
September, 10 2021 

                     Welcome to the Pasquaney Restaurant and Tavern 

 

Starters: 

Chicken Wings  Fried chicken wings served with bleu cheese or ranch. Made with buffalo $15 

   sauce, sweet chili sauce or plain  

Pasquaney Tavern Freshly made Pasquaney tavern chicken tenders     $9 

Tenders 

Lobster Martini  Lobster in a martini glass, served with drawn butter    $20 

Shrimp Cocktail  Shrimp served with a side of cocktail sauce     $15 

Bacon Wrapped  Broiled jumbo shrimp wrapped in Applewood bacon    $15 

Shrimp 

Stuffed Mushrooms Mushrooms filled with crab stuffing, baked and broiled with provolone cheese $12 

Salads & Soups: 

House Salad   Lettuce, tomatoes, cucumbers, shaved carrots & croutons, with entrée  $5 

   Large House Salad as entrée        $8 

                          Add grilled chicken or shrimp  + $8 

Caesar Salad  Chopped romaine lettuce, croutons, parmesan cheese, tossed with  $9 

   Caesar dressing 

 

Wedge Salad  Wedge of lettuce with bleu cheese and bleu cheese crumbles topped  $9 

                                            with bacon and grape tomatoes 

French Onion Soup Classic soup served in a crock topped with toasted bread and melted cheese $7 

Entrees:  Served with choice of starch and vegetable, unless specified with pasta  

Filet Mignon  8 oz. center cut certified Black Angus filet with a demi-glace   $38 

Steak Tips  Top sirloin steak tips marinated with garlic and fresh herbs   $28 

Chicken Parmesan Chicken breaded in Italian bread crumbs, topped with homemade marinara $23 

   and provolone cheese, served over linguini 

Eggplant Parmesan Eggplant breaded in Italian bread crumbs, topped with homemade marinara $20 

    and provolone cheese, served over linguini 

Veal Parmesan Veal breaded in Italian bread crumbs, topped with homemade marinara  $29 

and provolone cheese, served over linguini  

Shrimp Scampi Shrimp sautéed in white wine, garlic, butter sauce, with grape tomatoes  $25 

served over linguini 



September, 10 2021 

Entrees continued: 

Baked Haddock  Fresh Atlantic haddock filet baked with white wine butter and cracker crumb $28 

   topping 

Baked Scallops  Fresh baked sea scallops topped with cracker crumbs    $29 

Seafood Trio  Scallops, haddock and shrimp baked in a white wine sauce, topped with  $33 

   lobster and cracker crumbs 

Lobster Stuffed  Fresh Atlantic haddock topped with lobster stuffing    $32 

Haddock 

Fish N’ Chips  Fried fresh Atlantic haddock breaded and fried served with cole slaw  $23 

   and tartar sauce 

Sandwiches & Burgers: All come with choice of fries or sweet potato fries 

Lobster Roll Grilled brioche roll bursting with lobster meat and a touch of mayonnaise $22 

Fried Haddock  Fried Haddock sandwich with lettuce, tomato, and tartar sauce   $15 

Sandwich 

Avocado Cheddar Grilled chicken breast with lettuce, tomato, fresh avocado and cheddar cheese $18 

Chicken Sandwich stacked inside a toasted brioche roll 

Smokehouse Maple Smokehouse maple grilled chicken sandwich with lettuce, tomato  $16 

Grilled Chicken  and cheddar cheese 

Inn Burger                        Thick & juicy Black Angus burger, lettuce, tomato, bacon    $16 

choice of cheese: American, Swiss, Cheddar 

 

 


