G O L DEN E A G L E
INN

restaurant + pub

APPETIZERS
Soft Pretzel
beer cheese, dusseldorf mustard

8.00

General Tso Cauliﬂower
scallions, sesame seed, sriracha

9.00

Wings
14.00
a dozen wings. enjoy with chef's house roasted
garlic hot sauce. served with blue cheese or ranch
dressing.

PIZZET TES
Margarita Pizzette
fresh mozzarella, tomato sauce, basil

11.00

Pepperoni Pizzette

12.00

Pizzette of the Day
always tasty and exciting

14.00

Sesame Seared Tuna
14.00
seaweed salad, wonton strips, wasabi, sriracha aioli
Seared Scallops (small plate)
16.00
crispy brussels sprouts, candied bacon jam, asiago
cheese
Pierogies
14.00
wild mushrooms, asiago cheese, trufﬂe butter
Carne Asada Nachos
15.00
topped with beer cheese, caramelized onions +
peppers, chipotle aioli

SOUP + SALADS
French Onion Soup
our pub favorite

8.00

Blood Orange Salad
10.00
spinach, avocado, asiago cheese, blood orange
balsamic
Wedge Salad
10.00
boston bibb lettuce, tomato, cucumber, bacon,
smoked blue cheese, scallion
Add chicken, steak, or tuna for $7.00 more!

SANDWICHES
Reuben
13.00
pub classic. corned beef, sauerkraut, secret sauce,
swiss cheese on marbled rye. served with hand cut
fries or salad
Chef's Burger
14.00
our awesome 8 oz burger topped with bacon jam,
secret sauce, american cheese, pickle, onion, tomato
and lettuce. served with hand cut fries or salad
The Dubliner
16.00
can't decide between a burger and a reuben. don't.
order this. 8 oz burger with all the reuben you could
ever need. and you get a choice of fries or a salad.
Buffalo Fried Chicken Sandwich
13.00
smoked blue cheese, mozzarella, ranch, tomato,
lettuce
Beef + Cheddar Melt
topped with beer cheese and crispy onions

14.00

Italian Sausage Sandwich
13.00
topped with onions + peppers, marinara on a long
roll

entrees
Seared Scallops Lo Mein

28.00
miso cream, wilted spinach, wild mushrooms

New York Strip Steak

32.00
cauliﬂower puree, roasted potatoes, black peppercorn demi

Chesapeake Bay Fried Chicken

25.00
buttermilk biscuits, bacon green beans, and crab cream gravy

Cauliﬂower Mushroom Bolognese

18.00

mezze rigatoni, Assago cheese

Shrimp Pappardelle

24.00
vodka sauce, asiago cheese, roasted peppers and italian sausage

Grilled Ahi Tuna

23.00
basmati rice, green beans, mango salsa, sriracha aioli

