seeds and
crumbled feta lightly tossed in a sweet mustard
and toasted sesame dressing.

•

11

Starters

Flatbread Fingers

9

Basket O’ Nachos

11

Seared Greek flatbread, sliced and served with
our house roasted red pepper dip.
Dan’s Dirty Fingers
13
Add cheese, garlic, and bacon to fingers
Cheese, jalapenos, red onion and tomatoes
served with house salsa and sour cream.
Add
Add aa full
full marinated
marinated chicken
chicken breast
breast
Add
avocado
Add avocado

Ruiz “Lasher” Platter

Add a full marinated chicken breast
Add avocado

10

6
3

•

Bacon Wrapped Digby Scallops

13

Pan seared Tiger Shrimp

11

Oven baked Digby scallops wrapped in smokey
bacon. Served with a tangy dip & warm garlic
bread.

Your choice of Thai seasoned, or cracked pepper
& lime-zest. Served with a Holmestead greek
yogurt.

66
33

10

A plate of roasted almonds tossed in honey and
spiced, Kalamata olives, and bacon wrapped
dates.

“We strive to use only local, farm-fresh organic and free-range products in all of our items.”

•

Lighter Fare

“The Book-end” Bacon and
Chicken Sandwich

13

Full 6-oz chicken breast, chopped and tossed
with crisp bacon in our roasted red pepper
mayo, served on fresh multi-grain bread with an
emerald green salad.

Pulled Pork Sliders

Three house made pulled pork sliders topped
with cabbage slaw.

•
The Library Burger

11

Shrimp or Pulled Pork Tacos

13

Chicken and Cranberry Sandwich

13

Choose either 3 shrimp or 3 pork tacos served
with mango salsa and cabbage slaw.

Fresh multi-grain bread loaded with a chopped
full 6-oz breast of chicken, basil mayo and
delicious cranberry sauce. Served with an
emerald green salad.

Entrees
13.5

Local free range beef topped with crisp bacon
and cheese, finished with spicy mayo, lettuce,
tomato, onion and barbecue sauce. Served with
house bread fingers with roasted red pepper dip.

Add Guinness seared mushrooms
Caramelized local onions
Holmestead aged cheddar or
Blue cheese

2
2
2
2

Gourmet Thin Crust Pizza

13

Add a full marinated chicken breast
Add avocado

6
3

Topped with a medley of fresh vegetables,
crumbled feta and drizzled with pesto. Served
with an emerald green salad.

•

•

Top Sirloin Steak Salad

18

Pan Seared Haddock

18

Herb Crusted Club Sandwich

14

Seared 6 oz. steak with Quebec goat cheese,
tomato and red onion, on a bed of greens with
sweet mango teriyaki vinaigrette with garlic toast.
Dusted in seasoned panko breading and pan
seared. Served with our house-made roumalade
and an emerald green salad.
A marinated chicken breast tossed in a herb
garlic breading, onions, tomatoes and melted
cheese on a multigrain bun, served with an
emerald green salad.

“To ensure quality and freshness, we take the time to cook every meal to order.”

