PEcAN CRUSTED BRIE
with Tim’s Bangin Blueberry Compote and House
Made Focaccia Crustinis  $8.95

BEER BATTERED FRIED MUSHROOMS

APPETIZERS

CRAB STUFFED KENNETT SQUARE MUSHROOMS
with an Old Bay Seasoned Cream Sauce $8.95

NACHOS
Hand Cut Yellow, Red & Blue Chips with Melted Pepper Jack Cheese, topped

with House Made Salsa & Sour Cream $9.95
Add Diced Grilled Chicken, Seasoned Beef Brisket or Chorizo Sausage $2.95

NeEwTON’S HOUSE WINGS
Buffalo, Jamaican Jerk or Sweet & Spicy Asian with House Made Blue Cheese

Dressing *Can be baked with an additional 10 minute cook time

with a Horseradish Cream Sauce $7.95

BLACKENED AHI TUNA BITES

with Sweet and Spicy Asian Sautéed Vegetables

$10.95

SPINACH & ARTICHOKE Di1p

with House Made Focaccia Crustinis $8.95

SAUTEED MUSSELS

in a Tomato Lime and Garlic Broth $8.95

Soupr

Cream of Wild Mushroom or Soup of the Day

Bowl $4.25 Cup $3.25

SIX DOLLAR DFALS

GRILLED PATTY MELT*
with Caramelized Onions and Swiss Cheese on

Thick Cut Sour Dough and served with Slaw

SOUP & SALAD
Cup of Soup and House or Caesar Salad

SALAD & SANDWICH

House or Caesar Salad and choice of Grilled
Ham & Cheese, Grilled Cheese & Tomato,
Grilled Turkey & Cheese or BLT

SouP & SANDWICH

Cup of Soup and choice of Grilled Ham & Cheese,
Grilled Cheese & Tomato, Grilled Turkgy &
Cheese or BLT

MEATLOAF SANDWICH
Lettuce, Tomato & Mayo on White Bread with
Slaw

$8.95

CHORIZO & PEPPER JACK POTATO SKINS
with House made Salsa and Sour Cream $7.95

PRETZEL COATED CHEESEBURGER BITES
Ground Beef with a 3 Cheese Blend, served with Ketchup, Mustard

and BBQ Sauce Sauce

BEER BATTERED ONION RINGS
with Horseradish Cream Sauce $8.95

SALADS

Taco SALAD

Seasoned Beef Brisket with Shredded Pepper]ack
Cheese, Lettuce, and Tortilla Strips. Topped with
Salsa and Chipotle Ranch Dressing

$8.95

ASIAN CHICKEN SALAD

Sweet Soy Marinated Chicken, Romaine Lettuce,
Bean Thread Noodles, Shredded Carrots, Diced
Cucumbers with sides of Sweet Peanut Butter and
Spicy Apricot Dipping Sauces

$8.95

NEwTON’S HOUSE SALAD
Crisp Iceberg Lettuce with Matchstick Carrots,
Grape Tomatoes, Diced Cucumbers & Red Onions.

Served with your Choice of Dressing
$6.50

CAESAR SALAD

Romaine Lettuce with House Made Roasted Garlic
Dressing, Herb Croutons and Grated Parmesan
Cheese

$6.50

HoUustE MADE DRESSINGS

GREEK SALAD

Mixed Greens, Cucumbers, Artichoke Hearts,
Roasted Red Peppers, Red Onions & Feta Cheese
with our House Made Feta Rosemary Dressing

$7.50

APPLE RIESLING CHICKEN SALAD
Diced Grilled Chicken with Mixed Greens, Dried
Cranberries, Apples, Walnuts and Matchstick

Carrots in an Apple Riesling Vinaigrette
$8.95

BABY SPINACH SALAD

With Balsamic Vinaigrette, Sun Dried Tomatoes,
Roasted Pine Nuts, Penne Pasta and Red Onions
$6.95

SALAD TOPPERS

Grilled Chicken $3.95

Sautéed Shrimp $4.95

Pan Seared Salmon $4.95

Grilled Portobello Mushroom $2.95
Sushi-Grade Ahi Tuna $4.95*

Ranch, Bleu Cheese, Honey Mustard, French, Feta Rosemary Vinaigrette,
Apple Riesling Vinaigrette, Balsamic Vinaigrette, Chipotle Ranch, Italian, Russian, Caesar, Oil & Vinegar



