
S O U P  O F  TH E  DAY
CHECK  FOR  TODAY ’S  SPEC IAL

CUP   6    CROCK   8

BAK E D  O N I O N  S O U P
CARAMEL IZED  ONIONS ,  BEEF  STOCK

BREAD ,  MELTED  PROVOLONE  AND SWISS   1 1

C RO C K  O F  H OM E MAD E  C H I L I
WITH TORTILLA  CH IPS    1 3

AD D  O N E  O F  TH E S E  TO P P I N G S  TO  O U R  D E L I C I O U S  SAL AD S
G R I L L E D  C H I C K E N   9.    G R I L L E D  S H R I M P   9.     

SAL MO N   1 2 .     STEAK  T I P S   1 4.    G R I L L E D  S CAL LO P S   1 6 .

Soups

D R E S S I N G  O PTI O N S
H O U S E  ITAL IAN,   O I L  &  VI N EGAR ,  R AN C H,  RU S S IAN,  

B LU E  C H E E S E ,  CAE SAR ,  PAR M E SAN  P E P P E RCO R N,  
BAL SAM I C  VI NAI G R ET TE ,  C ITRU S  VI NAI G R ET TE  

AN D  G R E E K  

C L AS S I C  NAC H O S
ONIONS, BLACK OLIVES,

TOMATOES  AND JALEPENOS   1 6

C H E E S E  NAC H O S
WITH A  THREE  CHEESE  BLEND  1 4

C H I C K E N  NAC H O S     
OUR CLASS IC  NACHOS  WITH  

GR I LLED  CH ICKEN  19

C H I L I  NAC H O S   
OUR CLASS IC  

TOPPED  WITH  HOMEMADE  CH IL I   1 9

S EAFO O D  NAC H O S
CREAMY,  CHEESY,  SEAFOOD TOPP ING  2 3

LO B STE R  SAL AD  RO L L    
SERVED  ON A  GR I LLED  BUN    MKT

F R I E D  HAD D O C K  SAN DWI C H    
SERVED  ON A  BULKY  ROLL   18

G R I L L E D  R EU B E N  
YOUR CHOICE  OF  CORNED BEEF  OR  TURKEY,  

SAUERKRAUT  AND SWISS  CHEESE  WITH  RUSS IAN
DRESS ING ON  RYE  1 7

LO B STE R  B LT
LOBSTER  SALAD WITH  BACON,  LET TUCE  TOMATO

ON TEXAS  TOAST   MKT

TU R K EY  R AN C H  BACO N  WR AP
ROASTED  TURKEY  WITH  LET TUCE ,  TOMATO,  BACON 

AND RANCH DRESS ING IN  A  WRAP  16

C H I C K E N  SAL AD  SAN DWI C H
SERVED  ON MULT IGRA IN  BREAD  16

G O O DY  CO L E  C H I C K E N  O N  A  B U L KY  RO L L
GR ILLED  CH ICKEN BREAST  TOPPED  WITH  

CHEDDAR  CHEESE  AND BACON  18

B LT  SAN DWI C H
ON TOASTED  WHITE  BREAD  1 4

F R E N C H  D I P  AU  J U S
SL ICED  ROAST  BEEF  WITH  MELTED  PROVOLONE  ON 
TOASTED  FRENCH BREAD SERVED  WITH  AU  JUS    1 8

LO B STE R  SAL AD  P L ATE    
A GENEROUS  PORTION OF  LOBSTER  SALAD,  

SERVED  ON A  BED  OF  F I ELD  GREENS  WITH  FRESH  
GARDEN VEGETABLES    MKT

H E R B E D  C H I C K E N  SAL AD
SERVED  ON A  FRESH  BED  OF  GREENS ,  WITH  CUCUMBERS ,  

SHREDDED CARROTS ,  AND BERRY  TOMATOES   1 6

GAR D E N  SAL AD
MIXED  GREENS ,  TOMATOES ,  
ONIONS ,  CUCUMBERS     9

CAE SAR  SAL AD
     FRESH  ROMAINE  LET TUCE ,  CROUTONS  

AND PARMESAN TOSSED  IN  A  CREAMY CAESAR  1 1  
(ADD ANCHOVIES  $1 )

