
irish onion soup gratinée 
A Guinness & sherry onion soup with a crispy gruyere and 
smoked gouda cheese crust.   4.95 

Soup of the day	 3.95 cup / 5.95 bowl

Classic caesar salad
Crisp romaine lettuce tossed with house-made Caesar dressing, 
shredded parmesan cheese and toasted croutons.    
3.95 demi / 5.95   
With your choice of  Chicken 4.00, Salmon 5.00, Steak 6.00  
or Shrimp 6.00

The victory garden house salad
Mixed baby greens with an assortment of fresh garden vegetables  
and your choice of dressing.   3.95 demi / 5.95  
With your choice of  Chicken 4.00, Salmon 5.00, Steak 6.00  
or Shrimp 6.00

traditional SPINACH SALAD
Fresh baby spinach topped with chopped bacon, egg, shaved  
red onion, carrots, mushrooms and croutons, served with  
your choice of dressing–a true classic!   7.99

GRILLED STEAK Salad
Our charbroiled sliced london broil, served over mixed greens, with  
red onion, tomato, mushrooms, olives and shaved carrots, topped  
with red wine vinaigrette and crumbled bleu cheese.   10.99

grilled salmon salad niÇoise
Grilled Atlantic Salmon served over mixed greens and baby  
spinach, topped with olives, tomatoes, carrots, quartered egg, 
grilled asparagus, with a red wine vinaigrette.   11.99

Cobblers chicken salad
Pulled chicken meat, with chopped bacon, eggs, olives, carrots,  
red onion and tomato over baby greens, served with your  
choice of dressing.   8.99

chef’s salad
Shaved roast beef, ham, and roast turkey, over mixed greens, 
with sliced red onion, shaved carrots, sliced mushrooms and 
quartered egg, your choice of dressing.   9.99

classic blt salad
Crispy smoked apple bacon, tomato wedges, and hearts of 
romaine lettuce, served with crumbled bleu cheese and creamy 
buttermilk ranch dressing.   7.99

A delicious blend of haddock, baby shrimp, bay 
scallops, and clams, nestled in a creamy broth 

3.95 cup / 5.95 bowl

New England  
seafood chowder

ø  soup s and s al ads ø

Stuffy Chaps 
Seafood-stuffed portabella mushroom cap brimming with  
shrimp, scallops and crabmeat, finshed with a toasty crumb  
topping and a sprinkle of parmesan cheese.   8.99

Crispy Fried Potato skins
Our famous house-fried potato skins, served with  English  
malt vinegar and a touch of sour cream.    
4.95 / 6.95 with bacon & cheese	

seafood nachos
Baby shrimp and crabmeat, topped with red onion, lettuce, 
tomatoes, scallions, smoked gouda cheese and a chipotle  
aioli—a new house favorite!   9.99

British Isles Shrimp Cocktail
Poached jumbo shrimp served over shredded lettuce, with a 
zesty fresh pineapple salsa and fried corn chips.   9.99

Boneless buffalo tenders 
Boneless chicken tenders, glazed with buffalo sauce,  
served with our own creamy bleu cheese dressing.   7.99

House-brined fried dill pickles 
Batter-fried, house-brined pickles and pub honey-mustard  
sauce—not to be missed!   4.99

Grilled BBQ Steak Kebob
A marinated, char-fired steak kebob, skewered with onions  
and peppers, over wild rice pilaf.   8.99 

Pan-fried crab cakes
Fresh lump crab, red bell peppers and chopped scallions  
and a chipotle aioli.   9.99 

popcorn shrimp
Perfect for popping into your mouth, crispy fried baby shrimp served  
with our own creamy buffalo bleu cheese dipping sauce.   7.99

twelve golden rings 
Lightly breaded and golden fried onion rings served  with  
buttermilk ranch dressing.   4.99

ø  øappetizers 

Smoked Gouda, Chicken  
and guinness flatbread

Tender and tasty barbecued chicken,  shaved red onion, 
diced tomato and smoked Gouda cheese topping a crispy 

grilled flatbread—the talk of the pub!    9.99
 



Most served with your choice of Hand Made Potato Chips,  
Hand Cut French Fries, Potato Salad or Cole Slaw

                         

         

sauteed seafood scampi 
Jumbo shrimp, sea scallops and lump crab, tossed with fresh linguine 
in a classic white wine, lemon, and garlic butter sauce.   18.99 

Broiled seafood trio  
A fresh haddock, salmon and sea scallop platter, served  
with a white wine and lemon butter dill sauce.   18.99 

Broiled haddock or salmon or sea scallops
Your choice of broiled seafoods, served with a fresh dill and  
lemon butter cream 
Haddock 14.99  /  Salmon 15.99  /  Scallops 16.99

maple curry glazed salmon
Grilled Atlantic salmon, finished with a maple curry glaze,  
garnished with fresh pineapple salsa.   15.99 

old fashioned shrimp and fish fry
Crispy fried fillet of sole and popcorn shrimp, served with  
English tartar sauce and fresh lemon.   13.99

baked haddock au gratin 
Fresh baked haddock with white wine and cheddar cheese sauce, 
baked with a crispy crumb melt-in-your-mouth topping.   14.99 

baked stuffed fillet of sole	
Two fresh sole fillets with  our baby shrimp, bay scallop and  
crabmeat stuffing and topped with a white  wine cream
16.99    11.99 

baked sea scallops en casserole
Fresh sea scallops, baked en casserole in a white wine cream, 
finished with crispy crumb topping.   16.99

old english pub fish & chips
Batter fried haddock served over our house fried potato chips, 
served with English tartar sauce and fresh lemon
11.99    9.99

