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Appetizers

Tomato Bisque Cup 10 Bowl 13

Potato Croquettes
Breaded Potatoes Stuffed with Smoked Gouda Cheese &
Caramelized Onions. Served with a Horseradish
& Chive Sour Cream 15

Mushroom Bread
French Bread Topped with Roasted Garlic & Herb Spread
Mozzarella Cheese & Roasted Shitake Mushroom
with Truffle Aioli 15
Crispy Shrimp
Fried Shrimp with Spicy Aioli 19

Mussels
Mussels, Shallots, Tomatoes, Grilled Apples,
Apple Cider, Fresh Herbs. 18
Bruschetta

Garlic Crostini, Tomato, Basil, Red Onion, Parmesan
Cheese & Balsamic Reduction 11

Oven Roasted Dry Rubbed Chicken Wings
Wings - Choice of One: Honey Sriracha, Ginger Soy

Glaze, Honey BBQ, or Beacons Buffalo 17

Add $1 for extra sauce or dressing
Yuca Fries
Fried Yuca, Cajun and served with a Ranch
Dipping Sauce 15

Pasta

Hong Kong Noodles
Egg Noodles, Cabbage, Vegetables, Sweet & Spicy Soy
Sauce & Toasted Peanuts 24
Add: Shrimp* 10, Chicken 8, Steak* 15

Linguine Pomodoro
Linguine with Pomodoro Sauce 21
Cheese Ravioli
Sauteed tomatoes, Red Onion, Baby Spinach,
Tossed in a Spicy Pomodoro Sauce 25
Add: Shrimp* 10, Chicken 8, Steak* 15
Linguine and Clams
Chopped Clams, Count Neck Clams, Parmesan Cheese,
Parsley in a White Wine Butter Sauce 30

Cajun Tortellini
Sauteed Onion, Tomatoes, and Red Peppers in a

Cajun Cream Sauce 31
Add: Shrimp* 10, Chicken 8, Steak* 15

Eggplant Parm
Linguini and Pomodoro Sauce 29

Salads

Add: Shrimp* 10, Chicken 8, Steak* 15, Salmon* 19
Make it Blackened  $2

Wedge Salad
Iceberg Lettuce, Tomatoes, Onion, Bacon, Blue Cheese
with Blue Cheese Dressing 15
Soba Noodle Salad
Broccoli, Corn, Snow Peas, Onions, Carrots, Black
Sesame Seed, Spicy Ginger Soy Vinaigrette 16
House Salad
Mixed Baby Greens, Tomatoes, Cucumbers, Red Onions
with Apple Vinaigrette 12
Pear Salad
Fresh Pears, Mixed Greens, Dried Cherries, Tomatoes,
Onions, Goat Cheese with a Tart Cherry Vinaigrette 17
Caesar Salad*
Red & Green Baby Romaine, Parmesan Cheese,
Garlic Croutons & Caesar Dressing* 15

Entrées

Seafood Stew
Mussels, Shrimp, Cod, Salmon, Potatoes in a Tomato,
Vegetable Saffron Broth 28

Seared Cod
Fingerling Potatoes, Spinach with Saffron Cream 33
Zucchini Burger
Fried Zucchini Cakes, Smoked Gouda Cheese, Onion, Brioche
Roll, Lettuce, Tomato, Pickles, with Caramelized Onion Sauce,
Side Salad 18
Caprese Chicken
Two 6 oz Chicken Breasts, Roasted Potatoes, Tomato
& Mozzarella Salad with Balsamic Reduction 30
Grilled Salmon*
Over Vegetable Risotto 32
Truffle Chicken Risotto
Sauteed Chicken, Mushrooms, Onion, Spinach, Parmesan
Cream Sauce with Truffle Oil 28

Sides
French Fries 7 Roasted Potatoes 8
Garlic Mashed Potatoes 7 Ropasted Potato/
Spinach 8 Vegetable Hash 12
Broccoli 7 Vegetable Risotto 11
Asparagus 9 Truffle Fries 11

Butcher’s Block
Twin Petite Filet*

Two 4 oz Filets Served with Garlic Mashed Potatoes &
Grilled Asparagus finished with a Veal Demi 48
12 oz New York Strip*