WATE R M E LO N  AN D  F ETA  SAL AD
MIXED  GREENS ,  RED  ONION,  CUCUMBERS ,  WATERMELON,  

FETA ,  M INT,  BALSAMIC  V INA IGRET TE   1 6

G R E E K  SAL AD
MIXED  LET TUCE  WITH  TOMATOES ,  CUCUMBERS ,  RED  
ONIONS ,  FETA ,  KALAMATA OL IVES ,  PEPPERONCIN I  1 5

S P I NAC H  SAL AD
BABY  SP INACH,  CR I SPY  BACON,  HARD BO ILED  EGG ,
BERRY  TOMATOES ,  RED  ONION,  GORGONZOLA   1 6

B E ET  AN D  B LU E  C H E E S E  SAL AD
MIXED  LET TUCE  WITH  TOMATOES ,  CUCUMBERS ,  RED  

ONIONS ,  BEETS ,CRUMBLED  BLUE  CHEESE  1 7

Appetizers

HandheldsSalads

H O N EY  B U F FALO  TE N D E R S
BLUE  CHEESE  DRESS ING

SWEET  WITH  MILD  HEAT  1 7

C H I C K E N  TE N D E R S
WITH SWEET  AND SOUR  SAUCE  16

B U F FALO  WI N G S
BLUE  CHEESE  DRESS ING ,  

CELERY ,  CARROTS   1 7

CARO L I NA  MO O N S    
HOUSE  CH IPS

MELTED  CHEESE  AND BACON 1 1

O N I O N  R I N G S
WITH HORSERAD ISH  MAYO  1 3

 

LO CAL  STEAM E R S
CLAM BROTH 

AND CLAR I F I ED  BUT TER   MKT

BACO N  WR AP P E D  S CAL LO P S
WARM MAPLE  SYRUP   1 9

  
OYSTE R S  

ON THE  HALF  SHELL    2 .75  each

S H R I M P  CO C KTAI L  ( 3 )
WITH COCKTA IL  SAUCE    1 2

B U F FALO  P O P CO R N  S H R I M P
SERVED  WITH  BLUE  CHEESE    1 6

E S CARG OT
TOPPED  WITH  PROVOLONE  CHEESE   1 7

N EW  E N G L AN D  C L AM  C H OWD E R
CUP    9   CROCK  1 1     
QUART  TO-GO  26

HAD D O C K  C H OWD E R
CUP  10    CROCK   1 2  
 QUART  TO-GO  29

LO B STE R  S EAFO O D  STEW
CUP  1 3    CROCK  19

C R EAMY  TOMATO  S O U P
CUP  6   CROCK   8

AL L  SAN DWI C H E S  AR E  S E RVE D  
WITH  F R E N C H  F R I E S  AN D  A  P I C K L E

( SU B STITUTE  AN  I M P O S S I B L E  B U RG E R  FO R  AN  AD D ITI O NAL  $5 )

Burgers
AL L  SAN DWI C H E S  AR E  S E RVE D  

WITH  F R E N C H  F R I E S  AN D  A  P I C K L E

TAVE R N  B U RG E R   
FRESH  GROUND BEEF  

FROM JOE ’S  MEAT  SHOP    1 6

C H E E S E B U RG E R   
TOPPED  WITH  CHEDDAR  CHEESE   1 7

S MO K EY  BACO N  B U RG E R
HICKORY SMOKED BACON &  CHEDDAR   1 9

  
SU R F  AN D  TU R F  B U RG E R

A TAVERN BURGER  TOPPED  WITH  LOBSTER  SALAD
AND A  DEL IC IOUS  SEAFOOD SAUCE   2 3

B U I L D  A  B U RG E R . . .
BEG IN  WITH  OUR  TRAD IT IONAL  TAVERN BURGER  
AND ADD ANY OF  THE  FOLLOWING TOPP INGS . . .
JALAPEÑOS ,  SAUTEED  PEPPERS ,  MUSHROOMS,  

