
 

  

 

We proudly utilize Salem Cross farm grown ingredients and support local agriculture whenever available. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

. . .”HANDHELDS” . . . 

all served with housemade bread & butter pickles, choice of fries or Hadley corn tortilla chips 

Salem Cross Farm Burger… pasture raised ground beef, lettuce, tomato, onion on a toasted brioche bun  16  add:  bacon 2  cheese 1 
 

Spiced Cider Fried Chicken… cider glazed deep fried chicken breast with lettuce, melted cheddar & bacon, toasted brioche bun 16 
 

The Salem Cross Steak & Cheese…thinly sliced prime rib, onions & peppers, with American & cheddar cheese on a toasted baguette 17 
 

Chipotle BBQ Pulled Pork Sandwich…warm brioche roll, house pickles, crispy onions; side of coleslaw 16 
 

 

                                                                       . . . STARTERS . . . 

                                           GF Onion Soup Gratinée 8         New England Seafood Chowder 6.5   

  GF Shrimp Cocktail… cocktail sauce 15    

           GF Hummus bi Tahini… olive relish, pita, crudité 10  

  GF Grilled Lamb Lollipop Chops… rosemary chimichurri  16     

        GF Warm Spinach & Artichoke Dip… Hadley corn tortilla chips 11 

                    GF Bacon Wrapped Scallops… local maple syrup drizzle 15 

                                    Wild Mushroom Bruschetta…sage, roasted garlic & melted brie  10 

     Pub Cheese Plate… cheddar, swiss, brie, gorgonzola, apricot preserves & crackers 14 

  . . .SALADS. . . 

   GF House Salad…tomato, cucumber, carrot, radish, mixed greens, croutons 7 

  GF The Cross Chop… spinach, edamame, roasted beets & carrots, turmeric couscous,  

                                dried cranberry, pumpkin seeds, gruyere cheese, toasted chick peas 12 

                                                                          …Choice of dressings… 

creamy Italian, blue cheese, maple balsamic vinaigrette, apple pie vinaigrette 

   GF Classic “Caesar”… crouton, parmesan, lemon 10 

Salad add-ons…grilled chicken 7     grilled salmon 11     shrimp 11     steak tips 11 

 

. . .ENTREES. . . 

GF Salem’s Signature Sirloin…grilled 14 oz. with port wine demi & crispy onion  36   

GF Cast Iron Seared Salmon…honey Dijon compound butter, toasted almonds  28 

GF Hunter Chicken… statler breast, simmered in rich brown wine sauce with mushrooms,                           

onions, carrots, tomatoes 26  

GF Crispy Cherry Duck…juicy breast & confit leg with sherry & cherry pan sauce  35  

GF New England Baked Haddock…white wine, lemon, butter, cracker topping   27 

GF Surf & Turf…grilled butterflied shrimp & petit filet mignon, hollandaise & demi-glace  35 

GF Maple Jack Chicken…melted Monterey Jack, local maple syrup, bacon, cured tomatoes  23 

GF Broiled Sea Scallop Casserole…newburg sauce, toasted cracker crumbs  33     

   GF Yankee Pot Roast… boneless short rib, rich beef gravy  29 

 Baked Stuffed Shrimp…house seafood stuffing, drawn butter  30 

Chicken Pot Pie… carrots, gravy, buttermilk biscuit  19 

Salem Schnitzel…breaded pork rib eye, lemon wine pan sauce, braised red cabbage, butternut squash  30 

GF Sage Succotash Baked Stuffed Acorn Squash… corn, white beans, onion, spinach,                                     

toasted pepita seeds, local maple syrup  20                                                          

Steak House Bucatini…sautéed steak tips with spinach, mushrooms, cured tomatoes & hearty pasta tossed in 

marsala demi cream sauce; toasted gorgonzola bread  30 

GF All items marked GF can be prepared gluten free if requested 
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…DESSERTS… 

CIDER DOUGHNUT SUNDAE WITH PUMPKIN ICE CREAM  8    DEEP DISH APPLE PIE   8   CHEESECAKE SHOOTERS  5    BREAD PUDDING OF THE DAY  8     INDIAN PUDDING  8        GF CHOCOLATE GANACHE PIE WITH COCONUT CRUST   8                                       

KEY LIME PIE  8       BOSTON CREAM PUFF  8        HOT FUDGE SUNDAE  8          STRAWBERRY SUNDAE   8          ROUNDEAU’S LOCAL VANILLA OR CHOCOLATE ICE CREAM, SEASONAL SORBET  5    

                                                                                                                                                                                              9/26/24  

 

 

 


