AS OF 9/29/2024 GENERAL MANAGER - DYLAN REIS

{TO START

FRENCH ONION SOUP § POINT JUDITH CALAMARI

veal stock, provolone, gruyere, crostini | 11 Ilried cherry pepper, sriracha aioll, lemon | 14

NORTH HOUSE WINGS §
Buffalo * Korean BBQ ¢ Garlic Parmesan
carrots, celery, blue cheese dressing | 13

SHRIMP COCKTAIL ¢

cocktail sauce, lemon | 4 Fa

WHIPPED RICOTTA § * NEW ENGLAND CLAM CHOWDER
maple roasted apple, roasted garlic, potato, bacon, chopped clam
toasted pistachio, grilled bread | 16 Cup |6 < Bowl| 10

THE FULL SLATE | 32 5

MANCHEGO « GREAT HILL BLEU « BRIE
PROSCIUTTO « BRESAOLA » SOPRESATA
JARDINIERE « HONEYCOMB « CROSTINI

{SALADS}

HOUSE t t NORTH HOUSE “CAESAR” §
bibb lettuce, cucumber, tomato, radish, romaine lettuce, parmesan, crouton,
red wine vinagrette | 11 caesar dressing | 12
BABY SPINACH £ ¢t WEDGE t
roasted butternut squash, red onion, dried cranberry, bacon, radish, grape tomatoes, bleu cheese crumble,
candied walnut, goat cheese, balsamic vinaigrette | 13 blue cheese dressing | 14

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

{ENTREES}

BUTTERMILK PANCAKE EGGS BENEDICT* §
2 buttermilk pancake, breakfast potato, bacon, ham or vegetarian, 2 poached eggs, english mufiin, hollandaise,
honey butter, maple syrup | 18 breakfast potato | 18
FRENCH TOAST § SHORT RIB GRILLED CHEESE §
cmnnamon, berry compote, breakfast potato, sourdough, muenster, horseradish aioll,
honey butter, maple syrup | 18 caramelized onions , fries | 18

DUCK CONFIT HASH* t
2 sunny side eggs, duck leg confit, breakfast potato,
mushrooms, onions | 20

EGG SANDWICH?* ¢t

scrambled egg, cheddar, chives, bacon, breakfast potato | 16

ANVIL BURGER* §
STEAK & EGGS* t 8 oz prime beel blend, ffZSI(T fl()énar(), onion, truffle aroll,
Cheeses: American, Cheddar, Provolone, Gruyere +1
Bacon + 1.5

8oz prime strip, 2 eggs, breakfast potato, chimichurri | 24

SHAKSHUKA®* #t

2 egys, stewed tomato, cumin, coriander | 16
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, seafood, shellfish & eggs reduces the risk of food-borne illness.
** These menu items are served raw or undercooked 1 - Item is Gluten Free
§ - Item can be prepared Gluten Free % - Item is Vegetarian
Gluten free bread/rolls available upon request +2



