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CHICKEN QUESADILLA

Stuffed with tomatoes, onions, green peppers and melted
cheddar cheese. Served with sour cream and salsa - 11.49

JUMBO MOZZARELLA STICKS

Served with marinara sauce - 8.49

CHICKEN WINGS

Choice of boneless or classic wings served with bleu
cheese dressing.
Y2 Dozen - 7.99 - Dozen -15.99
Choice of Sauce:

Memphis BBQ « Jamaican Jerk * Hot + Honey
Nashville Hot « Buffalo « Spicy Bourbon

GREENS & SOUPS

Served with a cup of soup.

CHICKEN CAESAR

Grilled chicken on chopped romaine, Parmesan cheese
and croutons. Topped with Caesar dressing - 13.49

BUFFALO CHICKEN CHOPPED

Fried boneless chicken tossed in hot sauce. Served on
chopped romaine with Gorgonzola cheese, cheddar
Jack cheese, tomatoes, red onions, croutons and
bleu cheese dressing - 13.49

BLACKENED CHICKEN AVOCADO

Blackened chicken, avocados, cucumbers, tomatoes and red
onions on chopped romaine. Topped with a citrus mango
vinaigrette dressing - 14.49

DERBY COBB SALAD

Grilled Chicken, romaine lettuce, avocados, chopped bacon,
hard-boiled egg, grape tomatoes and bleu cheese crumbles.
Topped with poblano avocado ranch dressing — 14.49

UNLIMITED SOUP, SALAD
& BREAD BAR - 11.99

SOuP
Soup of the Day: Cup - 3.49 - Bowl - 4.49

FRENCH ONION SOUP

Topped with croutons and mozzarella cheese. 5.49

=Y V) / S \\I N\
MUNCHILES

EXETER WEDGIES
Potato wedges topped with bacon and cheddar Jack

cheese. Served with a salsa ranch dressing - 10.99

BAVARIAN SOFT PRETZEL STICKS
Served with spicy mustard - 8.99

BUFFALO CHICKEN EGG ROLLS

Served with bleu cheese dressing - 11.99

PANINIS

Served with pickles, choice of side & cup of soup.
Add Salad Bar - 5.99

CUBAN
BBQ pulled pork, ham, Swiss cheese, pickles

and Dijon pressed in focaccia bread - 11.49

REUBEN

Corned beef, sauerkraut, Swiss cheese and
Thousand Island pressed in rye bread —12.49

Pulled pork BBQ, mac & cheese and pickles topped
with smoked Gouda cheese and BBQ sauce pressed
in sourdough bread - 13.49

RACHEL

Local turkey, cole slaw, Swiss cheese and
Russian dressing pressed in rye bread - 11.49

AIDEN

baby spinach and basil pesto sauce pressed in
herb-garlic flatbread - 11.49

VEGETARIAN CHRISTIAN

Beer braised mushrooms, baby spinach, slow roasted

pressed in focaccia bread - 11.49
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FAMILY RESTAURANT

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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CHEESY MAC & PULLED PORK BBQ

Local turkey, bacon, smoked gouda cheese, tomatoes,

tomatoes, mozzarella cheese and red pepper pesto sauce
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- MAC & CHEESE: '
[ J ' SE ®
: All mac & cheese entrées are made with a seven-cheese sauce, topped with bread crumbs and baked. :
° Served with soup & salad bar and choice of one side. P (
° °
° CLASSIC BUFFALO CHICKEN °
\‘ ’ ° Plain oI’ goodness - 14.99 Fried chicken tenders and buffalo sauce-17.99 @ \"
R ° ° ’ -
it | SEAFOOD* BBQ PULLED PORK 2 =
" ®  Seascallops, jumbo shrimp and lump crabmeat - 23.99 BBQ pulled pork - 18.99 o -
° °
~ : SPICY BOURBON CAJUN CHICKEN :
S ° Char-broiled chicken thighs and Cajun seasoned chicken - 17.99 °
° sweet & spicy bourbon sauce - 17.99 P
b . .
° °

