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to start

Voted best of Ct by Wingaddicts
$10 for 6 $20 for 12

served with celery and blue cheese
cold smoked, roasted and fried

choice of sauce:
buffalo

classic bbq
chipotle

roadhouse dry rub
ranch dry rub
 thai pb & j

topped with peanuts and scallions

gold rush
carolina gold yellow mustard bbq 

gochujang
korean red chili paste

Hot Honey BBQ
double hot but delicious

Buffalo Cauliflower...$15
house buffalo sauce,

blue cheese dipper, celery

steamed veggie dumplings...$16
toasted sesame soy sauce, cilantro, 

scallions, fried shallots

buffalo chicken dip...$18
braised chicken, Roadhouse buffalo sauce, 

cream cheese, cheddar, 
house made tortilla chips

cheese board...$20
aged manchego, local cheddar, 

NY camembert, chef’s accoutrement

Tuna poke nachos...$18
sushi grade tuna, spicy aioli, pickled 

onions and carrots, sesame seed, cilantro

Use your hands
Choose One Side

  gluten free buns available....$3
burgers

roadhouse classic Burger*...$16
8 oz dry aged, grass fed patty

 served with lettuce, tomato, onion, 
local brioche bun

add cheese for $1

Smash burger...$18
two 4 oz dry aged, grass fed patty, 

american cheese,  pickles, caramelized 
onions, roadhouse special sauce, tomato, 

local brioche bun

 the rancher...$18
house made black bean burger, pepper jack 

cheese, chipotle jam, classic slaw, 
cotija flatbread 

The Yard Bird...$18
 grilled or fried all-natural chicken, 

chipotle mayo, pepper jack, 
butcher’s cut bacon, mashed avocado, 

rustic ciabiatta

pulled pork sammie...$18
6 hour braised pork shoulder, 

classic slaw, pickled jalapenos, 
local brioche bun

small Farm salad 
hand cut french fries
sweet potato Fries
classic coleslaw
mac and Cheese
seasonal vegetable Please ask your server

sides...$6 each 

FRENCH ONION Soup...$8
Soup of the Day...MP

Roadhouse farm salad...$16
farm greens, cherry tomatoes, local 
apple, craisins, candied walnuts, 

crumbled goat cheese, 
maple balsamic vinaigrette

add grilled chicken 6, crispy chicken 6 
steak* 9, shrimp 8, Salmon 10

Farro salad...$18
roasted butternut squash, baby kale, 

chickpeas, dried cranberries, red 
onion, goat cheese, sunflower seeds, 

cider vinagrette
add grilled chicken 6, crispy chicken 6 

steak* 9, shrimp 8, Salmon 10

asian chicken salad...$18
shredded napa cabbage, crispy chicken, 

pickled carrots & onions, peanuts, 
cilantro, fried wonton, 

toasted sesame soy dressing

Ceasar Salad...$16
homemade Ceasar dressing,

romaine, parmesan, croutons

Steak & fries...$30
local hanger steak, chimichurri, 

house cut fries, farm salad

Roadhouse Alfredo...$26
blackened all natural chicken or shrimp, 
egg pappardelle, creamy tomato alfredo, 

grilled scallions

Grilled Atlantic salmon...$28
quinoa, seasonal farm vegetable, 

miso maple glaze

Pork Chop...$26
scarpariello sauce,

smashed yukon potatoes, broccoli rabe

Rice Bowl...$22
jasmine rice, local farm vegetables, pickled 
red onion & carrot, Honey ginger soy sauce

add grilled chicken 6, crispy chicken 6 
steak* 9, shrimp 8, Salmon 10

LIVE ACOUSTIC MUSIC
every friday night

CHECK OUT OUR WEBSITE TO SEE WHO’S PLAYING
*LARGER BANDS ON SELECT SATURDAY NIGHTS*



two years in a row

WHATS ON TAP? 

