The

Kestaurant & Bar

Fire Station Starters
New Englancl Cheese Platter $14 Grilled Shrimp Skewer $10
a variety of handcrafted artisan cheeses Platecl with jumbo s]’]rimP infused in olive oil and gri”ecl, served on a
assorted {:ruits, nuts, and crackers bed of sautéed babﬂ sPinach
Maine Crab Cakes $ii Calamari $9
fresh Maine crab mixed with seasoned breadcrumbs, friedto a crisl:)3~but~tencler golden brown and served
and served on crispy chiPs and toPPed with a spicy with fresh salsa

I”OQStCCI T‘CCJ PCPPCF sauce

Veggies and DiP $9

. ; Firehouse Nachos $10
roasted marinated vegetab]es and garhc toast Pomts

cerved with our creamy chickpea cliP {:I‘CS]’IIH cut, real potato c]ﬁips served with our homemade

chili, ’coPPecl with ranch dressing and cheddar cheese

Quesadilla $9

Vermont Goat Cheese Plate $
chicken served on gri”ec] flat bread, stuffed with fresh seasona 7

baked goat cheese served on garlic toast and topped
vegetables and cheese 8 ) ) & PP
with marinara sauce

Salads

Simple Salad Babg Kendall
$6 side, $12 entrée $8 side, $14 entrée
with gri”ecl chicken $18 with gri”ecl chicken $20
with pan seared salmon $22 with pan seared salmon $24
a mix of mesclun greens tossed with carrots, tomatoes, a combination of babg s inach, blue c]—ueese, sweet
and cucumbers served with your choice of homemade pecans, and green aPPIes, served with our homemade
herb vinaigrette dressing maple vinaigrette clressing
Engine 7 Goat Cheese
$8 side, $14 entrée $8 side, $14 entrée
with gri”ecl chicken $20 with gri”ed chicken $20
with pan seared salmon $24 with pan seared salmon $24
choPPed mesclun greens and romaine lettuce dressed warm goat cheese served on babg sPinach toPPecl with
with wa!nuts, bacorl, cherrg tomatoes, and blue cheese; dried aPricots and sPicg walnuts, and served with our
toPPec[ with fresh asparagus and drizzled with homemade ranch dressing

homemade maP|e vinaigret’ce dressing

CaPtain Sullivan’s Steak Tip Salad $20

tender marinated steak ti
served on a salad of mesclun greens, with 3e”ow and red peppers,
and served with our homemade ranch clressing

Soups Fresh from Our Kitchen

Firehouse Chili cup $6, bowl $8 Homemade SouPs cup $5, bowl $7
organic ground beef slow-cooked with fresh vegetaHes cupora bowl of our Freshlg made soup;
and a combination of sPices, toPPed with sour cream ogerings c]’]ange dai|3

and cheddar cheese
Before Placinggour order PLEASE inform your server if any person in your Partg has a food a”ergtj.

The Commonwealth of Massachusetts advises that consumPtion of raw or undercooked meats, Poul’crg, seaFooci, oreggs

may increase your risk of food borne illness, esPeciany if you have certain medical conditions.



Engne 7 Entrees

Filet Mignon $29
a9 ounce beef tenderloin toPPecl with a Madeira sauce
and served with mashed Potatoes

anc] FT‘CSh seasona[ Vegetables

Salmon Burger $17
the New England burger; fresh salmon mixed with herbs and
bread crumbs served on a brioche bun with sliced tomatoes
and fresh greens, served with our homemade potato chips

Cambriclge Burger $16
ak.a.the veggie burger; black beans mixed with fresh
Vegetables and Potatoes served on a brioche bun with sliced
tomatoes, avocado, and fresh greens — with or without

cl’xeese, and served with our homemade Potato chiPs

Atlantic Salmon $24
wild Atlantic salmon Pan~seared with virgin olive oil and
garlic served with seasonal basmati rice and fresh

seasona| Vegetab[es

Sea Sca”ops $25
sauteed in virgin olive oil to Pertection toPPec{ with herb
butter, served with seasoned basmati rice and fresh
seasonal vegetables

Kendall End Chicken $22
gri”ed chicken breast toPPecl with Prosciutto and smoked
Gouda and covered with a red wine mushroom sauce, served

with mashed Potatoes and fresh seasonal vegetables

Pan Roasted Cod $24
atlantic cod Iightlg breaded and pan roasted with lemon

& garlic, served with seasoned basmati rice and fresh

seasonal vegetables

Seafood Pasta $23

baked fresh Atlantic seafood and bow-tie Pasta ina
Pink vodka sauce

Chicken Penne Pasta  $18

penne Pasta with sautéed chicken tenders and broccoli
ina light cream sauce sprinued with Freshlg gratecl
parmesan cheese

Fresh Pasta $17

sPinaclw fettuccine flavored with sautéed shitake
mushrooms, sun-dried tomatoes, wilted stnach and
toasted Pine nuts

Bow Tie Pasta with Prosciutto  $1 9

100% semolina Pasta sautéed with Prosciutto ham,
smoked Gouda, Freshly choPPecI Plum tomatoes,
extra virgin olive oil and basil

Desserts $7
Please ask your server to show you todag’s selection of treshlg made desserts

Coffee and Tea $3

Before Placinggour order PLEASE inform your server if any person in your Partg has a food a”ergtj.

The Commonwealth of Massachusetts advises that consumPtion of raw or undercooked meats, Poultrg, seatooci, oreggs

may increase your risk of food borne illness, esPeciang if you have certain medical conditions.