/
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All steaks & chops are pre-trimmed weight & char-broiled over an open flame and cooked to order.
Served with soup & salad bar and choice of one side.
Add a Crab cake, shrimp or scallops - 10.99 - Add beer braised mushrooms - 2.99

NY STRIP STEAK* CHOPPED STEAK*
120z. Choice Beef - 25.99 100z. Choice Beef topped with
sautéed onions and beef gravy - 16.99
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\1, RIBEYE STEAK* \Y,
) # 120z. Choice Beef - 25.99 JAMAICAN JERK BBQ RIBS P
- Falling off the bone tender! Grilled pork ribs glazed A )

- EXETER SIRLOIN STEAK* withajerk B sauce. _

y 80z. Choice Beef - 17.99 1/2 Rack - 16.99

— Combo (1/2 rack ribs and

\ GARLIC'CHIPOTLE RIBEYE* char-broiled chicken breast) -20.99
120z. Choice Beef topped with beer braised

. mushrooms and a garlic-chipotle butter.

Served with a side of dirty rice - 26.99

SEAFOOD

Served with soup & salad bar and choice of one side.
Stuff any seafood entrée with crabmeat - 10.99

\\V/
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CRAB CAKES* HADDOCK™*
Made from scratch daily. Two crab cakes 100z. haddock beer battered and
broiled or fried - 22.99 fried or broiled in lemon butter - 18.99
SHRIMP* TERIYAKI SALMON*

\‘ ’ Jumbo shrimp hand breaded and fried or 60z. Pacific salmon glazed with teriyaki sauce and broiled. \"
) Y 4 broiled in lemon butter -19.99 Served over rice pilaf - 19.99 ’ 4
- -

SHRIMP & SCALLOPS* MEDITERRANEAN HADDOCK* 'J‘
Jumbo shrimp and sea scallops broiled in lemon butter 100z. haddock broiled in lemon better & topped
served with a crab cake sampler - 22.99 with roasted onions, bell peppers, garlic, tomatoes,
pepperoncini, kalamata olives and feta cheese- 21.99
PACIFIC SALMON*
60z. Pacific salmon broiled in lemon butter - 18.99 SEAFOOD COMBO*
Fried or broiled crab cake, jumbo shrimp,
SHRIMP & SCALLOPS CASINO* sea scallops and haddock - 26.99

Jumbo shrimp and sea scallops broiled in lemon butter
with bacon, red onions, green peppers and garlic. Served
over angel hair pasta - 25.99

1 D e

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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FIERY SAUTE PAN

Served with soup & salad bar and choice of one side.

STIR-FRY

Sautéed with Oriental vegetables and
served with rice pilaf - 14.99
Shrimp - 20.99 « Sirloin Tips -18.99 « Chicken -17.99

o\ I
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) - MEMPHIS STEAK TIPS* p -
N Sautéed sirloin tips tossed in a Memphis bourbon BBQ - ‘
’ sauce and caramelized onions. Served over dirty rice -

— 18.99

N ANGELINA ALFREDO

» Broccoli and sundried tomatoes

tossed in fettuccini alfredo - 15.99
Shrimp - 21.99 « Chicken - 18.99

A\

HOMECOORIN

Served with soup & salad bar and choice of one side.

SENIORS

For our guests 55 and over.

Served with soup & salad bar, choice of one side and dessert.

\ V17 J MW &N

ROAST BEEF Desserts: Rice Pudding + Tapioca Pudding °
Shredded roast beef topped with beef gravy - 14.99 Chocolate Pudding « Jell-0
ROAST TURKEY EXETER SIRLOIN STEAK*
“ , Thick sliced locally sourced antibiotic-free turkey breast served 8oz. Choice Beef - 16.99 \‘ ’
’ 2 over bread filling and topped with turkey gravy - 14.99 ' 4
. LIVER & ONIONS* -
— FRIED CHICKEN Tender, lightly floured and topped with bacon, — ‘
’ Hand-breaded locally sourced antibiotic-free fried chicken sautéed onions and beef gravy - 14.99 l
— cooked to order - 16.99
\ *May take a little longer than other items. VEAL STEAK*
Lightly breaded and topped with beef gravy
S MEATLOAF or marinara sauce - 13.99

