
APPETIZERS

SALADS

Monday-Friday | 2:00 PM - 9:30 PM
Saturday | 12:00 PM - 9:30 PM
Sunday | 12:00 PM - 7:00 PM

DAILY SPECIAL

603-644-0064

Milltown Mussels
Mussels steamed in a full flavor
garlic butter and white wine sauce, 
crushed tomatoes with a medley of 
fresh herbs and spices and served
with sliced baguettes for dipping 11

Chicken Pepperoncini
Mild Italian peppers filled with chicken,
pancetta and colby Jack cheeses, 
wrapped in smoked bacon. 
Roasted to order 8

Caesar Salad
Baby romaine hearts tossed with fresh 
shredded parmesan cheese, seasoned
croutons and caesar dressing 8

Aegean Salad
Mixed green leaf lettuce with feta cheese, greek 
olives, tomatoes, onions, peppers, carrots, 
cucumbers and pepperoncinis 9

Spring Rolls
House rolled shrimp and goat cheese
spring rolls with dipping sauce 10

Ignited Fried Calamari
Crispy fried calamari rings and tentacles with
a cajun batter, tossed in our hot cherry pepper
and garlic blend. Served with Ignite marinara 11

Sesame Pan Seared Ahi Tuna Salad
Fresh mixed greens topped with pan seared Ahi 
tuna served with Asian ginger dressing 15

Chopped Salad
Chopped iceberg lettuce tossed to order with
your choice of dressing, tomato, red onions, 
cucumber and avocado 9

Full batch of wings in a blend of cajun 
spices, fresh garlic, lemon pepper and 

Bayou Wings

butter, served with bayou sauce  10

Chicken Tenders
Marinated chicken tenders served plain
or buffalo and choice of sauces 8

Bar & Grille

DAILY CHEESECAKE
Ann’s

Reservations Recommended 

   Add Chicken +5  | Teriyaki Tips +6 
Sautéed Shrimp +6 | 6 oz. Salmon +6

Nachos Supreme
Tortilla chips smothered with sautéed onions,
mushrooms, tomatoes, topped with our own 
blend of cheeses and your choice of 
chicken or steak 13Artichoke, Crab and Shrimp Dip

Tender artichoke hearts, blue crab meat
and succulent shrimp make up this 
flovorful dip, served with tortilla chips 10

Kahuna Tuna
Seared Ahi tuna strips on a wonton surf 
board with baby spinach, pickled ginger 
and wasabi sauce 11Buffalo Bleu Chips

Our homemade potato chips fried and topped
with buffalo sauce, bleu cheese dressing and 
bacon, finished with scallions 7

GO GO JUICE
Brockmans Blackberry Botanical Gin, 
simple syrup, muddled mint, topped 

with prosecco

AGAVE SIDECAR
Mi Campo Reposado, triple sec, 

fresh lemon, simple syrup, dash of 
strawberry liqueur

POMEGRANATE MARTINI
Three Olives Pomegranate, citrus 

vodka, fresh lemon juice & a splash of  
cranberry juice

LEMON CHIFFON
Citrus vodka, fresh lemon juice, 

limoncello, simple syrup & a splash  
of lemonade

KEY LIME ISLAND
Stoli Vanil, fresh lime juice  

& a splash of pineapple juice

RASPBERRY COSMO
Stoli Razberi, triple sec, fresh lime 
juice & a splash of cranberry juice

CHIC COSMO
Deep Eddy Peach, Cointreau, fresh lime  

& a splash of cranberry juice

MANGO SUNRISE
Stoli Razberi, triple sec, fresh lime 

juice, fresh mango puree &  
strawberry liqueur

RUBY SLIPPER
Deep Eddy Ruby Red, Simply Ginger 

Liqueur, triple sec & Prosecco

MAPLE MANHATTAN
Woodford Reserve Bourbon & maple 

syrup, finished with drops of fresh  
squeezed orange juice

MARTINIS
DOWNTOWN-TINI

Stoli, Chambord, triple sec, pineapple 
juice, Prosecco & a sugared rim

GINGER MARTINI
Homemade ginger infused vodka,  
fresh squeezed lemon & a dash of  

Simply Ginger Liqueur

CLASSIC MAN
Bombay Sapphire & Grey Goose 

 served up with olive juice & bleu 
cheese stuffed olives
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JIMMY HENDRICK’S
Hendrick’s Gin muddled with cucumber, lemon & rosemary,  

