Longfellow's Wayside Inn

Traditional “Old Bar” Libations
Coow Woow

$6.25

America’s first mixed drink with rum and ginger brandy

Stone Wall

$6.25

a Revolutionary War favorite made with gin and apple jack

Wayside Inn Draft an English Style Amber Ale
Old Fashioned Root Beer

$5.50
$2.95

Starters
$4.50
$4.95

Crock of French Onion Soup

$5.95

three cheese gratinee

$4.95

choice of dressing

Wedge of Iceberg Lettuce

$6.95

topped with crumbled bleu cheese, bacon and tomatoes

Jumbo Shrimp Cocktail

$9.95
$10.95

sweet chili & garlic dipping sauce

Thanksgiving Pannini

$10.95

sliced turkey, cranberry sauce, mayonnaise and stuffing
served in a grilled roll on our pannini

Grilled Rueben

$11.95

a traditional favorite of corned beef, Swiss, sauerkraut, and
house made dressing on marble rye

Chipotle Chicken Sandwich

$10.95

$11.95

grilled chicken breast topped with provolone cheese
and spicy chipotle chili aioli

New England Lobster Roll

$18.95

sweet Maine lobster and seasoned mayonnaise

$8.95

served with Pita chips and cucumber

Vegetarian Egg Roll

$9.95

thin sliced prime rib and provolone cheese on
a hearty sub roll, served au jus

$12.95

with honey mustard

Roasted Red Pepper Hummus

Prime Rib Dip

thinly sliced turkey, double stacked with
three slices of bread, bacon, lettuce, tomato and mayonnaise

chipotle aioli dipping sauce and hot cherry peppers

Native Scallops Wrapped with Smoked Bacon

$11.95

8 oz., served with lettuce and tomato on a brioche roll,
your choice of cheese and toppings.
Toppings include: : cheddar, Swiss, mozzarella, bleu cheese,
onion, bacon, guacamole, or Vidalia onion jam

Turkey Club Sandwich

one half dozen

Crisp Fried Calamari

Tavern Black Angus Burger*

$10.95

one half dozen

New England Oysters on the Half Shell*

Our sandwiches are all accompanied by French fries, kettle chips
or fruit cup and our own home made pickles

Available vegetarian with a Spicy Black bean burger $10.95

Soup Du Jour
New England Clam Chowder

House Garden Salad

Sandwiches

$9.95

Nantucket Lunchbox
lobster slider and a cup of clam chowder, served with chips

$13.95

Entrée Selections

Entrée Salads

Prime Rib of Beef* served au jus
luncheon cut
english cut

(8 oz.)

(12 oz.)

Salmon Dijonnaise

Innkeeper’s Salad
$16.95
$20.95
$15.95

herb crusted fillet with a hint of mustard

Maine Crab Cakes

$15.95
$19.95

baked, with butter and Ritz cracker crumbs, or fried

Broiled Boston Schrod

$16.95
$14.95
$14.95

cream sauce with a dash of Pernod, topped with
candied pecans & shaved Parmesan

or four grilled shrimp

$11.95
$13.95

mixed greens, diced turkey breast, bacon, tomato, chopped eggs,
crumbled blue cheese, guacamole and your choice of dressing

Available vegetarian
Grilled Salmon Salad

$11.95
$14.95
$9.95

$14.95

With sliced grilled chicken breast

$15.95

We offer the following choices for salad dressings:

$16.95

Our Grist Mill Stoned Ground Wheat Flour and Cornmeal are used in our recipes
and are available for purchase in our Bake Shoppe.

cornbread-sausage stuffing, giblet gravy, whipped
potatoes and cranberry sauce
Maine lobster, cavatappi pasta, and a blend of New England cheeses

Wayside Inn Chicken Pie

$11.95

crisp romaine with roasted butternut squash, dried cranberries,
Feta cheese and apple cider vinaigrette

braised beef with jardinière sauce and whipped potatoes

Lobster Mac and Cheese

With sliced grilled chicken breast

Harvest Salad

Served with Fresh Vegetable and Gristmill Bakery Basket

Oven Roasted Breast of Turkey

$8.95

baby greens with tomatoes, chopped egg, olives,
cucumbers and choice of dressing

Traditional Favorites

Yankee Pot Roast

Caesar Salad*

Cobb Salad

a traditional New England Favorite

Fish and Chips, served with French fries and ginger slaw
Butternut Squash Ravioli

assorted field greens with crumbled blue cheese,
dried cranberries and toasted pecans,
topped with grilled chicken breast or grilled shrimp
tossed in our own dressing with Parmigiano Reggiano and croutons

roasted red pepper sauce, ginger slaw and French fries

Georges Bank Sea Scallops

$12.95

$12.95

Parmesan Peppercorn, Blue Cheese, Balsamic Vinaigrette,
Raspberry Lime Vinaigrette and Apple Cider Vinaigrette

$13.95

all chicken, no vegetables, with a freshly baked pastry crust

Angus New York Strip Steak

$26.95

USDA choice, grilled to order

Wayside Inn Lobster Pie
sherry and crumb topping

$25.95

Before placing your order, please inform your server if a person in your party has a food allergy.
* C
 onsuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your
risk of food borne illness.

Wine by the Glass
Fontana Candida Pinot Grigio

$7.50

Sterling Sauvignon Blanc

$8.50

Kendall Jackson Chardonnay

$9.00

Sonoma Cutrer Chardonnay

$10.00

Beringer White Zinfandel

$6.50

Robert Mondavi Pinot Noir

$8.00

14 Hands Merlot

$8.50

Robert Mondavi Cabernet Sauvignon

$8.00

J. Lohr Cabernet Sauvignon

$9.00

For more selections, please see our wine list

Longfellow’s Wayside Inn is the centerpiece of The Wayside Inn Historic Site,
a non-profit Massachusetts Historic Landmark dedicated to celebrating and
preserving New England’s colonial history and literary heritage for the education,
enrichment, and enjoyment of all. For more information log on to www.wayside.org.
Your support is appreciated.

