
___________________________
apps STARTERS apps___________________________

___________________________
chili  soup chowder___________________________

fried pickles
Hand-breaded pickle chips served with our  
housemade traditional ranch dressing   7.99 VG

fried Pickle back
Bourbon-marinated pickle chips fried to  
perfection served with our house-made  
traditional ranch dressing. 21+ only!   9.99 VG

jerk shrimp
Walker’s Wood jerk-seasoned shrimp on  
buttery, toasted garlic bread   9.99

trailer park nachos
Loaded with black beans, jalapenos, cheddar,  
red onions, corn salsa & black olives. Topped  
with sour cream, pico & scallions   13.99 VG
Add Ons: Guacamole +1  |  Chili +3  |  Pulled pork +3  |  
Grilled chicken +4  |  Fully loaded +6

fried brussels
Tossed in your choice of Garlic Parmesan,  
Buffalo or Jerk Sauce. Served with our  
house-made bleu cheese dressing   6.99 VG

pub pretzel
Bavarian Pretzel served with Old Brown Dog Ale  
queso cheese dip with jalapenos & bacon   10.99 VG

Onion rings
Golden brown, hand-battered onion rings.  
Served with our house-made ranch and  
New Hampshire Pale Ale mustard   10.99 VG

smutty fries
Build your own loaded fry with your choice of  
regular fries, sweet potato fries, tater tots, waffle fries 
or hand-cut fries. Smothered with cheddar cheese, 
bacon, sour cream and scallions   11.99 VG

truffle Parmesan fries
Hand-cut fries tossed with truffle oil, parmesan  
cheese & herbs, topped with scallions   6.99 VG

Hummus board
Hummus of the day served with carrots, cucumbers,  
bell peppers, and pitas   9.99 VG

mashtun chili
Pulled pork and ground beef chili crafted with  
Robust Porter and a blend of spicy chiles and  
pinto beans   5 cup  |   8 bowl

soup/chowder of the day
Ask your server about today’s bodacious bowl
of absolute goodness!   5 cup  |   8 bowl

_________________________________________________________
signature  Burgers  signature_________________________________________________________

wicked good  TENDERS  &  WINGS tasty sides tasty  

build  your own  burger______________________________________________________

 up for a challenge? try the 

! s’muttonator !
6 - ¼lb patties, 12 slices of bacon, 6 slices of American cheese, onion rings, 6oz pulled pork, 2 fried 
eggs, 1½ lb of fries, all topped with Old Brown Dog queso & a 14oz milkshake to wash it all down. 

Finish it all within 30 minutes and it’s FREE and win a custom Smuttonator T-Shirt!   39.99

Proudly sourcing local meat from Joe’s Meat Shoppe!
All burgers served with lettuce, tomato, onion. Comes with fries & pickle spear.

Substitute beer-washed hand-cut fries for +1 • Substitute any side for +2 • Gluten free bun +1

Served with lettuce, tomato, onion & a side of fries. Substitute any side for +2

finestkind bacon burger 
Juicy ½ lb patty & thick cut apple cider bacon paired 
with Vermont Cheddar Cheese for the true beer- 
lover’s burger   13.99

smutty double smash 
Two ¼ lb, locally-sourced patties uniquely ground for 
this Smuttynose classic smashed with gooey cheese of 
choice   11.99

bleu cheese double burger
Two ¼ lb beef patties with just the right amount of 
bleu cheese crumbles, onion & apple cider bacon   12.99

brie burger 
Single ¼ lb patty topped with delectable herbed  
fried brie and our housemade pesto aioli   12.99

patty melt
Single ¼ lb beef patty with caramelized red onions and 
melted swiss cheese. Creamy, house-made Dijonnaise 
served on fresh Fantini Bakery rye bread   12.99

brunch burger
Single ¼ lb patty topped with crispy, smashed tots  
& fried egg, loaded with cheddar & bacon   12.99

• Turkey burger
• Black bean burger
• Pulled pork

Swap your protein on any burger or sandwich! Choose from:switch
your

protein
• Buffalo chicken
• Portobello mushroom
• Grilled chicken

• ½ lb premium beef patty +3 
• Additional beef patty* +3

 starting at 9.99

1. Patty
¼ lb Premium Beef Patty
½ lb Premium Beef Patty +3
Turkey Burger
Grilled Chicken
Pulled Pork
Black Bean Burger
Portobello Mushroom
Additional Beef Patty +3