ONIONS ,  AMER ICAN CHEESE ,  CHEDDAR ,  
PROVOLONE ,  SWISS ,  BACON $2 . 25  EACH

*

*

*

*

*

The Old Salt

Eating and Drinking Place



ALL FRIED ENTREES ARE SERVED 
WITH FRENCH FRIES AND COLE SLAW

F R I E D  C L AM  P L ATE   M KT

F R I E D  C L AM  STR I P  P L ATE  1 9

F R I E D  G U L F  S H R I M P   25

F R I E D  P O P CO R N  S H R I M P   2 2

ENTREES ARE SERVED WITH TWO SIDES...
VEGETABLE DU JOUR,  GARLIC MASHED POTATOES, RICE PILAF, BAKED 

POTATO, FRENCH FRIES, HOUSE MADE CHIPS, OR COLE SLAW
    

N EW  YO R K  S I R LO I N  
1 2  OUNCES  OF  LEAN,  WELL  FLAVORED STEAK  HAND CUT

FROM THE  CENTER  OF  THE  S IRLO IN   36

H E R B E D  HAL F  C H I C K E N
HALF  OF  A  FRESH  CH ICKEN,  MAR INATED  IN  OUR  HERB  

RUB  AND SLOW ROASTED   24   

TAVE R N  TI P S
FLAME  BROILED  AND COOKED TO YOUR L IK ING  32

WITH  BAK E D  STU F F E D  S H R I M P       3 8
WITH  BAK E D  HAD D O C K      3 6
WITH  B RO I L E D  S CAL LO P S     42

C H E E S E  TO RTE L L I N I    
IN  A  PARMESAN CREAM SAUCE  20

LO B STE R  AL F R E D O  TO RTE L L I N I    
WITH A  CREAMY LOBSTER  CHEESE  SAUCE   28

C H I C K E N  +  C H E E S E  TO RTE L L I N I    
GR ILLED  CH ICKEN AND CHEESE  TORTELL IN I  
TOSSED  IN  A  PARMESAN CREAM SAUCE   27

B R EAD E D  C H I C K E N  PAR M E SAN  
BONELESS  CH ICKEN BREAST,  BREADED AND 
PAN FR I ED,  TOPPED  WITH  MAR INARA  SAUCE  

AND PROVOLONE  CHEESE  OVER  L INGUIN I   26

C H I C K E N  AN D  B RO CCO L I  AL F R E D O
TENDER  CH ICKEN BREAST  WITH  BROCCOL I  TOSSED  
IN  A  PARMESAN CREAM SAUCE  OVER  L INGUIN I   2 7

H E R B E D  ROASTE D  VEG ETAB L E S
ZUCCHIN I ,  SUMMER  SQUASH,  TOMATOES ,  PEPPERS  

ONIONS ,  ROASTED  AND TOSSED  IN  OL IVE  O IL  
AND GARL IC ,  SERVED  ON A  BED  OF  L INGUIN I  AND 

DR IZZLED  WITH  A  BALSAMIC  GLAZE  AND SPR INKLED  
WITH  PARMESAN CHEESE   20

L I N G U I N I  WITH  SAU C E  
YOUR CHOICE  OF  RED  SAUCE  OR  BUT TER  16

CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, 
SEAFOOD, SHELLFISH OR EGGS, MAY INCREASE YOUR RISK OF 

FOOD BORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN 
MEDICAL CONDITIONS.

IF YOU OR YOUR GUESTS HAVE AN ALLERGY/DIETARY 
RESTRICTION, PLEASE INFORM YOUR SERVER, AND OUR 
CHEFS WILL BE HAPPY TO ACCOMMODATE YOUR NEEDS.

