
Coal Fired Pies
WOODSTONE HEARTH OVEN    

Top off your “Greens”

Beginnings

Greens

grilled chicken breast   add 5
grilled shrimp    add 8
steak     add 11

Mains

Finale

Before placing your order, please inform your server if a person in your party has a food allergy.
Denotes food items are cooked to order or served raw. Consuming raw or 
undercooked animal products may increase your risk of foodborne illness.

*

Tomato Basil Soup     6
basil, cream, parmesan

Meatballs     10.50
tomato sauce, ricotta,
mozzarella, Romano

Garlic Bread     4
Garlic Cheese Bread     5
fresh baked, parmesan,
oregano

Mussels with Chorizo     14
onion, jalapeno, bread,
tequila lime butter sauce

Coal Fired Wings     15.50
lemon herb rubbed or
buffalo

Charred Cauliflower     8.50
breadcrumb, cheese
sauce, lemon oil

R.I. Calamari     14
garlic, banana peppers,
white wine butter sauce

Toasted Ravioli     11
tomato sauce, basil,
parmesan

Ice Cream & Sorbeto   4
chocolate 
french vanilla 
limoncello

Cannolis (two)   6.50
piped to order, 
chocolate chips

Warm Brownie Sundae   8
fudge, vanilla ice cream,
whipped cream

Banoffee Pie   7.50
graham cracker, toffee,
banana, custard,
whipped cream

tomato
onion
red peppers
garlic
olives
broccoli
banana peppers
pesto sauce

bacon
pepperoni
sausage
anchovy
spinach
ricotta cheese
feta

calamari
chicken cutlet
grilled chicken
wild mushroom
meatball
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INCH PIESINCH PIES
TWELVE SIXTEEN

Dressing:  Lemon Vinaigrette, Honey Citrus, Oil & Vinegar

Shrimp Scampi   21.50
linguini, white wine, garlic, 
capers, asparagus, tomato, 
lemon, parsley

Chicken Parmesan   17.50
breaded cutlets, pomodoro 
sauce, mozzarella cheese,
linguini

Fettuccine Alfredo   15.50
fresh cream, Romano 
cheese, Reggiano

Chicken Broccoli Alfredo   18.50
fettuccine, chicken, broccoli, 
cream, Romano cheese, 
Reggiano

Spaghetti & Meatballs   16.50
grandma’s beef & pork
recipe, bucatini, basil

Balsamic Glazed Salmon   26
coal fire-roasted potatoes, 
spinach, balsamic glaze

Coal Fired Pork Chop   24
coal fire-roasted potatoes, 
asparagus, roasted red pepper 
sauce

Frutti Di Mare   26
shrimp, salmon, mussels, squid, 
garlic, pomodoro, linguini, 
basil, scallion, bread

Jack’s Original Cheese Pie
tomato, mozzarella, Romano

Margherita  ~  tomato, fresh
mozzarella, basil, EVOO

Salami  ~  tomato, mozzarella,
pepperoni, Romano

Salsiccia  ~  tomato, mozzarella,
sausage, ricotta, broccoli

Piccante  ~  tomato, pepperoni, sausage,
mozzarella, banana peppers

Polpetta  ~  tomato, mozzarella, 
caramelized onions,
ricotta cheese, meatball

Forager’s  ~  wild mushrooms, caramelized
onions, thyme, ricotta, feta, truffle oil

Formaggio  ~  mozzarella, ricotta, feta,
Romano, roasted garlic, pesto

Popeye  ~  mozzarella, feta, spinach,
roasted garlic, olives

Vegetarian  ~  tomato, zucchini,
cauliflower, red peppers, caramelized
onions, mushrooms, olives

Carnivore  ~  tomato, mozzarella, 
pepperoni, sausage, bacon
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Romaine     9
caesar, bread crisp,
parmesan

Arugula     9
olives, feta, red
onion, blistered tomato,
lemon vinaigrette

Antipasto Salad 14
olives, roasted red
pepper, mozzarella,
red onion, pepperoni,
banana pepper, romaine
mushrooms, lemon vinaigrette