2. Bread
Burger Bun
Sour Dough
Rye Bread
Gluten-Free Bun +1

3. Cheese   +1
American
Cheddar
Provolone
Swiss
Bleu Cheese Crumbles

 Sm. ORDER 8.99

 MD. ORDER 15.99

 LG. ORDER 22.99

 XL. ORDER 29.99

----------------------- WINGS -----------------------

-------------------------------------------------------------------

hand-breaded 
Chicken tenders

You can’t go wrong with our house-made, freshly 
battered and lightly fried tenders! For your dipping 
pleasure choose from our house made sauces

small  9.99  large  13.99
-----------------  choose your sauce -----------------

pork 
WINGS

chicken
wings

cauli
wings

bbq
buffalo
garlic parm
garlic sizzle

honey bbq
honey mustard
jerk
teriyaki

Smutty tots 5
FRENCH FRIES 5
Mashed Potatoes 5
Brussels sprouts 6
Sweet Potato fries 6
Waffle fries 6
Onion rings 5
Side house salad 5
Side caesar salad 5
Veg of the day 5

4. Premium  
cheese   +1.50
Fried Brie
Queso Cheese
Fried Mozzarella

5. Condiments
Ranch
Blue Cheese Dressing
Honey Mustard
Pale Ale Mustard
Pesto Aioli
Buffalo
Sriracha Lime Aioli
BBQ Sauce
Chipotle Ranch
Jalapeno Onion Jam
Horseradish Aioli

6. Toppings   +1
Grilled Mushrooms
Grilled Peppers
Bacon
Pickled Jalapeno
Black Olives
Mixed Greens
Guacamole

7. Premium  
toppings   +1.50
Chupa Chili
Pulled Pork
Fried Pickle Chips
Fried Sweet Potato Straws
Avocado
Coleslaw
Fried Egg



_________________________________________________________
signature  NON-burgers  handhelds_________________________________________________________

Served with french fries & pickle spear. Substitute any side for fries for +2

portobello burger 
Fresh grilled portobello mushroom cap, our house-
made pesto aioli, delicately-fried sweet potato straws, 
provolone cheese & fresh mixed greens   11.99 VG

turkey burger
Our house made turkey patty, lettuce, tomato,  
onion & hoisin aioli   12.99

black bean burger
Our house-made, jerk-seasoned black bean patty, 
topped with mixed greens, jalapeno-onion jam, fried 
sweet potato straws & sriracha lime aioli   12.99 VG

Isle of Shoals fish sandwich
Fresh haddock delicately beer-battered in NH Pale Ale 
with lettuce, tomato & house-made tartar sauce   11.99

whole lotta buffalo sandwich
Lightly fried, juicy chicken tossed in our house-made 
buffalo sauce with lettuce, tomato, onion & traditional 
ranch   12.99

smut-porka sandwich
Smoked pulled pork topped with fried onion straws  
& coleslaw. Served with a side of house-made  
BBQ sauce   11.99

tailor-made TACOS 
Two flour tortillas stuffed with your choice of  
chicken, pulled pork or fried fish. Topped with  
shredded lettuce, pico & sriracha lime aioli   13.99

_________________________________________________________
giant  SALADS  fresh_________________________________________________________

mexican salad 
Romaine lettuce, pico, black beans, bell peppers, 
shredded cheddar, avocado, crunchy tortilla strips, 
chipotle ranch dressing   10.99 VG

tuna poke
Sushi grade tuna covered with sesame soy glaze. 
Served over a bed of white rice with spinach,  
avocado & cucumber   13.99 VG

towle farmhouse salad
Mixed greens, cucumbers, tomatoes, carrot ribbons, 
red onion, fried brie croutons. Served with your choice 
of dressing   7.99 VG

caesar salad 
Romaine lettuce, shaved parmesan, garlic croutons, 
caesar dressing   7.99 VG

