
hotelonnorth hotelonnorth    #eatonnorth   #drinkonnorth hotelonnorth    eatonnorth



Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. Before placing your order, please inform your server if a person in your party has a food allergy.

SOUPS & APPS 

TOMATO BISQUE                            
chive oil, parmesan cheese

WHITE BEAN & COUNTRY HAM SOUP    
sautéed kale, dijon cream

VEGAN 4 BEAN CHILI          
pinto, black, northern white, and kidney beans, carrots,  
celery, onions, portobello mushrooms, spice blend,  
green and chipotle chilies, tomatoes    

PAN SEARED CRAB CAKE      
sweet potato puree, lime aioli, watercress

P.E.I. MUSSELS                             
leeks, tomato, garlic butter, white wine, garlic toast    

JUMBO HOT WINGS                  
blue cheese dressing, celery sticks 

MAC N CHEESE                             
orecchiette pasta, cheddar cheese sauce,  
buttered bread crumbs

ARTICHOKE & SPINACH DIP        
shallots, roasted red & jalapeno peppers,
parmesan, cream cheese, warm pita bread 

 

ENTRÉES

“MAMA’S” MEATLOAF                      
marsala mushroom gravy, mashed potatoes,  
roasted baby carrots

PASTA BOLOGNESE                             
rustic beef & vegetable tomato sauce, pappardelle noodles
   
MUSHROOM RISOTTO                                 
shallot and garlic confit, arborio rice, butter, herbs,  
parmesan cheese

VEGETARIAN LASAGNA                                      
ricotta, mozzarella, parmesan and fontina cheese, spinach,  
red peppers and shallots, fresh pasta, marinara sauce 
  
VEGAN & GLUTEN FREE ENTRÉE            
cast iron spinach, stewed lentils, roasted parsnips,                                
baby carrots, garlic roasted broccoli      

GRILLED PORKLOIN CHOP             
chipotle mustard rub, roasted brussels sprouts,  
sweet potato purée, apple whiskey sauce 

GRILLED SALMON                     
vegetable and crawfish ragout, spanish rice, cast iron spinach        

FISH N CHIPS                  
beer battered, Alaskan cod, coleslaw, fried potatoes,  
tartar sauce

RAW BAR
SHRIMP COCKTAIL                           
2 poached shrimp, cocktail sauce, lemon wedge

2 OYSTERS                                 
chef selection, mignonette, hot sauce, lemon  

CHARCUTERIE and CHEESE                   
chorizo, nancy’s camembert, fourme d’ambert                    
served with pickled vegetables, compote, crostini

SALADS

CAESAR SALAD              
chopped romaine, garlic-anchovy dressing, parmesan,  
garlic crouton

SIMPLE SALAD           
radish, cucumber, tomato, baby carrots, basil vinaigrette    

SPINACH AND BABY KALE       
roasted parsnips, blue cheese, cherry tomatoes,  
stewed lentils, cranberries, cabernet vinaigrette   
        

  

RESTAURANT WEEK DINNER
$20.19   3-COURSE   APRIL 13-20

BIG ELM BEER
$4.13 cans