Garden Salad 9
tomato, cucumber, red
onion, carrot, bread crisp



Draft Beer

WineCocktails

Blue Moon    6.75
Wheat Ale, CO - 5.4% ABV

Bud Light    5.5
Lager, MO - 4.2% ABV

Castle Island    7 
American Lager, MA - 5.2% ABV

Castle Island, Keeper    7.25
IPA, MA - 6.5% ABV

Sam Adams Seasonal    6.75
Rotating, MA

Stella Artois    7
Lager, BEL - 4.8% AB

True North Cerveza    6.75
Lager - 4.3% ABV

Wormtown Be Hoppy    7.50
IPA, MA - 6.5% ABV

Miller High Life    5.5
Lager, WI - 4.2% ABV

Corona Premier    6.5
Lager, MEX - 4.1% ABV

Downeast    7
Cider, MA - 5.1% ABV

Fiddlehead    7.5
IPA, VT - 6.2% ABV
 

Guinness    7.25
Stout, IRE - 4.3% ABV

Harpoon    6.75
IPA, MA - 5.9% ABV

Night Shift Santilli    8
IPA, MA - 6% ABV

Pabst Blue Ribbon    4.75
Lager, WI - 4.8% ABV

Craft Beer
Glass Bottle 

Poema Cava, Spain 
Chloe, California

Grayson, California   
Neilson by Byron, California

Benvolio, Italy   

Santa Carolina, Chile
Kim Crawford, NZ

Willamette Valley, Oregon

Joel Gott, California
Meiomi, California

Liberty School, California

High Note, Argentina

J Lohr Los Osos, California
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SPARKLING & ROSE

CHARDONNAY 

SAUVIGNON BLANC 

RIESLING  

PINOT NOIR  

CABERNET SAUVIGNON  

MALBEC  

PINOT GRIGIO

MERLOT

Boston Marathon   13
Captain Morgan, Bacardi Banana,
OJ, Pineapple Juice, Cassis

Raspberry Lime Rickey   13
Aviation Gin, Fresh Lime Juice, 
Raspberry Puree, Sprite

Late Night Blossom   13
Tito’s Vodka, Elderflower,Sparkling 
Wine, Grapefruit Juice

Encore   13
Cazadores Blanco, Maraschino Liquor,
Grapefruit Juice, Lemon Juice, Agave

Jack’s Old Fashion   13
Four Roses Bourbon, Vanilla Bean 
Simple Syrup, Angostura Bitters, 
Brandy-Soaked Cherries, Orange Peel

Rebel Sangria   12/47
Red, White, or Rose, Raspberry Vodka, 
Bacardi Limon, Peach Liqueur

Espresso Martini   13
Pearl Vanilla Vodka, Irish Cream,
Coffee Liquor, Fresh Espresso

     
     

Maine Beer Co., Lunch  11
India Pale Ale, ME – 4.7 ABV

Mighty Squirrel, Cloud Candy  11 
NE IPA, Ma – 6.5% ABV

Greater Good, Java Mocha Chip  12
Oatmeal Stout, Ma – 8% ABV

Peak Organic, Happy Hour  7
Pilsner, ME – 4.7 ABV

Founders, All Day IPA   7.50
Session IPA, MI - 4.7% ABV

Bud Light    5.75
Lager, MO - 4.2% ABV

Miller Light    5.75
Lager, WI - 4.2% ABV

Amstel  Light    6.75
Lager, NL - 4.5% ABV

Heineken 0.0    6.75
Holland - N/A

Heineken    6.75
Holland, - 5% ABV

Magners Irish Cider    7.50
Ireland, - 4.5% ABV

Budweiser    5.75 
Lager, MO - 5% ABV

Lagunitas, Little Sumpin, Sumpin   7.25
Pale Wheat Ale, CA - 7.5% ABV

Coors Light    5.75
Lager, CO - 5.2% ABV

Lord Hobo, 617 Title Town   10.75
IPA - 6.17% ABV

Victory, Golden Monkey    9.25
Belgian, PA - 9.5% ABV

Lord Hobo, Boom Sauce    10.75
IPA, MA - 7.8% ABV

Michelob Ultra     6.25
Light Lager, MO - 4.2% ABV

White Claw    6.75
Hard Seltzer - 5% ABV 

Corona Light    6.75
Lager, MEX - 4.1% ABV

Corona     6.75
Lager, MEX - 4.1% ABV

Sam Adams    6.75
Lager, MA - 5% ABV


