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Entrées

New England Seafood Boil
Snow crab, jumbo shrimp, mussels, smoked
sausage, baby potatoes, corn and Old Bay broth
with drawn butter. ♥ Rail & River Gives Back —
every Seafood Boil sends $1 to the Winston Prouty
Center for Child & Family Development.  38

Chicken Broccoli Alfredo
Grilled chicken, fresh steamed broccoli, linguine
and Chef Cody's house-made creamy Alfredo
sauce.  18

New England Fish and Chips
Hand-breaded filets fried until crispy. Served with
french fries, coleslaw and tartar sauce.  17

Grilled Bone-in Pork Chop
Juicy 12oz porterhouse pork chop topped with our
house-made bacon jam sauce.  26

Grilled Sticky Hot Honey Chicken
Fire grilled chicken breasts basted in our house
made spicy-sweet honey glaze. Served with your
choice of two sides.  19

Cajun Shrimp and Sausage Alfredo
Jumbo shrimp and smoked sausage seasoned with
just the right amount of heat. Tossed with linguine
and Chef Cody's house-made creamy Alfredo
sauce.  20

Maple Glazed Salmon
Oven baked fillet of salmon with a delicious sweet
and savory maple soy glaze. Served with jasmine
rice and your choice of vegetable.  26

Thai Chili Shrimp Stir Fry
Jumbo shrimp tossed in a sweet Thai chili sauce
with red peppers, onions and fresh asparagus.
Served over jasmine rice.  22

Grilled Ribeye
Hand-cut 12oz ribeye seasoned and grilled to
perfection. Served with your choice of two sides.
 32

Vermont Pancakes and Bacon
Triple stack of fluffy pancakes served with crispy
bacon and our pure Vermont Maple Syrup.  15

I N C L U D E D  S I D E S

· Fries
· Seasonal Vegetable

· Broccoli
· Potato Chips

· Coleslaw
· Garlic Mashed Potatoes

· Jasmine Rice

P R E M I U M  S I D E S
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· Asparagus +3
· Mac and Cheese +4

· House Salad +4
· Caesar Salad +4