wine by the glass
$12 per glasS

-budweiser...4
-Bud Light...4
-Corona...5
-Michelob Ultra...4

white & Rosé
by the botTle

red wine
by the botTle

pinot noir
Annabella............................48
2020 Russian River Valley, California
Colene Clemens Vineyard...............70
2020 Dopp Creek, Oregon

cabernet sauvignon
louis m martini........................60 
2018 Napa Valley, California
starmont vineyards....................44 
2018 Napa Valley, California
Dry Creek Vineyards....................75 
2019 Sonoma County, California

italian reds
ratti marcenasco ......................85
2015 Barolo, Italy
Tenuta Di NOzzole collection...........42
2018 Nizzole Chianti Classico, Italy
Tenuta Sette Ponti crognolo ...........75
2019 Tuscany, Italy
Barrua Sola Dei Nuraghi................90
2017 Red Blend, Sardina, Italy
franco serra..........................65
2013 Barolo, Italy

other good stuff
Duckhorn vineyards merlot.............57
2018 Napa Valley, California
Alta Vista Terr0ir Selection............60
2017 Malbec, Mendoza
chateau La Nerthe.....................42
2017 Chateauneuf-du-Pape, France
Hedges Family Estate...................52
2019 Red Blend, Washington 
dalton estate (kosher).................48
2017 Merlot, Isreal
purple angel by Montes...............100
2019 Petite Verdot, Chile

pinot grigio
santa margherita......................42 
2021 Alto Adige, Italy
maison nicole..........................38 
2020 Puglia, Italy

chardonnay
foley.................................58
2017 Santa Rita Hills, California
cakebread cellars.....................60
2019 Napa Valley, California
St. Francis.............................38
2020 Sonoma Valley, California
duckhorn.............................42
2019 Napa Valley, California
William hill ...........................42 
2020 Central Coast, California

sauv blanc / sancerre
Comte La Fond Sancerre.................45 
2021 Liore Valley, France
honig sauvignon blanc.................42 
2021 Napa Valley, California 
Clement Menetou-Salon Sancerre........60
2020 Loire Valley, France
kim crawford sauvignon blanc..........42 
2022 Marlborough, New Zealand

rosé
AIX....................................42 
2020 Provence, France
Whispering Angel......................58
2021 Provence, France

bubbles
mionetto treviso brut prosecco.........45 
2020 Veneto, Italy
Gloria Ferrer blanc de blancs...........65
Carneros, California

other good stuff
Domaine zind-humbrecht................58
2018 Riesling, France
franco serra Gavi............................40
2020 Piedmont, Italy

Specialty COCKTAILS
$14 each 

we were voted CT Magazine 
best beer bar 

check out our 

award winning draft list

wine of the week please ask your server

white 
Chardonnay St. Francis Sonoma County, CA
pinot grigio  Bacaro  Friuli, Italy
Sauv blanc Domaine du Tariquet SW France
 
red
Cabernet  Decoy Sonoma County, CA
pinot noir Rickshaw Sonoma Coast, CA

sparkling/rosé 
rose The Beach by Whispering Angel
Prosecco Mionetto, Italy

Taste of new York
American Metal Whiskey, fresh lemon, cinnamon 
simple, ginger bitters, Decoy red wine float

 EVerything Nice
Titos Vodka, Kahlua, espresso, spiced pumpkin

LVianna
Empress Indigo Gin, Empress Rose Elderflower 

Gin, Rockey’s Liqueur, fresh lemon, spiced honey

CinnFul Cider
Sono 1420 Blaze Cinnamon Whiskey,

Plantation white rum, fresh lemon, apple cider

The mysterious stranger
Del Maguey Mezcal, Aperol, Absinthe,

egg white, demerara, pineapple, fresh lime

Last Call For Mezcal
Del Maguey mezcal, fresh lime, pineapple,
Mexican chocolate bitters, cinnamon simple

Seasonal Sangria
perfect blend of wine and bartenders mix’ins

-CoOrs Light...4
-Heineken...5

-MilLer Lite...4
-rolLing rock...4

Bottled Beer

Lorem ipsum


