Appetizers

Tips with Dip 7.95
Tender marinated steak tips served over
a bed of rice, with two sauces: creamy
horseradish and au jus for dipping

Chicken Tenders 6.95
Lightly breaded and fried served with

honey mustard
Also served buffalo style

Buffalo wings 6.95
Tossed in a hot sauce served with celery
and blue cheese dressing

Spinach and Artichoke Dip 7.95
Sautéed spinach artichokes, Monterey
Jack cheese, cheddar cheese and
mozzarella cheese with pita toast points

Quesadillas 6.95
Grilled tortilla with melted cheddar and
Monterey Jack cheese, sautéed onions

and peppers.
Add chicken 2.00

Chilled Shrimp Cocktail  8.95

Jumbo gulf shrimp chilled and served
with tangy cocktail sauce

Breaded Jalapenio Poppers  6.95
Stuffed with cheddar cheese & served
with a chipotle ranch sauce

Nachos 6.95
Tortilla chips topped with layered
cheddar cheese, onions, peppers,
Jjalapenios, salsa and sour cream

Add chili 1.00

Add guacamole 1.00

Add chicken 2.00

Fried Calamari
Fried to a light golden perfection and
served with marinara sauce 7.95

Basket of Homemade Onion Rings
6.95

Potato Skins 6.95
Topped with cheese and bacon, served
with sour cream

Appetizer Sampler 9.95
Potato skins, homemade onion rings,
chicken wings, and jalapeno poppers



Soups

Soup of the Day
Made fresh daily with the finest ingredients
Cup 2.95/ Bowl 4.95

Baked Onion Soup Crock

Topped with crouton and layered with Swiss cheese, baked until golden brown

New England Clam Chowder
The house specialty! Made with our traditional Northeast recipe
Cup 3.95/ Bowl 4.95

Crock of Chili
Hearty chili with the perfect blend of spices, served with cheddar cheese

Garden Salad 3.95
Mixed fresh greens, cucumbers, grape

tomatoes, carrots, and onions
With entreé 1.95

Caesar Salad 6.95
Romaine lettuce tossed with Caesar

dressing Parmesan cheese and croutons

With entrée 1.95

With grilled chicken 9.95

With grilled shrimp 12.95

With grilled scallops 13.95

With steak tips 13.95

Salads

Wedge Salad 9.95
Iceberg lettuce, ripe red tomatoes
topped with red onions and smoked
bacon with crumbled bleu cheese

Cobb Salad 11.95

Thin sliced grilled chicken breast,
bacon, hard boiled eggs, tomato,
avocado, and mesculin greens topped
with crumbled bleu cheese

Oriental Salad 10.95
Grilled chicken served with roasted red peppers on top of mixed salad greens, chow mein
noodles toasted almond sliced, mandarin oranges, water chestnuts, baby corn and
sesame dressing



Sandwiches

Philly Cheese Steak

Shaved beef steak, served with sautéed
onions, peppers, mushrooms, and
American cheese

8.95

Heritage Chicken Breast Sandwich
Grilled marinated chicken breast served
with cheddar cheese, lettuce, tomato,
and chipotle mayonnaise on a grilled

Kaiser roll
8.95

Grilled Reuben

Shaved corned beef, sauerkraut, Swiss
cheese, and Thousand-Island dressing
served lightly grilled on marbled rye
7.95

Tuna Melt

White meat albacore tuna and Swiss
cheese, lightly grilled on light rye bread
7.95

Charbroiled Burger

Angus Beef grilled to order and served
with lettuce and tomato on a Kaiser roll.
Top it off with bacon, mushrooms,
onions, or peppers

7.95

Portabella Mushroom Panini
Portabella mushrooms marinated in our
balsamic vinaigrette with fresh
mozzarella, caramelized onions, and
fresh basil grilled hot on focaccia bread
7.95

Southwest Turkey & Bacon Wrap
Sliced turkey breast, crisp bacon,
cheddar cheese, lettuce, tomato and our
Chipotle ranch mayonnaise in a tortilla
wrap

7.95

Grilled Chicken Caesar Wrap
Grilled breast of chicken tossed with
Caesar salad in a tortilla wrap