\\V/
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Topped with beef gravy - 14.99
Make It Meatloaf Parmesan +2.99

Make It Veal Parmesan +2.99

MEATLOAF

CHICKEN TENDERS Topped with beef gravy - 13.99
Served with BBQ sauce or honey mustard - 14.99 Make It Meatloaf Parmesan +2.99
CHICKEN CROQUETTES HADDOCK*

Served over bread filling and
topped with chicken gravy - 14.99

CHICKEN PARMIGIANA

Fried and topped with mozzarella and marinara sauce.
Served with spaghetti - 16.99

SPAGHETTI & MEATBALLS

Topped with marinara sauce - 14.99

SIDES

Baked Potato ¢ Bread Filling « Borracho Baked Beans *
Broccoli « French Fries ¢« Garlic Bread ¢ Mac & Cheese
 Mashed Potatoes ° Rice Pilaf - Stewed Tomatoes *
Vegetable of the Day

Beer battered and fried or broiled
in lemon butter - 17.99

CRAB CAKE*

Made from scratch daily. Single crab cake broiled
to perfection - 18.99

ROAST TURKEY

Thick sliced locally sourced antibiotic-free
turkey breast served over bread filling
and topped with turkey gravy - 13.99

ROAST BEEF
Shredded roast beef topped with beef gravy - 13.99
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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BURGERS

Burgers are USDA Choice Beef® cooked to order. Topped with lettuce, tomato, onion and pickles.

o\ I

Served with choice of side and a cup of soup.

CUSTOM BURGER™ -10.49 Add Salad Bar - 5.99

STEP ONE: STEP TWO:
CHOOSE MEAT CHOOSE BASIC ADD-ONS - 99¢ each

0
\®

Onions ¢ Fried Onions  Tortilla Strips
Tomatoes ¢ Green Peppers
Pepper Relish « Ranch Dressing

* Beef Burger
* Grilled Chicken Breast

-
[}

STEP THREE:
CHOOSE DELUXE ADD-ONS - 1.29 each

* American Cheese
« Swiss Cheese

) * Fried Chicken Breast Honey Mustard « Buffalo Sauce * Mayo * Mozzarella Cheese
_ Bleu Cheese Dressing « BBQ Sauce « Cheddar Jack Cheese
Basil Pesto Sauce * Chipotle Sauce .
N Thousand Island Dressing « Sour Cream Gpeddar CHEESE
Marinara Sauce ¢ Salsa
S Red Pepper Pesto Sauce
STEP FOUR: STEP FIVE: *
CHOOSE BREAD EL DIABLO

CHOOSE PREMIUM
ADD-ONS -1.49 each
Bacon ¢ Grilled Ham ¢ Chorizo
Pork Roll « Feta Cheese
Bleu Cheese Crumbles « Smoked
Gouda Cheese * Pepper Jack
Cheese ¢ Spinach * Mushrooms
Jalapefios * Cole Slaw ¢ Avocado
Onion Rings * Pineapple
Over-Hard Fried Egg
Beer Braised Mushrooms

* Brioche Bun

* Pretzel Bun

* Texas Toast

» Focaccia Bread
* Flatbread

A\

PATTY MELT*

Sautéed onions and Swiss cheese on
grilled rye bread - 11.49

g
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Wrap Choices: White or Wheat |

\ SANTA FE WRAP

Grilled chicken, bacon, cheddar Jack cheese, tortilla strips and
‘ lettuce. Topped with made BBQ bleu cheese dressing - 11.49
| 4 BLACKENED CHICKEN
’ & AVOCADO WRAP

Grilled Cajun chicken, avocado, swiss cheese, bacon
and grape tomatoes. Topped with chipotle sauce - 11.49

