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SNACKS

CAULIFLOWER BITES | 11.

SWEET CHILI: Tempura battered and fried, topped
with scallion, cilantro, and sesame seeds. @ @

BUFFALD: Tempura battered and fried, tossed in
buffalo sauce. Served with bleu cheese or ranch, &

SLIDERS | 5. EA.

FRIED CHICKEN: Qur pickle brined fried chicken,
topped with bibb lettuce and a hot honey dnzzle.

FALAFEL: House-made falafiel, topped with bibb
lettuce, pickled red onion, and hummus.

QUESO | 9.
ADD A SIDE OF SALSA AND GUAC +5.

Warm queso cheese served with house fried
tri-color tortilla chips.

POUTINE | 12.
Steak cut fries, topped with house demi-glace,

HOUSE SALAD | 14.
HALF PORTION 7.

Field greens, sliced cucumber, shredded carrot,
red onion, and grape tomatoes, tossed in
red wine vinaigrette,

CHOGO WINGS | 12.

Crispy fried chicken wings with blistered
shishitos and pickled fresno peppers, tossed in
our house Chogochujang sauce.

PRETZEL BITES | 10.
ADD QUESQ + 2.
House-made soft pretzels, served warm with
a side of grain mustard.

OH SHISHITOS | 8.

Blistered Shishito peppers with scallions, fried
potato, and Guajillo crema.

BASKET OF FRIES
REGULAR FRIES 5. | WAFFLE FRIES 6.
MAKE THEM CHILI CHEESE FRIES +5.

cheddar cheese curds, scallions, and bacon crumbles.

CLASSIC CAESAR | 13.
HALF PORTION 6.5

Romaine, Shredded parm, croutons, and
toasted pine nuts tossed in Caesar dressing.

{ SALADS )} 100 cHicken or FaFeL +.5 BLACKENED HADDOCK OR STEAK TIPS+, ——————————

PRESS ROOM CHILI
CUP B. | BOWL 14.

Topped with shredded cheese and scallion, served
with Pepper Jack cornbread.

NACHOS | SM 9. LG 14.
ADD CHICKEN DR BEEF +5. ADD SIDE OF GUAC +3.

House fried tortilla chips, topped with
Colby Jack cheese, pickled jalapenos, pico,
kidney beans, and queso.

HUMMUS BOARD | 9.

Hummus, crudités, and pickled vegetables,
Served with house-made pita chips.

HARVEST FLATBREAD | 9.
Sherry roasted cremini mushrooms, roasted
Delicatta squash, caramelized onigns, and Herb
Boursin on a crispy flatbread.

AUTUMN’'S BOUNTY | 14.
HALF PORTION 7.
Tuscan Kale, roasted Delicatta squash, spicy
pepitas, dried cranberry, and goat chease
crumbles, tossed in a Maple Sage vinaigrette,

CLASSIC BURGER | 14.
Topped with American Cheese,
lettuce, tomata, onion,
pickles, and mayo.

URBAN COWBOY | 15.
Topped with Cabot cheddar,
bacon,

chipotle BB(), pickles,
and fried onion.

| BURGERS  ||———"_BURGERS SERVED WITH FRIES. SUB WAFFLE FRIES OR SIDE SALAD +2, ———

THE PRESS ROOM | 16.
Topped with guac, bacon,
American cheese, sunmy egg,
and Sriracha aioli.
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VEGGIE BURGER | 15.
Press Room black bean burger,
butter lettuce, Guajille Crema,

and pickled veggies.@ &

OUR LEGENDARY
CHICKEN SANDWICHES

SERVED GRILLED OR FRIED

THE CLASSIC | 15.

Topped with lettuce, tomato, onion,
and mayo.

HOT HOMNEY STYLE | 16.
Pickle-brined fried chicken topped
with a Maine wildflower hot honey drizzle,
bibb lettuce, and dill pickle.

BUFFALDO | 16.

Tossed in Buffalo savce and topped with
lettuce, pickles, and ranch dressing.

THE PAISAN | 16.

Topped with house marinara sauce,
melted mozzarella, and fresh pesto.

SERVED WITH FRENCH FRIES ____
SUB WAFFLE FRIES OR SIDE SALAD +2.~

T

JERRY CLUB | 15.

Smoked turkey, cheddar, applewood
bacon, green apple, arugula, and
cran-mayo served on a baguette.

FALAFEL PITA | 15.
House falafel topped with Romaine,
tomato, pickled red onion, and

hummus, served on pita.@

HOT DOG BASKET
SINGLE 9. | DOUBLE 12.
Served in a grilled bun and topped with
your choice of condiments.
Make it a chili-cheese dog for +4.

BLACKENED HADDOCK | 15.

Local Haddack blackened, and topped
with dressed greens, onion, tomato,
and tartar sauce served in a wrap.

SUB WAFFLE FRIES
= OR SIDE SALAD +2.7

STEAK TIP DINNER | 22.

Sweet and tangy marinated steak tips served with
seasonal vegetables and potatoes.

FISH & CHIPS | 18.

Locally sourced haddock fried to order and served
with french fries, coleslaw, tartar sauce, and lemon.

CHICKEN TENDERS
5 0Z. BASKET 11. | 8 DZ. PLATE 16.

Hand breaded chicken tenders served with french fries,
cole slaw, and a side of Press Room Honey Dijon,

SHEPHERD'S PIE | 15.
Ground beef with aromatics, carrots, and
peas layered between whipped Yukon
potato,then topped with gravy and scallions.

DESSERTS

VEGAN ITEM OR
AVAILAELE WITH YEGAN

OFTIONS,

GLUTEM FREE ITEM
OR AVAILABLE WITH
GLUTEM FREE QPTIONS

.\'CD-‘G SUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFDOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLWESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

ROCOCO SCOOP | 7.

A scoop of locally made Roco to Ice cream,
Ask your server for today's selection of flavors.

ICE CREAM SANDWICH | 10.
Your choice of Rococo ice cream sandwiched
between two freshly baked cookies.