7.95

Turkey Club

Oven-roasted turkey served with crisp
bacon, lettuce, tomato, and mayonnaise
on white toasted bread

7.95

French Dip Au Jus

Shaved beef steak with melted Swiss
cheese served on French bread with a
side of au jus for dipping

8.95

Stuffed Turkey Sandwich
Oven-roasted turkey served with
traditional stuffing and a cranberry
mayonnaise dressing

7.95

Chicken Tuscany

Sliced grilled chicken with caramelized
onions, topped with cheddar cheese,
Dijon mayonnaise, and served on grilled

focaccia bread
8.95

Pastrami and Swiss
Freshly shaved pastrami with
Swiss cheese served on a Kaiser roll

All sandwiched served with choice of French fries, coleslaw or pub chips.
Substitute homemade onion rings for an additional 1.00



Entrees

Fresh Seafood

Grilled Honey Glazed Salmon
Grilled fresh Atlantic Salmon , finished
with a dill cream sauce and served with
seasonal vegetables and choice of potato

or rice.
10.95

Baked Haddock

Baked with seasoned cracker crumbs,
white wine and lemon served with
seasonal vegetables and choice of potato
or rice

10.95

Broiled Scallops

New England style with seasoned
cracker crumbs, white wine and lemon
served with seasonal vegetables and
choice of potato or rice

10.95

Fish & Chips
Tender haddock filet deep fried to
golden brown perfection served with

French fries and coleslaw
10.95

Beef & Poultry

Sirloin Steak Tips
A hearty portion of marinated sirloin
steak tips served with seasonal

vegetables and choice of potato or rice
14.95

Chicken & Broccoli Alfredo

Tender pieces of chicken breast sautéed
with garlic and broccoli florets and
tossed with our creamy Alfredo sauce
served over penne pasta

8.95

Hot Turkey Dinner

Freshly roasted sliced turkey served
with traditional stuffing and red bliss
mashed potatoes topped off with
homemade gravy

11.95

Meatloaf
The perfect home style recipe, served
with homemade gravy red bliss mashed

potato and seasonal vegetables
8.95

Above prices do not include MA state meal tax or gratuities.
18% gratuity added for parties of 6 or more.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of

food borne illness.



Desserts

Hot Apple Crisp 5.95

Served warm with vanilla ice cream

“Alden Merrill” - Boston Cream Pie 5.95

Bread Pudding 4.95

Served warm with a Bailey’s sauce and whipped cream

Brownie Sundae 6.95
Warm fudge brownies, chocolate sauce, vanilla ice cream and whipped cream

Carrrot Cake 6.95

Mixture of nuts raisins and, pineapple — you will not be disappointed

Five Layer Chocolate Cake 5.95

Rich chocolate cake layered with chocolate mouse

Créme Brule 5.95

Creamy custard, topped with caramelized sugar

N.Y. Style Cheesecake 6.95

Served with strawberries

Selections may vary by season



Children’s Menu
Ages 12 and under

Grilled Cheese 4.99
Choice of French Fries or Potato Chips

Charbroiled Burger 5.99
Choice of French Fries or Potato Chips

Peanut Butter and Jelly with French Fries 3.99
Choice of French Fries or Potato Chips

Chicken Fingers with French Fries 5.99
Choice of French Fries or Potato Chips

Macaroni and Cheese 3.99

Penne Pasta with Marinara 4.99

Above items include soda, juice or milk



Independence Bar & Grill
Lunch Specials

Monday : Chicken Pot Pie

Fresh boneless chicken in a supreme sauce, with carrots, peas, and potato’s covered
with a flaky puff pastry
Served with a garden salad

Tuesday: Beef Stew

Traditional style beef stew served in a 120z bread bowl
Served with a garden sald

Wednesday: Boiled Dinner

Corned beef with Potatoes, Turnips, Carrots, and Cabbage

Thursday: Chicken Parmesan
Served with penne pasta and garlic bread

Friday: Seafood Casserole

Your choice of potato and vegetable

Above entrées are served with your choice of non alcoholic
beverage and dessert of the day
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