CRISPY CHICKEN WRAP

Fried Chicken strips, bacon, cheddar Jack cheese, lettuce and
tomatoes. Topped with salsa ranch dressing - 10.99

NASHVILLE HOT CHICKEN SANDWICH

Chicken breast breaded in a zesty dill seasoning. Topped with
pickles and Nashville hot sauce on a brioche bun - 13.49

CHUBBY GRILLED CHEESE

Overstuffed with American cheese, roast turkey,
tomatoes and bacon pressed in brioche bread - 11.49

PHILLY CHEESESTEAK

Thinly sliced steak topped with fried onions, choice of
cheese and marinara sauce on a brioche sub roll - 11.99

PULLED PORK BBQ

Pulled pork BBQ topped with cole slaw and a
grilled pineapple. Served on a brioche bun - 11.99
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Avocado, bacon, cheddar cheese, seasonal greens
and tomatoes on a brioche bun -13.99

THE BURGATORY*

Beer braised mushrooms, smoked gouda cheese
and bacon aioli. Topped with Memphis BBQ sauce
on a brioche bun -13.99

HOLY BOURBON*

Beer braised mushrooms, swiss cheese. Topped
with bourbon sauce on a brioche bun -13.99

DOMINIC’S MAC ATTACK*

Bacon, mac & cheese, pepper relish and BBQ
sauce on a brioche bun -13.99

HANDHELDS

Served with pickles, choice of side and a cup of soup.

Bread Choices: White « Wheat * Rye
Add Salad Bar - 5.99

GUINNESS° HADDOCK

Guinness® beer battered haddock topped with lettuce and a
cilantro lime tartar. Served on a brioche sub roll - 13.99

CRABBY PRETZEL MELT

Crab cake grilled and served open face on a pretzel bun. Topped
with grilled tomatoes and melted smoked cheddar cheese -
13.99

TRIPLE STACKERS

On your choice of toast: White « Wheat * Rye
Served with a cup of soup and chips - 10.49
Choice Of:

Roast Turkey: Turkey, bacon, lettuce, tomato and mayo
Roast Beef: Beef, bacon, lettuce, tomato and mayo
BLT: Double bacon, lettuce, tomato and mayo
Virginia Ham & Swiss: Ham, lettuce, tomato and mayo

HOT OPEN-FACED SANDWICHES

On two slices of white bread and topped with gravy.
Served with choice of side and a cup of soup -12.99
Choice Of:

Shredded Roast Turkey « Shredded Roast Beef

CLASSIC SANDWICHES

On your choice of bread with lettuce and tomatoes.
Served with chips, pickles and a cup of soup.

Chicken Salad, Tuna Salad or Egg Salad - 8.49
Grilled Cheese - 7.49

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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FARM FRESH EGGS

EGGS* ALLENTOWN* (
Any style but poached. Served with choice of Two eggs with bacon and sausage links. Served with

t‘ ’ home fries, hash browns, or seasonal fresh fruit, choice of home fries, hash browns, or seasonal \"
’ Vg along with toast and jelly. fresh fruit, along with toast and jelly - 9.49 ’ 4

. One - 5.49 « Two - 5.99 « Three - 6.49 - |
— >
y 4 EXETER SPECIAL*
- Two eggs served with your choice of ham, bacon, sausage ==
N patty, sausage links, scrapple or pork roll. Served with

a choice of short stack of pancakes or French toast and .y —
choice of home fries, hash browns, or seasonal fresh fruit, / e '
along with toast and jelly - 12.99

OMELLIS

Any style. Served with choice of home fries, hash browns,
or seasonal fresh fruit, along with toast and jelly.

