
 
 

 

 

little pub take out menu  

fall winter 2011 

call 203 544-9222 
 

little plates 

salt and pepper calamari 

dusted with sea salt & black 

pepper. with 3 dipping sauces; 

“heavy on the garlic” aioli, fra 

diavolo, and remoulade, 9.95 

 

little pub nachos  

just fried tortilla chips with 

cheddar jack cheese, beef & bean 

chili, pico de gallo, black olives 

and jalapenos. 9.95 

 

cheeseburger sliders 

platter of 3 sliders ; swiss, 

american, and cheddar.  10.95.  

 

southwest egg rolls : crunchy egg 

rolls with chicken, black beans, 

corn, and cheddar jack cheese. 

with a cilantro- chipotle dunking 

sauce. 8.95 

 

crispy eggplant frites 

crispy breaded eggplant fries 

dusted with parmesan cheese.  

with roasted garlic aioli and fra 

diavolo dipping sauces. 7.95 

 

ladder co. #1 wings :  crispy wings 

soaked in frank’s red hot sauce. 

served with crisp celery and a 

maytag bleu cheese dipping sauce. 

8.95 

 

crunchy veggie spring rolls stuffed 

with shredded market vegetables 

and served with a sidecar of sweet 

chili dipping sauce.  7.95 

 

spinach and chickpea gratin 

sautéed chickpeas and chopped 

spinach topped with pecorino 

cheese, breadcrumbs and served 

with grilled flatbreads. 7.95 

 

chicken quesadilla: chicken 

breast, pico de gallo, and cheddar 

jack cheese grilled in a flour 

tortilla and served with a side of 

cilantro-lime infused sour cream. 

8.95 

 

maryland crab cakes  : three lump 

crab cakes with 3 dipping sauces; 

remoulade, thai-curry, and garlic 

aioli  10.95 

 

mini osso buco : thai chili glazed 

pork osso buco drizzled with a 

wasabi lemon aioli. 12.95 

little crocks 

chicken tortilla soup 

shredded chicken and tomatillos with toasted cumin, 

paprika, and ancho chili powder with cheddar jack 

cheese and tortilla strips. 5.95 

topstone mountain chili 

beef and beans chili topped with melting cheddar 

and a dollop of sour cream. 6.95 

 

“ships” seafood bisque 

langoustines, shrimp, and clams in a creamy sherry 

bisque base. 6.95 

 

 

 

green plates 

 

add grilled chicken for 4.95/ add seared rare sesame crusted ahi tuna or sliced new york strip steak for 6.95 

 

little pub salad 

warm goat cheese, mesclun greens, walnuts, dried 

cranberries, seasonal fruit and garlic croutons with a 

raspberry vinaigrette. 9.95 

 

iceberg wedge 

crisp iceberg lettuce wedge with maytag  

bleu cheese, chopped tomatoes, red onion,  

and cherrywood smoked bacon. 9.95 

 

chopped cobb salad 

mixed greens, cherrywood smoked bacon, tomatoes, 

olives, hard boiled egg, avocado, crumbled 

gorgonzola and a creamy balsamic vinaigrette.  11.95 

 

simple salad 

mesclun greens with cucumber, grape tomatoes, red 

onion, julienned carrots, olives, and garlic herbed 

croutons. 8.95 



 
 

sandwiches and wraps 

sandwiches and wraps served with your choice of crispy french fries or sweet potato fries.  

substitute a side garden salad or gluten free roll for an additional $2 charge.  
 

sweet granny smith’s chicken sandwich 

grilled chicken breast, melted brie, a candied butternut 

squash and granny smith apple ragout with a drizzle of 

chipotle spiked honey 9.95  

 

pulled pork:  slow cooked, fork shredded pork  

topped with creamy coleslaw. 9.95 

 

jerk chicken sandwich:  caribbean jerk marinated  

chicken breast topped with a sweet mango chutney 9.95 

 

reuben & rachel : corned beef and hot pastrami  

grilled in new york rye with creamy coleslaw,  

melting swiss, and classic russian dressing. 9.95 

 

crispy eggplant wrap:  crispy breaded eggplant, fresh 

mozzarella,  meslcun greens, roasted red peppers,  

and garlic aioli wrapped in a soft flour tortilla. 9.95 

 

smoked pork burrito: fork shredded smoked pork, 

cheddar jack, pico de gallo, crisp cabbage, fresh 

guacamole, and cilantro-lime infused sour cream all 

wrapped up in soft flour tortilla 10.95  

 

 

thanksgiving turkey wrap 

hand carved, oven roasted turkey breast, cornbread 

stuffing, cranberry sauce, and mayo  wrapped in a fresh 

whole wheat tortilla. 9.95 

 

little pub veggie burger:  black bean and brown rice patty 

with roasted peppers, sprouts, jack cheese, and cilantro-

chipotle spread. 9.95 

 

turkey burger:  house-made turkey burger topped with 

melted jack cheese and cilantro-chipotle spread. 10.95 

 

little pub fish sandwich 

battered atlantic cod served folded in grilled flatbread 

with shredded cabbage, pico de gallo, avocado relish, 

cilantro–lime sour cream,  and chipotle honey. 12.95 

 

gorgonzola chicken wrap  

crispy chicken tenders, mesclun greens, roasted red 

peppers, black olives, red onion, gorgonzola and a 

creamy balsamic dressing wrapped in a flour tortilla. 9.95 

little pub favorites 

little pub fish and chips- 

fresh bass ale battered atlantic cod filets fried golden 

brown and served with creamy coleslaw and crispy french 

fries. 14.95 

 

steak frites  

new york strip steak, caramelized onions, and sautéed 

mushrooms on a garlic soaked crustini served with 

parmesan dusted fries. 15.95 

 

ahi tuna tacos- 

sashimi grade ahi tuna seared rare, and served with soft 

flour tortillas, grilled pineapple-jicama- mint salsa, baby 

field greens, and wasabi-lemon yogurt sauce. 14.95  

 

lobster mac and cheese  

cavatappi macaroni, butter sautéed lobster,  

and 4 cheeses baked with a panko bread crumb  

topping and drizzled with truffle oil. 15.95 

branchville burgers 

served with your choice of crispy french fries or sweet potato fries.   

substitute a side garden salad or gluten free roll for an additional $2 charge 

 

pure and simple 

sea salt and cracked black pepper 9.95  

 

route 102 : montreal spices, caramelized onions, sweet  

& hot peppers, and melted provolone cheese 10.95 

 

ventura highway : peppercorn encrusted burger  

with creamy gorgonzola, cherrywood smoked bacon  

and avocado-cilantro relish.  11.95 

 

mushroom and swiss:  melted swiss cheese, sautéed 

mushrooms and horseradish tarragon mayo 11.95 

 

thai spiced: rubbed with thai spices and topped with 

bacon, fresh avocado and spicy thai-peanut sauce. 11.95 

 

 

french onion 

melted brie cheese, carmelized onions  

and a roasted garlic aioli 11.95 

 

timoteo 

melted american cheese, guacamole, house jalapeño/red 

onion/cilantro slaw, and chipotle infused ketchup. 11.95 

 

steakhouse bacon & cheese 

thick cut smoked bacon, carmelized onions,  

melting cheddar, and steakhouse mayo. 11.95 

 

buttermilk ranch 

house bbq sauce, smoked gouda, crispy bacon, frizzled 

onions and buttermilk ranch 12.95 

 

consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness 

 