With Truffle Fries, Spinach, & Blue Cheese Cream 49
Steak Tips*

10 oz Marinated Tips Served with Garlic Mashed
Potatoes, Broccoli 30
Pork Tenderloin*

Marinated Pork Tenderloin with Roasted Potato/
Vegetable Hash with Pomegranate Molasses and Veal Demi 35
Beacons Burger*

Lettuce, Tomato, Onion, on a Brioche Roll w/Fries 17

Add to Any Steak or Burger:
Cheddar Cheese, Sauteed Onions, Mushrooms, Jalapenos $1

Smoked Gouda, Caramelized Onions, Bacon $2
Make it Blackened  $2
Blue Cheese $3

VEGAN -OUR CHEF IS HAPPY TO CREATE A CUSTOM VEGAN MEAL. PLEASE ASK YOUR SERVER.

* These items are cooked to order and may be served raw or undercooked.
*Consuming raw or undercooked meat, poultry, shellfish or eggs may pose a health risk. | Thoroughly cooking of such foods reduces the risk of illness.

BEFORE PLACING YOUR ORDER, PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY
All Substitutions will have an associated charge

- For parties of 10 and more Beacons will add a 20% service charge to the final bill -



Beacons 12” Pizza
Sausage Pizza

Sweet Italian Sausage, Red Onion, Red Peppers,
Pomodoro Sauce, Mozzarella 18

Black & Blue Pizza

Blackened Steak, Pomodoro, Mozzarella,
Blue Cheese, Onion 25

Cuban Pizza

Ham, Roasted Pork Loin, Pickles, Gouda, and
Mozzarella, Mustard Dressing 20

Fried Eggplant Pizza
Pomodoro, baby Spinach, Caramelized Onion,
Ricotta, Mozzarella & Fried Eggplant 18

Bacon Jalapeno Pizza

Pomodoro, Mozzarella, Bacon, Jalapenos 18

Chicken Margherita Pizza
Garlic Oil, Chicken, Sliced Tomatoes, Fresh Basil, Fresh
Mozzarella, Balsamic Reduction 18

Beacong Cocktails
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CBD Infused Cocktails

I

PEAR-SUIT OF HAPPINESS-TINI

Absolut Pear Vodka, Elderflower Liqueur, Vermont
Farmacy's CBD Simple Syrup, Fresh Lemon &
Spritz of Soda

BERRY BURST SPICY MARG

Lunazul Blanco, Triple Sec, Lime, Blackberry,
Jalapeno, CBD Simple Syrup

PEACHY KEEN
Absolute Peach, Lemonade, Peach Schnapps, Fresh
Peach Puree, Infused with CBD Simple Syrup

Ask About Our Private Event Spaces

Beer Selections

BOTTLES

Bud Light Blue Moon
Budweiser Dos Equis Lager
Coors Light Michelob Ultra
Miller Lite Corona
Heineken Corona Light
Heineken 0.0 (non-alcoholic) White Claw
Amstel light Wormtown Be Hoppy
Long Drink High Noon
Stella Artois Sam Adams Lager

0“ TAP_ ask your server

NON ALCOHOLIC APEROL SPRITZ
Alcohol Free Mionetto Aperitivo, Soda Water,
Simple Syrup

SMOKE ON THE CHARLES

Smoked Old Fashioned with Bulleit Rye Whiskey,
Orange Bitters & Dash of Simple Syrup

NANTUCKET LEMONADE
Nantucket 888 Blueberry Vodka, Lemonade

THE MOTHER MARY

St. Elder Pink Grapefruit Liqueur, Prosecco,
Soda Water, Grapefruit

THE RASPBERRY ROSE SANGRIA

Rose, Chambord, Raspberry Vodka,
Fresh Raspberry Puree, Lime

THE RUBY MULE

Deep Eddy Ruby Red Grapefruit Vodka, Ginger Beer,
Lime, Spritz of Soda Water

MANGO COCO-TINI

Fresh Mango Puree, Coconut Rum

LEMON GIN FIZZ

Tanqueray, Limoncello, Simple Syrup, Lime Soda Water

*For $2 CBD simple syrup can be added to any cocktail
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