\ V17 J MW &N

CUSTOM OMELET -7.49
STEP ONE: STEP TWO: STEP THREE:
CHOOSE DELUXE ADD-ONS - 1.29 each
.99¢ each » American Cheese Bacon - Ham « Sausage * Pepperoni
Onions « Fried Onions * Swiss Cheese Corned Beef « Steak Meat * Canadian Bacon
Tomatoes « Green Peppers * Mozzarella Cheese Pulled Pork « Chorizo « Pork Roll * Roast Beef
n‘ , Marinara Sauce * Cheddar Jack Cheese Feta Cheese * Bleu Cheese Crumbles \‘ ’
’ o Chipotle Sauce + Cheddar Cheese Smoked Gouda Cheese * Pepper Jack Cheese ' y
- Salsa « Hollandaise Sauce Spinach * Mushrooms  Jalapefios A J
_ Sour Cream Avocado - ‘
& WESTERN SOUTH OF THE BORDER e
N Ham, onions and green peppers - 9.49 Chorizo sausage, onions, mushrooms, jalapefios,
pepper jack cheese and sour cream - 10.49
» GARDEN ,
Onions, green peppers, mushrooms and tomatoes - 9.99 MEAT LOVER’S
Ham, bacon, sausage and American cheese - 10.99
LORRAINE
Ham, spinach and Swiss cheese - 10.49 PHILLY CHEESE STEAK

Steak meat, fried onions and American cheese.
Topped with marinara sauce - 10.49

FROM THE EXTRAS
GMDDLE TOAST W/ BUTTER & JELLY - 149 R HOME FRIES - 2.99

U~
=\ Y17 I ¢

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

\ B2 _ SOURDOUGH TOAST - 1.99 SEASONAL FRESH FRUIT - 2.99 \‘ )
D Top: 7~ Served with butter and syrup. MULTIGRAIN TOAST - 1.99 HASH BROWN PATTY - 2.99 p-
0 o,w’ Fresh Strawberries, Fresh Blueberries, -
= l’t [ Fresh Bananas or BISCUIT - 2.49 o
l ' . Chocolate Chips. +2.99 each " BAGEL - 2.49 MEATS: J
'\_ 1007, pure maple tyrup. +2.49 :: With cream cheese - 2.99 BACON « HAM » SAUSAGE LINKS Q
BUTTERMILK PANCAKES ™ with oo 550 SAUSAGE PATTY + SCRAPPLE
g Stack (3) - 7.99 - Short Stack (2) - 6.99 o CROISSANT - 2.79 PORK ROLL - 3.99 a
FRENCH TOAST* % HOUSE MADE STICKY BUNS CAGRR" O
\ Stack (3) - 7.99 - Short Stack (2) - 6.99 Plain, Raisin or Walnut - 3.49 TURKEY BACON ‘
MUFFINS CORNED BEEF HASH - 4.49
\ Ry N\
\_4 |
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QUENCHERS: 3 SHAKES

Medium - 2.79 - Large - 3.29

7L SPECIAITIES

V' N

WARM BEVERAGES STRAWBERRY e« VANILLA
) COFFEE or HOT TEA - 2.29 CHOCOLATE G
(=) BIGELOW HERBAL TEA - 2.99 -4.99 JZ
" Q\_/)/ HOT CHOCOLATE - 3.29 = “’
) » J PEANUT BUTTER MADNESS - 9 4
- FLAVORED C FFEB/ Peanut Butter blended in a Y ’_& \‘
- vanilla or chocolate shake - 5.99 >
’ ~— Add Monin® premium I
_ syrup to your coffee - 99¢ ORANGE FANTASY
et aramel Hazelnut « Ta% Orange juice blended in a vanilla shake - 5.99 Q
- NUTELLA NEGLIGENCE >
Nutella blended in a vanilla shake - 5.99
PEACHY PEACH
Peach purée blended in a vanilla shake - 5.99
MANGO TANGO N
4 SODA, LEMONADE or FRUIT PUNCH - 2.99 Mango purée blended in a vanilla shake - 5.99 w
FRESH BREWED UNSWEETENED
’ or RASPBERRY ICED TEA - 2.99 OREO® '
Oreo® pieces blended in a vanilla shake - 5.99
‘ MILK or CHOCOLATE MILK:

<

-

>
A\

) & 7 Medium-279 - Large - 3.29 o
. {»/’,"’/ Orange * Grapefruit « Cranberry = JOLLY ROGER “
" J:L Apple  Pineapple * Tomato ;‘f’, Cherry Coke - 3.49 >
N ~— SHIRLEY TEMPLE
Cherry Sprite - 3.49
N

SUNSHINE SPLASH

Pineapple & Orange juice.
Medium - 2.79 - Large - 3.29

KRIDS

For our guests 10 and under.
Served with a drink, choice of one side and dessert.