topped with club soda & lemon-lime soda

RUM IN THE SUN
Coconut rum, passion fruit rum, pineapple rum,  

banana rum, pineapple juice & a splash of cranberry juice

SPICY PALOMA
Ghost Blanco Tequila, grapefruit juice, club soda, with a Tajin rim

APEROL SPRITZ
Aperol, prosecco, club soda & fresh squeezed orange

SKINNY COLADA
SKYY Pineapple, coconut vodka & a splash of pineapple juice

BASIL LEMONADE
Jack Daniel’s Tennessee Honey, basil & lemonade

IGNITE LEMONADE
Stoli Blueberi, club soda, lemonade & a dash of blue curacao

AGAVE MULE
Mi Campo Reposado, ginger beer, fresh orange

NOR’EASTER
Woodford Reserve, maple syrup, ginger beer, fresh lime

ADULT ICED-COFFEE
Stoli Vanil Vodka, Five Farms Irish Cream  

& house brewed iced coffee

COCKTAILS
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CHOICE OF TEQUILA
Mi Campo Blanco - Mi Campo Reposado - 1800 - Hornitos - Jose Cuervo - Patrón - Don Julio

BLUE HAWAIIAN
Tequila, blue curacao, triple sec, pineapple juice & a splash of sour mix

FRENCH
Mi Campo Blanco, Chambord, pineapple juice, triple sec & a splash of sour mix

CUCUMBER-RITA
Mi Campo Blanco, triple sec, cucumber, basil & sour mix

SICILIAN
Mi Campo Reposado, DiSaronno Amaretto, triple sec, a splash of  

pineapple juice & sour mix

SPICY MANGO MARG
Ghost Tequila mixed with triple sec, mango puree & sour mix

CADILLAC
Don Julio, fresh lime, with a Grand Marnier float

PEANUT BUTTER CUP LATTE
Skrewball Peanut Butter Whiskey, Caffè Borghetti Espresso Liqueur & milk

RASPBERRY TRUFFLE
Pinnacle Whipped, Godiva White Chocolate Liqueur, Chambord & creme de cacao

ESPRESSO MARTINI
Stoli Vanil, whipped vodka, Caffè Borghetti & Baileys

SALTED KARAMEL MACCHIATO
Stoli Salted Karamel, Caffe Borghetti Espresso Liqueur, Five Farms Irish Cream,  

fresh espresso

CHOCOLATE COVERED STRAWBERRY
360 Double Chocolate Vodka, creme de cacao, whipped vodka,  

strawberry liqueur & a splash of cream

CLOUD 9
Stoli Vanil, RumChata Limon, limoncello, Godiva White  

Chocolate Liqueur, fresh lemon & a sugar rim

DESSERT COCKTAILS & MARTINIS

MARGARITAS
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HOUSE WINES $6
Chardonnay - White Zinfandel - Merlot - Cabernet Sauvignon

Mezzacorona Pinot Grigio

WHITE WINE

RED WINE

Cupcake Prosecco, Italy	 187mL        9
13 Celsius Sauvignon Blanc, New Zealand	 8.5	 32
Stemmari Pinot Grigio, Italy	 7	 24
Chateau Ste Michele Riesling, WA	 7.5	 26
Corvo Moscato, Italy	 7.5	 26
Toasted Head Chardonnay, CA	 8.5	 32
Sonoma-Cutrer Chardonnay, CA	 10	 38
Chloe Rose, CA	 8	 30

Chloe Pinot Noir, CA	 9	 34
Cecchi Chianti, Italy	 9	 34
7 Deadly Zins Zinfandel, CA	 8	 30
Cocobon Red Blend, CA	 8	 30
Septima Malbec, Argentina	 8	 30
Boom Boom Syrah, WA	 9	 34
Vina Zaco Rioja, Spain	 8	 30
14 Hands Merlot, WA	 8	 30
Bar Dog Cabernet Sauvignon, CA	 9	 34
Franciscan Cabernet Sauvignon, CA	 14	 54


