Restaurant & Bar

Fire Station Starters

New Englancl Cheese Platter $14
a varietg of handcrafted artisan cheeses Plated with

assorted truits, nuts, and crackers

Maine Crab Cakes $1i
six miniature cakes on a bed of cris[:)g ctiil:)s, toPPed
with a sPicg roasted red pepper sauce

Veggjes and DiP $9
marinated vegetables and garlic toast Points served

with our creamy ctiickpea CIIP

Grilled Shriml:) Skewer $10

sixX skeweredjumbo snrimp brushed with herb infused olive

oil and grilled, served on a bed of sautéed babg sPinacti

Calamari $9
fried to a crispg-butdcencler golden brown and served

with our fresh SPiCH tomato relish

Bucket O’ Chips $6
tresnlg cut, tresnlg made, real Potato cnips

Quesadilla $9
chicken served on gri“ec{ Hat breacﬂ, stuffed with fresh

seasonal vegetabies ancl CI’WCCSC

The Black StleeP Dinner Salads

Simple Salad
$6 side, $12 entrée
with g‘i”ec] chicken $18
pan seared Salmon $20
a mix of mesclun greens tossed with carrots, tomatoes,
and cucumbers served with your choice of

homemade ranch or herb vinaigrette clressing

Engine 7
$8 side, $16 entrée
with gi“ed chicken $20
pan seared Salmon $22
cnopped mesclun greens and romaine lettuce dressed
with wa]nuts, baconJ cnerrg tomatoes, and blue ctieese;
toPPecl with fresh asparagus and drizzled with

homemade maPle vinaigrette clressing

Babg Kendall
$8 side, $16 entrée
with gﬁ"ecl chicken $19
a sweet and savory combination of babg sPinacti,
blue cheese, candied pecans, and green apples, served

with our homemade maPle vinaigrette dressing

CtioPPecl Cobb salad
$18
cnoPPed chicken, avocaclo, smoked bacon, soft cooked
egg, shredded ctiedc[er, blue ctieese, and ctnoPPecl
tomatoes served with our homemade

herb vinaigrette dressing

SouPs Fresh from Our Kitchen

Firehouse Chili cup $6, bowl $8

organic gl"OUI’Id bCCiC SlOW-COOl(CCI Wlth ‘FI"CSI’"I vegetables

and a combination of sPices, tOPPecl with sour cream

ancl cl'iecHar C]’]CCSC

Homemade SouPs cup $4, bowl $6
enjog acupora bowl of our trestilg made Soup;

otterings ctiange dailg

The Commonwealth of Massachusetts advises that consumption of raw or undercooked meats, Poultrg, seatooc[, or eggs

may increase your risk of food borne illness, esPeciaug itgou have certain medical conditions.



Engjne 7 Entrees

Filet Mignon $29 APricot Stuffed Chicken Breast $19
a 9 ounce beef tenderloin cooked to your Iiking, sweet and savory -baked chicken breast stuffed an
’coPPecl with a Madeira sauce aPricot gi”ing topped with a white wine sauce

Atlantic Salmon $22
wild Atlantic salmon Pan~scared with virgin olive oil

and garlic

Salmon Burger $16
the New Englanc{ burger; fresh salmon mixed with herbs
and whole wheat bread crumbs served on gri”ed bread

with sliced tomatoes and fresh greens
Sea Sca"ops $24

sautéed in virgin olive oil to perfection and toPPed with

Cambriclgc Burger $16 herb butter
aka.the veggie burger; black beans mixed with fresh
Vegctablcs and Potatoes served on grl”ed bread with sliced Sl'n‘imP $23
tomatoes, avocado, and fresh greens — with or without cheese ei ghtjumbo shrimp sautéed in herb butter
Chicken Pot Pie $16 Kendall End Chicken $20
tender, all white meat chicken, peas, and carrots in a gri”ecl chicken breast toPPecl with prosciutto and smoked
savory gravy, toPPch with a Haky butter crust gouc]a, and covered with a red wine mushroom sauce

Daily Chef's SPccial - market Pricccl

asl< HOUT server FOT' cletails

above entrees served with fresh seasonal vegc‘cablcs and a choice of one of the Following

roasted red bliss Po’catoes
homemade traditional mashed Potatocs
risotto blended with Fresl’\lg grated parmesan cheese

basmati rice

Chicken Penne Pasta $18 Bow Tie Pasta with Prosciutto $19
penne Pasta with chicken tenders and broccoliin a light 100% semolina Pas’ca sautéed with Prosciutto hamj
cream sauce sPrinklecl with Fresl’rlg gratecl smoked Goucla, fresh chopped Plum tomatoes,
parmesan cheese 100 % olive oil and basil

Fresh Pasta $17
sPinaclﬁ fettuccine flavored by sautéed shiitake
mushrooms, sun~dried tomatoes, babg sPinach and

toasted Pine nuts

Desserts $7

Please ask your server to show you todag’s selection of Fresh]y made desserts

The Commonwealth of Massachusetts advises that consumption of raw or undercooked meats, Poultry, seaFooc[, or eggs

may increase your risk of food borne illness, esPeciallg i{zyou have certain medical conditions.



