
*indicates a menu item cooked to order. consuming raw or undercooked meats increases the risk of food-borne illness.
before placing your order, please inform your server if a person in your party has a food allergy.

Chipotle Fries
House cut fries served with truffle oil, pico de gallo, feta, arugula and chipotle garlic aioli

Fried Calamari
mix of calamari and jalapenos tossed in buttermilk batter and fried until golden., with marinara sauce and ranch

Baby greens, tomato, cucumbers, red onions, 
carrots, kalamata olives with our house made 
Sherry Vinaigrette dressing

Grilled Chicken......$8   Steak*.........................$10 
Salmon* ........................$12  Shrimp .....................$12

$15

$17

....................................................................................................................

..................................................................................................................

Caesar Salad* 
Romaine, parmesan croutons, white anchovies 
and classic dressing

 Add to your Salad

side $7   full $13

Chicken Drumsticks
Char grilled drumsticks tossed in your choice of bbq or a house made buffalo sauce served with blue cheese 

......................................................................................................... $16

Kenmore Triangles
Quesadillas, pulled buffalo chicken, monterery Jack, pico de gallo, guacamole and sour cream

.......................................................................................................... $16

Soups & Salads

.. ......................

Johnnie’s House Salad   ...... side $7   full $13

Appetizers

$15............................................................................................................................

$17Steak & Cheese Springrolls ..................................................................................

$16Johnnie’s Famous Meatballs .......................................................................................
House ground beef mixed with herbs, parmesan, bread crumbs and spices. simmered in 
our own marinara. Served with grilled crostini

Spinach Artichoke Dip
A creamy blend of cheeses with spinach and artichokes topped with fried shallots, corn tortilla chips

 .................................................................................................. $17

$16Guacamole Dip ..................................................................................................................
Homemade guacamole served with corn tortilla chips, pico de gallo and feta

$15

Heirloom tomatoes, fresh mozzarella , 
Arugula, basil pesto with a balsamic 
reduction 

Caprese Salad............................................

Crab Arancini $19.......................................................................................................................

Shaved Sirloin, cheddar and gouda blend, wrapped in house, served with a spicy tomato sauce

hand made arancini, stuffed with crab, spinach and parm, served with chipotle aoli and arugula   

Flatbread

Seven Skins loaded with a Monterey Cheddar Blend, crumbled bacon, scallions, and sour cream
 ........................................................................................................................ $16

Clam Chowder $14 ..........................................
Creamy homemade chowder, with clams, 
potatoes, onions, corn, carrots, celery 
and bacon bits 

Add Lobster $13

$15
Chopped romaine, black beans, corn, red 
onions, avocado, tomatoes, cilantro, Black 
olives, tortilla strips, monterrey jack Cheese 
and ranch dressing

Santa Fe´Salad ...........................................

Lobster..........................$13

Baked to perfection, topped with pesto, corn, roasted tomatoes, arugula, Fresh mozzarella, balsamic reduction drizzle 
Add: Chicken $8, Bacon $2, Pulled Pork $5, Shaved Steak $6

Crab Cakes...........$13

Potato Skins



$16

Penne pasta in a blend of cheeses, topped with seasoned bread crumbs 
Add Ons: Buffalo $1. Bacon $2, Mixed Veggies $3, Chicken $8, Shrimp $12, Meatballs $8, Lobster $13 

french fries 

green beans 
 truffle parmesan fries 

Most sandwiches are served with fries, pickle, lettuce and tomato . Burgers are 
8oz and ground in house using a custom blend of prime angus sirloin, and chuck. 

Sub Parmesan Truffle Fries ($2)

Grilled breast topped with pepper jack, bacon, charred pineapple and a chipotle garlic aioli 
$20........................................................................................

Portabella Sandwich
Grilled portabella, house pesto, balsamic onions, provolone cheese 

.....................................................................................................

Entrees

Pineapple Chicken Sandwich

Steak tips*.......................................................................................

Mac & Cheese Your Way..............................................................................................

$31

$15

Sandwiches & burgers

Mac & Cheese 

sautéed spinach 

Sides

connect with Johnnies

$9

house marinated sirloin tips, mashed potatoes, green beans and bbq sauce.

Pasta Primavera................................................................................................................... $17

House made basil pesto, penne pasta, tomatoes, corn, spinach and parmesan cheese 
Add: Chicken $8, Lobster $13, Shrimp $12, salmon*$12, Meatballs $8

Risotto

$21

Buffalo Bleu cheese sauce, guacamole, peppers and onions

 ....................................................................................................................

Reuben
Sliced corned beef, sauerkraut, spicy russian dressing, aged cheddar on marble rye

$18......................................................................................................................................

Fish & Chips ........................................................................................................................
Beer battered haddock fried until golden, served with fries, coleslaw and tartar

$23

$24Crab Cake Sandwich.........................................................................................................
Breaded lump crab meat, guacamole and chipotle aioli

Salmon*................................................................................................................................... $30
Pan seared, served on a bed of risotto with tomato, mushrooms, spinach, corn, fresh 
mozzarella, drizzled with lemon beurre blanc 

coleslaw

 Mashed Potatoes 

Pulled Pork 
slow cooked bbq pork, pimento cheese sauce topped with fried onions 

$18...............................................................................................................................................................................................

$16Fenway Sausage...................................................................................................................
Traditional sausage, peppers and onions

Steak & Cheese Hoagie 
Shaved Sirloin, Gouda/cheddar blend, with Sautéed onions and jalapenos

$17............................................................................................................................................................

 Fenway Burger* 

Johnnie’s House Burger*
Applewood bacon, Balsamic onions and cheddar cheese

$21...............................................................................................




