
 

{ T o  S t a r t } 

French Onion Soup §
veal stock, provolone, gruyere, crostini | 11 

 point Judith calamari 
      fried cherry pepper, sriracha aioli, lemon  |  14 

North house Wings §
 

carrots, celery, blue cheese dressing | 13 

Shrimp cocktail † 
cocktail sauce, lemon   | 4 Ea 

whipped Ricotta §  
maple roasted apple, roasted garlic,  

toasted pistachio, grilled bread  |  16 

New England Clam Chowder 
 potato, bacon, chopped clam 

Cup | 6    •    Bowl | 10 

The Full Slate | 32  
Manchego • GREAT HILL BLEU • BRIE 

 Prosciutto • Bresaola • SOPRESATA  
jardiniere • honeycomb • crostini 

{ S a l a d s } 

House † ‡ 
bibb lettuce, cucumber, tomato, radish,  

red wine vinaigrette | 11 

North House “Caesar” § 
romaine lettuce, parmesan, crouton, 

 caesar dressing | 12 

Baby spinach † 
roasted butternut squash, red onion, dried cranberry, 

candied walnut, goat cheese, balsamic vinaigrette  |  13 

Wedge † 
bacon, radish, grape tomatoes, bleu cheese crumble, 

blue cheese dressing   | 14 

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

{ E n t r e e s } 

buttermilk pancake 
2 buttermilk pancake, breakfast potato, bacon, 

honey butter, maple syrup  |  18 

Eggs Benedict* § 
ham or vegetarian, 2 poached eggs, english muffin, hollandaise, 

breakfast potato |  18 

 French toast § 
cinnamon, berry compote, breakfast potato,  

honey butter, maple syrup  |  18 

Short rib grilled cheese § 
sourdough, muenster, horseradish aioli,  

caramelized onions , fries  |  18 

Duck Confit Hash* † 
2 sunny side eggs, duck leg confit, breakfast potato,  

mushrooms, onions  |  20 

egg sandwich* † 
scrambled egg, cheddar, chives, bacon, breakfast potato  |  16 

Steak & EGGS* † 
8oz prime strip, 2 eggs, breakfast potato, chimichurri  |  24 

Anvil Burger* §        
8 oz. prime beef blend, lettuce, tomato, onion, truffle aioli,  

fries  |  18 
Cheeses: American, Cheddar, Provolone, Gruyere +1 

Bacon + 1.5   

Fish & Chips* § 
beer battered cod, lemons, tartar sauce, fries  | 16 

shakshuka* ‡† 
2 eggs, stewed tomato, cumin, coriander  |  16   

   add chicken: 9 

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, seafood, shellfish & eggs reduces the risk of food-borne illness.  
**  These menu items are served raw or undercooked       - Item is Gluten Free 

§ - Item can be prepared Gluten Free      ‡ - Item is Vegetarian 
Gluten free bread/rolls available upon request +2 
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