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pulled|pork barbecue sandwich
the absolute best pulled pork this side of the mason-dixon line
its topped with our own cole slaw and our home made barbecue sauce Sou?

plus a grilled pineapple slice all on a fresh kaiser roll 6.29

baked]chicken breast with bruschetta
baked chicken breast topped with a fresh basil & tomato bruschetta 5.29

:shepherd’s] pie

a pennsylvania dutch casserole with layered ground beef and potatoes 5.99

k “rad”ickle] burger
what else do you call a burger topped with fried pickles, horseradish
mustard and American cheese on whole grain ciabatta roll 6.49

rsouthern]battered dipped fish sandwich

“thick and crispy coated pangunius with a sweet & smokey chipotle sauce
on whole grain ciabatta roll with lettuce, awesomeness 7.49

‘caribbean] chicken panini sandwich
grilled chicken breast with goat cheese, tomatoes and a creamy caribbean sauce
to give it some kick on pita bread. press and heated in the panini grill 6.49

roastedlpineapple bourbon pork chop
single, center cut, boneless, char-broiled pork chop glazed with our chef’s
roasted pineapple bourbon sauce 6.99
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broiled]crab cake

a lunch portion of Exeter’s best selling entree, broiled or fried 9.49 ASK ABOUT
.« q s OUR DAILY

10 oz.lexeter sirloin steak BOARD

hand butchered daily in house for freshness and quality; char-broiled SPECIALS

for exceptional flavor 9.00

vegetables of the day - N

vegetable of the day - macaroni & cheese F T Ki I F

buttered peas - crinkle cut buttered carrots /r’an ur er renzy 0' “le day

french fries - red skin mashed potatoes

rice pilaf - bread filling - cole slaw w Atlgl;:!a. ng.l o

baked potato with sour cream a o. faggea thr ‘?”9' € garaen

lettuce with hot bacon dressing or simply topped with cole slaw 4.49
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pulled|pork barbecue platter
the absolute best pulled pork this side of the mason-dixon line
using our own rub, sauce and cooking technique insures a tender, delicious Sou?

juicy and tantalizing dinner served with corn bread 9.49

baked]chicken breast with bruschetta
baked chicken breast topped with a fresh basil & tomato bruschetta 7.99

shepherd’s]pie

a pennsylvania dutch casserole with layered ground beef and potatoes 8.49

pad thai]pecan encrusted tilapia

tilapia with a coating of pecan pieces, broiled and served with a
sweet spicy pad thai sauce and chow mein noodles 12.99

roastedl pineapple bourbon pork chops
two, center cut, boneless, char-broiled pork chop glazed with our chef’s
roasted pineapple bourbon sauce 10.99

salmon/ montreal

a heavily seasoned filet of salmon grilled crispy with a red pepper pesto
sauce served over rice pilaf 14.99

raviolilalfredo-marinara with shrimp

sauteed jumbo shrimp tossed in a sauce combining exeter’s own alfredo sauce
and our own marinara sauce laddled over perfect cheese filled ravioli, finished
with a sprinkle of fresh romano cheese and a side of garlic bread 14.99
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louisiana] style fish & chips %%Ii 1})‘;&};{1‘
thick and crispy coated white fish deep fried and served in a basket with
seasoned potato wedges and a side of sweet & smokey chipotle sauce 12.49 BOARD
SPECIALS
vegetables of the day 4 . )
vegetable of the day - macaroni & cheese ] THA-AL ] k BBQ Baby Back Spare Ribs
buttered peas - crinkle cut buttered carrots amalcan\ er y p
french fries - red skin mashed potatoes indulge with a full rack of fall off the bone
rice pilaf - bread filling - cole slaw baby back ribs with the unique Jamaican
baked potato with sour cream avor. These ribs have been kicked up a
lettuce with hot bacon dressing 15.99 notch Exeter style so you’re sure to enjoy
] soup, salad bar and two vegetables
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