gg Salem Cross INN

RESTAURANT & TAVERN

o LUNCH MENU

<«E«
SERVED

APRIL THRU DECEMBER - TUESDAY THRU FRIDAY 11:30 - 5:30 PM
JANUARY - FRIDAY ONLY 11:30 - 5:30 PM
<" FEBRUARY & MARCH - THURSD AY & FRIDAY 11:30-5:30 PM

SZe




STARTERS;?SALADS

Soup du Jour
chef’s daily choice 4.

French Onion Soup Crock
gruyere, crouton 6.

New England Chowder of the Sea
family recipe, fresh seafood, heavy cream 6.

Hummus bi Tahini
family recipe, syrian bread, extra virgin olive oil 6.

Block Island Calamari
house pickled peppers, smoked tomato aioli 9.

Lemon Pepper Fries
mayonnaise for dipping 5.

Mac n' Cheese
three cheeses, crumb crust 7.

Crab Cakes

lump crab, traditional seasonings, dill caper sauce 9.

Stuffed Portabella Mushroom
goat cheese, spinach, leek, roasted tomato sauce 7.

Caesar Salad Garden Salad
small 5. large 7. small 5. large 7.

Add to these large sized salads.
Grilled Chicken 4. Poached Shrimp 6.

Fried Chicken Salad
hand breaded chicken breast, applewood bacon, cheddar cheese, tomato, red onion,
maple dijon vinaigrette 10.

Fall Harvest Salad
roasted beets, fresh pear, pecans, brie, mixed greens, balsamic vinaigrette 10.

All dressings are made at the Salem Cross Inn
balsamic vinaigrette, maple dijon vinaigrette, creamy bleu cheese, chef’s creamy italian

BEVERAGES
e

Coffee, Tea, Milk, Brewed lce Coffee or Tea, Lemonade —2.50
Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale — 2.50
Orange, Cranberry, Pineapple, Tomato Juice — 2.50
Solé Sparkling Water — 3.50

All our rolls and desserts are made fresh by our bakers

Before placing your order, please inform your server if a person in your party has a food allergy.

ENTREES
(%]

Sea Scallops
broiled or fried, fries, fresh vegetable 15.

Tavern Steak
grilled hanger steak, dijon and rye crust, fries and fresh sautéed vegetable 15.

Chef Al's Meatloaf
mushroom gravy, mashed potato, fresh vegetable 11.

Risotto Primavera
oyster mushrooms, baby spinach, butternut squash, ricotta salata 10.

Salem Garden Herb Pesto Grilled Salmon
signature rice, fresh vegetables, roasted tomato sauce 12.

Baked New England Haddock

cracker crust, fresh citrus, signature rice, vegetable 12.

Pot Pie
chicken or turkey, buttermilk biscuit, fresh vegetable, cranberry relish, mashed potato 12.

Pot Roast Dinner
jardiniere sauce, mashed potato, fresh vegetable 13.

Maple Jack Chicken

monteray jack, local maple syrup, applewood bacon, tomato, roasted sweet potato, fresh local vegetable 15.

Quihoa Stuffed Acorn Squash
fresh vegetable whole grain stuffing, red pepper purée, balsamic drizzle, seasonal vegetable and potato 13.

Sandwiches served with fries or, upon request, a small garden salad

The Veggie Wrap
grilled zucchini and summer squash, red onion, roasted red pepper, mixed greens, balsamic vinaigrette,
match stick carrots, and hummus 9.

Thanksgiving Wrap

house roasted turkey breast, sage stuffing, cranberry mayonnaise, lettuce, tomato 9.

Turkey Club

sliced house roasted turkey breast, applewood smoked bacon, brie, lettuce, tomato, two layers of brioche 9.

Grilled Cheese with Cure 81 Ham
gruyere, cheddar, goats cheese, sliced tomato 9.

Hexmark Burger
bacon, lettuce tomato, red onion, cheddar cheese 9.

Consuming raw or undercooked beef may increase your risk of food borne illness, especially if you have certain medical conditions.

6.25% Massachusetts Sales Tax will be added to all sales.



