A.C. Little’s Drinkery
At The Eagles Mere Inn
Soup of the Day
Bowl $6
Cup $4
Small Plates to Share
Tuna Nicoise
$17
Seared Ahi Tuna, olives,
tomatoes, red potato,
Green beans, hard boiled egg,
herbs, green goddess sauce.
*Scallops
$14
Scallops wrapped in bacon,
blackened & grilled, served
with cusabi dressing
for dipping

*Crab Cake Sliders
$14
Jumbo lump blue crab topped
with lettuce & sprinkled with
Old Bay. Served on brioche
buns with a side of tartar sauce
*Shrimp Scampi Skewers $12
Grilled- shrimp, garlic butter
housemade cocktail sauce
Wings
$11
Sriracha agave sauce OR dry
rub wings. Oven baked then
flash fried. Served with bleu
cheese & celery.
Wonton Wrapped Shrimp
$10
Shrimp wrapped in wonton and
deep fried. Served with a
mandarin orange sauce.
Baked Mac & Cheese
$9
Your traditional mac & cheese
with a blend of 3 cheeses and
topped with tomatoes.

Ask your server for details
about the soup of the day

Large Plates NEW
Blackened Salmon
$25
Salmon, red onion, tarregan
rice pilaf, chef’s choice of
veggie.
Chicken Piccata
$23
Chicken, lemon juice, capers,
cream sauce, rice pilaf chef’s
choice of veggie.
Filet Mignon
$30
6oz Filet, Sherry, mushrooms
and onions, horseradish sauce.
Baked Potato.

Pizza- Lavash or House-made
Flatbread dough

Chicken Caesar Flat Bread
$10
Flat bread, grilled chicken,
romaine hearts, mozzarella &
grated Parmesan cheese
topped with a Caesar drizzle
Bacon & Bleu Flat Bread
$10
Flat bread topped with pepper
crusted bacon, gorgonzola
cheese, and pickled onions
with an A-1 drizzle
Greek Pizza
$9
Kalamata olives, spinach,
tomato, dill, oregano, dill,
yogurt balsamic drizzle
Margherita Flat Bread
$9
Flat bread topped with fire
roasted tomatoes, fresh
mozzarella, basil & pizza
seasoning topped with a
balsamic drizzle

Burgers
* *Black & Bleu Burger $13
* Gluten free items (We now have Gluten free buns. Ask your server)
* Consuming raw or undercooked foods may increase your risk of food-borne illness
* A bed of salad greens may be substituted for rolls on all sliders, burgers, and sandwiches

Cajun seasoned & topped with
bleu cheese, bacon, bourbon
bbq sauce, served on a brioche
bun
**Speak Easy Burger
$13
Burger topped with a fried egg,
American cheese; pepper
crusted bacon & housemade
chili ketchup, served on a
brioche bun
**Eagles Mere Burger $12
Burger topped with cheddar
cheese, pickled onions, tomato
& lettuce, served on a brioche
bun

Salads

Add chicken or shrimp for $6 more
*Romaine Hearts
$11
Grilled romaine hearts topped
with shredded Parmesan,
housemade Caesar dressing &
croutons
*Eagles Mere Salad
$11
Dried cranberries & cherries,
crumbled gorgonzola cheese,
glazed walnuts, served on a
bed of crisp mixed greens
*Garden Salad $10
Small $4
Tomatoes, avocados,
cucumbers, red onions,
croutons & Kalamata olives
served on a bed of spring mix
greens

lettuce, tomato & caramelized
onions on ciabatta bread
Not Your Kid’s Grilled Cheese $12
Lump crab cake, Gruyere &
aged cheddar cheeses, pepper
crusted bacon & tomato,
served on grilled sourdough
bread
*West Coast Grilled Chicken $12
Organic chicken topped with
avocado, pepper crusted
bacon, Gruyere cheese, and
tomato with a side of herb
mayo, served on ciabatta bread
*Haddock Filet Sandwich
$11
Cajun fried haddock filet
lettuce, tomato, onion creole’
mustard sauce, ciabatta bun
Reuben
$10
Corned beef, fontina cheese,
pickled onions, Thousand
Island dressing & Dijon
mustard sandwiched between
grilled marble rye bread

Artisan Sandwiches
*Mile High Club Sandwich
$14
Organic chicken breast, lump
crab, bacon, mushrooms,
* Gluten free items (We now have Gluten free buns. Ask your server)
* Consuming raw or undercooked foods may increase your risk of food-borne illness
* A bed of salad greens may be substituted for rolls on all sliders, burgers, and sandwiches