BURGERS R SANDWICHES & WRAPS Gerved with fries or coleslaw)

ALL AMERICAN BURGER*
American Cheese, Lettuce, Tomato and Onion Ring
$9.50

BLACKENED BLEU BACON BURGER¥*
Blackened Seasoned Beef with Bleu Cheese Grumbles and Bacon
$9.95

KENNETT BURGER*
Sautéed Shitake, Crimini, and Button Mushrooms with Melted Swiss Cheese
$9.95

FIESTA BURGER*
Pepperfack Cheese and House Made Salsa
$9.95

BLACK JACK BURGER*
Monterey Jack Cheese, Crisp Bacon, and Bourbon BBQ Sauce
$9.95

SKINNY BURGER*

No roll, no fries! Lean Beef on a bed of Lettuce topped with Crumbled Feta
and Vegetable Medley

$8.95

CoRONA BATTERED CoD FILET
on Sourdough Toast with Lettuce, Tomato, and Jalapefio Lime Tarter Sauce
$7.95

ToNY’s KICKIN’ FLAT BREAD TURKEY MELT
Caramelized Onions, Bacon, Monterey Jack Cheese and side of Bourbon
BBQ Sauce

$8.95

GRILLED CHICKEN SANDWICH

Served with Caramelized Onions and Jerk Aioli on House Made Focaccia
Bread

$8.95

NewTON’S CLUB

Turkey, Ham, Bacon with Lettuce, Tomato, Monterey Jack Cheese, Jerk Aioli
on Thick Cut Whole Grain Wheat Toast

$8.95

PLATTERS & PASTA

CHICKEN FINGER PLATTER
with Honey Mustard or BBQ Sauce and Fries

GRILLED QUESADILLA $7.95
Pepperfack Cheese, Corn and Roasted Red Peppers

in a Flour Tortilla with House Made Salsa, Chipotle ~ SLIDERS & FRIES
Choice of FajitaBeef Brisket, Buffalo Chicken Ranch

Sour Cream and Tortilla Chips $6.50
Add Diced Grilled Chicken, Seasoned Beef Brisket, or Pulled BBQ Pork
or Chorizo Sausage $2.95 $7.95

BEEF BRISKET TACOS

Seasoned Beef Brisket, PepperJack Cheese, Shredded
$8.25 Lettuce and Chipotle Sour Cream on two Flour
Tortillas with Tortilla Chips and House Made Salsa

GRILLED PORTABELLA SANDWICH
With Roasted Red Peppers, Fresh Mozzarella, Baby Spinach and Balsamic

Reduction on House Made Focaccia

$8.95

PULLED BBQ PORK SANDWICH

Slow Roasted and Seasoned with Kentucky Bourbon BBQ Sauce on a Kaiser
Roll. Served with Lettuce and Tomato

$7.95

FrENcH Di1pr

Thin-Sliced Beef Top Round on a Kaiser Roll with Melted Monterey Jack
Cheese, Horseradish Cream Sauce and Side of Au Jus

$8.95

CORNED BEEF REUBEN

With Sauerkraut, Russian Dressing and Swiss Cheese on Grilled Thick-Cut
Rye Bread

$8.95

THE ToMm

Turkgy Breast with Cranberry Mayo, House Made Slaw, and Melted
Cheddar on Thick Cut Sour Dough Bread

$8.95

CHICKEN FAjJITA WRAP

Seared Chicken, Peppers and Onions with a Fajita Marinade, Pepper]ack
Cheese and Shredded Lettuce in a Flour Tortilla

$7.95

BurrFaLo CHICKEN WRAP
Mild or Hot, Bleu Cheese Crumbles and Lettuce in a Flour Tortilla
$7.95

GRILLED VEGETABLE WRAP

Portobello Mushroom, Tomato, Zucchini, Red Onions, Bleu Cheese
Crumbles, Mixed Greens and a Roasted Red Pepper Aioli in a Flour Tortilla
$8.25

TEX-MEX BURGER WRAP

Mesquite Seasoned Ground Sirloin with Fajita Seasoned Peppers and Onions
and Monterey Jack Cheese

$8.95

CHICKEN PENNE DE PARMA
Sautéed Chicken with Proscuitto, Baby Spinach,
Caramelized Onions & Mushrooms in a Marsala

Tomato Gream Sauce

$7.95

MEATLOAF PLATTER
with Chef Chris’s Mushroom Gravy & Fries
$7.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food bourne illness