A 20% GRATUITY WILL BE ADDED TO PARTIES OF 8 OR MORE

C H I C K E N  F I N G E R S   1 2      
G R I L L E D  C H E E S E   8      

HAM B U RG E R   1 3      
C H E E S E B U RG E R   1 4     

PASTA  WITH  SAU C E  O R  B UT TE R  8      

CAR ROT  CAK E  1 3

AP P L E  C R I S P  A  L A  MO D E    1 1

C H O CO L ATE  L AYE R  CAK E    1 3

TAH ITIAN  C H E E S ECAK E    1 3

N EW  E N G L AN D  B O I L E D  LO B STE R
  1  POUND FROM LOCAL  WATERS   MKT

N EW  E N G L AN D  C L AM BAK E  FO R  O N E
CLAM CHOWDER ,  LOCAL  STEAMERS ,  

AND A  BO ILED  LOBSTER      MKT

N EW  E N G L AN D  C L AM BAK E  FO R  T WO
CLAM CHOWDER ,  LOCAL  STEAMERS ,  
AND TWO BOILED  LOBSTERS     MKT

N O RTH  ATL ANTI C  HAD D O C K
  FRESH  HADDOCK TOPPED  WITH  L IGHT  BUT TER  

AND BREAD CRUMBS   26

HAD D O C K  AU  G R ATI N    
FILET OF HADDOCK WITH A PARMESAN CREAM SAUCE 29

Pasta

Fried Seafood

Land Lovers

Kids

DessertsNoteworthy

*

ALL PASTA ENTREES ARE SERVED WITH GARLIC TOAST POINTS

*

Seafood

BAK E D  STU F F E D  HAD D O C K  
FRESH HADDOCK WITH OUR SAVORY STUFFING 

TOPPED WITH OUR AWARD WINNING 
SEAFOOD STEW  33

N O RTH  ATL ANTI C  SAL MO N  
FRESH GRILLED SALMON BASTED IN LEMON BUT TER  29

 
F R E S H  B RO I L E D  S EA  S CAL LO P S    

SWEET  SEA  SCALLOPS  DUSTED  WITH  HERBED  BREAD 
CRUMBS  AND BROILED  IN  BUT TER   MARKET

BAK E D  STU F F E D  S H R I M P
SHRIMP BAKED IN A CASSEROLE 

TOPPED WITH A BUTTERY 
CRACKER CRUMB STUFFING 28

F I S H E R MAN ’S  P L AT TE R    
FR I ED  CLAMS ,  SWEET  SEA  SCALLOPS ,  SHR IMP,  AND 

ATLANTIC  HADDOCK L IGHTLY  BREADED AND FR I ED  TO 
A  GOLDEN BROWN   MKT

F R I E D  S EA  S CAL LO P S   M KT

F R I E D  HAD D O C K  P L ATE   25

F I S H  AN D  C H I P S   2 3

ENTREES ARE SERVED WITH TWO SIDES...
VEGETABLE DU JOUR,  GARLIC MASHED POTATOES, RICE PILAF, BAKED 

POTATO, FRENCH FRIES, HOUSE MADE CHIPS, OR COLE SLAW
    

*

K R AF T  MAC  + C H E E S E   1 0     
H OT  D O G  9

F I S H  AN D  C H I P S   17
F R I E D  P O P CO R N  S H R I M P   1 6

N E PTU N E  P L AT TE R  FO R  T WO    
FRESH  NATIVE  CLAMS ,  SWEET  SEA  SCALLOPS ,  SHR IMP,  

AND ATLANTIC  HADDOCK L IGHTLY  BREADED AND 
FR I ED  TO A  GOLDEN BROWN  MKT

RUM  R AI S I N  B R EAD  P U D D I N G    1 1

B ROWN I E  SU N DAE    1 5

MU D  P I E
COFFEE  ICE  CREAM,OREO COOKIE  CRUST,  

HOT  FUDGE ,  WHIPPED  CREAM,  
CHOCOLATE  SYRUP    

FO R  O N E   1 3  |  FO R  T WO  17  

*

*

Entrees

AD D  A  H O U S E  SAL AD  TO  ANY  E NTR E E  FO R  5
AD D  A  CAE SAR  SAL AD  FO R   6