\\V/
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(‘ Desserts: Rice Pudding Tapioca:;cglding * Chocolate Pudding « Jell-O (
\ ) EXETER MAC ‘N CHEESE \| )
3 ) GRILLED CHEESE ’~‘
% 5’ CHEESEBURGER Y
SPAGHETTI & MEATBALL
CHICKEN TENDERS
SOUP & SALAD BAR
BEEF HOT DOG

1 D e

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
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SIGNATURE > DRAFT BEER
COCKTAILS

MILLER LITE
MARGARITA
Margaritaville tequila + choice of: YUENGLING LAGER

Original » Peach purée « Mango purée.

SAM ADAMS SEASONAL| |

-

A

‘ CLASSIC MARTINI i 4 -
~ New Amsterdam vodka or New Amsterdam gin and DOGFISH 60 MINUTE IPA >~ |
’ dry vermouth. Shaken. Garnished with olives. I
— 2 ROTATING CRAFT TAPS
o MANHATTAN MARTINI K E

Jim Beam bourbon whiskey and sweet vermouth. Shaken. (Ask Your Server)
. Garnished with a maraschino cherry. | N
SWEET DREAM l l
Bailey's Irish Cream, Kahlua Coffee Liqueur,
BOTTLED and
CITRUS SUNRISE A
Margaritaville tequila, grenadine, grapefruit juice
- CANNLD BLEIRS =
WHITE RUSSIAN | _
Kahlua, New Amsterdam vodka and cream. ‘/‘3 We offer a vast everchanging variety (
MUDSLIDE . . of domestic, craft, & artisanal brews. ‘
Kahlua coffee liqueur, Bailey’s Irish cream and cream. Please ask your server for our updated beer list.
\/ N\
) » BLOODY MARY p -

Classic - New Amsterdam vodka and house made Bloody Mary

mix. Garnished with olives and a celery stalk.
Loaded - New Amsterdam vodka and house made Bloody Mary
mix. Garnished with bacon, shrimp, olive, pickle, 2
B

—

\
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pepperoncini, tomato and a celery stalk. Y:
MIMOSA A WHILE
White Zinfandel - Chardonnay ¢ Pinot Grigio

* Grapefruit juice * Pineapple juice * Cranberry juice.

Champagne + choice of: Orange juice ‘ - 9

= RED
BELLINI %‘ Merlot « Cabernet Sauvignon « Pinot Noir
Champagne + choice of: Peach purée « Mango purée. 7

SEA BREEZE

New Amsterdam vodka, grapefruit and cranberry juices. g P E Cl LT
SOUTHERN HURRICANE A y

Southern Comfort, Sprite and grenadine

MALIBU B'AY BREEZE | COFFEE

Malibu rum, pineapple and cranberry juices.

BAILEY’S IRISH COFFEE \‘ )
. RU.M PUNCH ) Baileys Irish cream and coffee ’ £
Bacardi rum, pineapple and orange juices. \‘
—
COCONUT PIE IRISH COFFEE
Kahlua coffee liqueur, Malibu rum and cream. Jameson Irish whiskey and coffee
MANGO BRONX MEXICAN COFFEE
‘New Amsterdam gin, mango purée, dry and sweet vermouths. Kahlua coffee liqueur and coffee
.
e FUZZY KAMIKAZE

New Amsterdam vodka and peach purée.

2S TEQUILA SUNRISE

Margaritaville tequila, grenadine and orange juice.

e’ D. (N

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