AS OF 04/10/2024 GENERAL MANAGER - DYLAN REIS

{TO START

FRENCH ONION SOUP § SMOKED SALMON TOAST §
rye toast, lemon whipped cream cheese, tomato, crispy

OV T1IVETL ya .
provolone, gruyere, crouton | 11 caper, red onion | 14

NORTH HOUSE WINGS §
Buffalo ¢ Korean BBQ SHRIMP COCKTAIL t
Garlic Parmesan ¢ North House Hot Sauce cocktail sauce, lemon | 4 Ea
carrots, celery, blue cheese dressing | 13

WHIPPED RICOTTA § NEW ENGLAND CLAM CHOWDER
maple roasted apples, pistachio, roasted garlic, potatoes, bacon, chopped clams
grilled bread | 14 Cup |6 <« Bowl| 10

THE FULL SLATE | 32 s

MANCHEGO « GREAT HILL BLEU « ARETHUSA CAMEMBERT
PROSCIUTTO « BRESAOLA « SALAME PICANTE

{SALADS}

HOUSE 1 t NORTH HOUSE “CAESAR” §
bibb lettuce, cucumber, tomato, radish, romaine lettuce, parmesan, croutons,
red wine vinaigrette | 11 caesar dressing | 12
BABY SPINACH t 1 WEDGE t
boiled egg, smoked bacon, radish, goat cheese, bacon, radish, grape tomatoes
sunflower kernels, country french dressing | 15 blue cheese dressing | 14

Add to any Salad: Chicken *| 9 ¢ Tenderloin Tips *| 20 * Scallops *| 16 ¢ Salmon *| 14 * Shrimp * | 14

{ENTREES}

NOHO BREAKFAST *§

2 eggs any style, bacon, home fries, buttermilk pancake | 24

TURKEY PANINI §

roasted turkey, manchego, apple, arugula, dyjonaise,
clabatta, fries | 17

GRILLED CHICKEN SANDWICH *§

lettuce, tomato, onion, pickles, garlic aioli, cheddar, fries | 16

ANVIL BURGER *§

DUCK CONFIT HASH *t 8 oz. prime beef blend, lettuce, tomato, onion, truftle aioll,
2 sunny side eggs, duck leg confit, home fries, fries | 18
spring vegetable, herb butter sauce | 20 Cheeses: American, Cheddar, Provolone, Gruyere +1

Bacon + 1.5

STEAK & EGGS *t BUFFALO CHICKEN CAESAR WRAP *

crispy chicken, buftalo sauce, romaine lettuce, parmesan,

8oz prime strip, 2 eggs, home fries, chimichurri | 24 : g ;
P Pr < €885 7 l croutons, caesar dressing, fries | 16

SHRIMP & GRITS *t SHORT RIB GRILLED CHEESE §
sauteed shrimp, cheddar grits, smoked bacon, tomato, green sourdough, muenster, horseradish aioll,
onion, lobster sauce | 20 caramelized onions , fries | 18

CAPRESE PANINI §

fresh mozzarella, tomato, pesto, ciabatta, fries | 14
add chicken: 9

FISH & CHIPS *§

beer battered cod, lemons, tartar sauce, fries | 16

THE NORTH HOUSE IS COMMITTED TO SERVING EXCEPTIONAL MODERN AMERICAN CUISINE
INSPIRED AND SOURCED FROM INGREDIENTS OF NEW ENGLAND.
* These items are cooked to order. Thoroughly cooking meats, poultry, seatood, shellfish & eggs reduces the risk of food-borne illness.
** These menu items are served raw or undercooked. T - Item is Gluten Free
§ - ltem can be prepared Gluten Free ¥ - Item is Vegan Friendly
Gluten free bread/rolls available upon request +2