Abercrombie’s burger
Joe’s Meat Shoppe, North Hampton, fresh flame-broiled ground  
beef burger, served with lettuce, tomato and onion or your choice 
to make it your very own!   8.50 

classic french dip
Shaved roast beef on a French baguette, served with  
rosemary au jus and horseradish cream.   8.99 

fried haddock sandwich
Crispy fried haddock, on a toasted brioche roll, with green leaf  
lettuce, tomato and English tartar sauce.   8.99

the rachael
Grilled sliced corned beef or roast turkey, with Aber’s  
coleslaw and swiss cheese on on grilled rye bread.   8.99

better-than-philly cheese steak
Shaved beef, sauteed mushrooms, onions, red peppers,  
and provolone cheese, served on a French baguette—with  
apologies to our friends in Philadelphia.   9.99

the classic blt
Crisp romaine lettuce, thick sliced tomato, and apple smoked 
bacon, served on toasted country sour dough.   6.99 

grilled irish sausage sandwich
Authentic Irish sausages, grilled with onions and peppers,  
served open faced over sour dough toast.   8.50

roast turkey club wrap
Roast turkey, apple smoked bacon, lettuce, and tomato on  
whole wheat lavash.   8.99 

roast beef wrap
Shaved beef, with lettuce, tomato, and red onion on whole  
wheat lavash, served with horseradish cream.   8.99

devonshire grill
Shaved ham with English cheddar cheese, and caramelized  
apples, on grilled country sour dough bread.   7.99

grilled chicken sandwich
Grilled boneless breast of chicken, lettuce and tomato on  
a toasted brioche roll with balsamic dressing.    7.99

Jumbo U-15 shrimp, stuffed with lump crab  
and seasoned bread crumbs, served over a white  

wine tarragon cream. 19.99 

baked stuffed
jumbo shrimp

seafood entréesø  ø

Red-wine marinated beef, grilled to perfection,  
served over grilled sour dough toast, topped with 

sautéed mushrooms. 9.99

open faced
london broil sandwich

ø  øsandwiches



sautéed pasta primavera
An assorted combination of freshly sautéed and grilled vegetables tossed with 
linguine in a light balsamic vinaigrette, served over fresh baby spinach.   10.99   

grilled mediterranian style flatbread
An assortment of grilled vegetables spread over a garlic herb flatbread crust 
topped with melted feta cheese.   8.99  

giant baked stuffed potato
With your choice of toppings...asparagus, cheddar cheese, smoked  
gouda cheese, bacon, scallions, tomatoes, mushrooms, onions, peppers, 
and sour cream.   4.99 

grilled portabella mushroom and swiss burger 
A red wine marinated mushroom, topped with swiss cheese, onions and red 
peppers and served with green leaf lettuce on a toasted brioche roll.   7.99 

slow roasted prime rib of beef
(Friday and Saturday nights only) 
14 ounce boneless prime rib, served with a rosemary  
au jus and horseradish cream.   21.99 

all-you-can-eat roast beef
Just like mom used to make...slow roasted top sirloin, topped  
with mushroom gravy—go ahead, ask for seconds!   16.99  

Grilled club style delmonico steak
A fully-trimmed center cut, boneless prime rib steak, grilled  
to perfection, topped with sauteed mushrooms and crumbled  
bleu cheese.   19.99 

braised shaker-style cranberry pot roast
Slow cooked boneless prime rib braised in a red wine &  
cranberry jus.   14.99 

classic bangers & mash
Grilled Irish sausages, served over our cheddar mashed potatoes, 
topped with a Guinness stout & onion gravy—classic pub fare!
11.99    9.99 

Pan roasted chicken oscar
A pan roasted breast of chicken, with lump crabmeat and  
grilled asparagus, finished with a light tarragon cream.   14.99 

chicken abercrombie
Our very own classic stuffed and rolled chicken breast,  
with spinach, mushrooms and feta cheese, served over a  
sherry mushroom cream.   12.99 

design-your-own surf & turf
Our petit filet or steak kebob and your choice of baked stuffed 
shrimp, sea scallop casserole or a pan fried crab cake.   17.99

pan seared steak balmoral
Pan seared top sirloin filet, finished in an Irish whiskey sauce, 
flavored with pub mustard, and lightened with a touch of cream 
14.99    11.99

Twin grilled steak kebobs
Marinated, char-broiled steak, onion and pepper kebobs, glazed 
with our Guinness BBQ sauce, served over wild rice pilaf 
14.99    11.99

maple cranberry glazed bbq chicken
Oven roasted half chicken, finished with a maple  
cranberry glaze.   12.99    9.99 

grilled chicken portabello
Twin grilled breasts of chicken, served over our marinated  
portabello mushrooms, topped with crumbled bleu cheese  
and a sweet pepper soy sauce.   13.99    10.99  

A char-grilled 7 ounce top sirloin filet, served plain  
or Oscar style with crabmeat, grilled asparagus,  

and tarragon cream. 13.99/17.99 Oscar style 

grilled petit top sirloin
filet oscar 

ø  øbeef entrées

ø  øpoultry entrées

ø vegetarian entrées ø ø SIDE DISHES  ø 
2.99 each

wild rice pilaf 
cheddar mashed potatoes 

coleslaw
baked potato
potato salad

O’Brien potatoes
hand cut pub fries

onion rings
vegetable of the day

grilled asparagus 
sautéed mushrooms

house fried potato chips

   A half portion for a smaller appetite, includes soup or salad and dessert. 
These special portions are available from 11:30– 6:00 p.m.

* Consuming raw or undercooked meats, fish, eggs and shellfish may increase your risk of foodborne illness, especially if you have certain medical conditions. Please inform your server of any dietary or health restrictions.