___________________________
house-made entrees___________________________
chicken parm
Lightly fried chicken smothered in melted provolone  
& Parmesan cheese served atop perfectly al dente
marinara fettuccine   16.99 VG

creamy pesto fettuccine
House-made pesto cream sauce tossed with
fettuccine & parmesan cheese   13.99 VG
Add Ons: Grilled chicken +2  |  steak +4

steak tips
Cut & marinated in-house. Served with fresh
vegetable of the day and creamy smutty-smashed
potatoes   17.99

Fish and chips
8oz. of fresh haddock delicately beer battered  
in New Hampshire Pale Ale & served with our  
house-made tartar sauce   16.99

ahi tuna
Pan-seared, sesame crusted ahi tuna. Served over  
white rice with Hoisin sauce & pickled vegetable   19.99

surf and turf
Create your own surf & turf. Served with fresh  
vegetable of the day and rice
• Steak Tips  • Tuna
• Two Crab Cakes  • Shrimp
• Fresh Haddock  • Chicken
Choose two 21.99   |   Choose three 24.99

brewmaster steak
Grilled 16 oz USDA prime bone-in ribeye.  
Served with choice of two sides   34.99

build  your own  salad______________________________________________________
Start with your choice of greens. Choose three toppings (extra toppings +1 each).

Add one cheese and one dressing option. Then add your choice of protein.

1. Greens (choose 1)
Romaine
Spinach
Mixed Greens
Iceberg Lettuce

2. Toppings (choose 3)
Mushroom
White Onion
Pepper
Tomato
Red Onion
Cucumber
Carrot Ribbons
Pickled Jalapeno 

Chopped Bacon
Croutons
Corn
Black Beans
Olives
Tortilla Strips

4. Dressing (choose 1)
Bleu Cheese
Ranch
Italian
Chipotle Ranch
Caesar
Balsamic

5. Add protein
Steak Tips +7
Chicken(grilled or fried) +4
Black Bean Patty +3
Turkey Patty +5
Pulled Pork +3.50
Shrimp +4
Tuna +4.50
Crab Cakes +3.50
Fresh Haddock +6

 starting at 9.99

___________________________
great KIDS meals___________________________

chicken tenders   5.99

cheese burger   6.99

hot dog   5.99

grilled cheese   5.99

fettuccine marinara   5.99

Served with french fries or vegetable of the day

___________________________
delish dessert___________________________
Ask about our gluten-free options

gooey skillet cookie
Warm and gooey chocolate chip cookie topped  
with Memories Ice Cream, whipped cream and  
chocolate syrup   6.99

chocolate brownie sundae
Chocolate chip brownies served in a warm skillet
topped with Memories Ice Cream, whipped cream
and chocolate syrup   6.99

Memories Milkshake
Your choice of vanilla, chocolate or coffee Memories 
Ice Cream blended to creamy perfection, topped with
whipped cream & a cherry   5.99

cup of ice cream
Two scoops of your favorite flavor!   4.99

fresh  cocktails  crafted
Apple mule
Absolut Apple, ginger beer, cranberry, lime

Ginger margarita
Altos Reposado Tequila, ginger liqueur, lime juice,  
cranberry, agave

White negroni
Beefeater Gin, Lillet Blanc, Cocchi Americano, orange

German Chocolate Cake martini
Jameson Stout Edition, Malibu Rum, Salted Caramel
Kahlua, milk

Bring Me a Shrubbery
Absolut Grapefruit, Elderflower liqueur, lemonade,
rosemary, soda water 

Maple Apricot old fashioned
Jameson Black Barrel, apricot brandy, maple syrup, bitters

Mexican hot chocolate
House-made hot chocolate, Altos Reposado Tequila,
Ancho chili, cinnamon and tiny marshmallows

Smutty cold brew-tini
House-made cold brew, Absolut Vanilla, Kahlúa

Truly refreshing
Pick your vodka flavor, raspberry, orange, blueberry, grapefruit  
or strawberry. Pick your juice, orange, cranberry, lime,  
grapefruit, or pineapple. We top it off with Truly!

The resolution
Beefeater Gin, simple syrup, lemon juice, rosemary

VG = Vegetarian (or can be made vegetarian)   •  Please let your server know if you have any allergies or if you need modifications made to any meal
ITEMS CAN BE COOKED TO ORDER. CONSUMING RAW OR UNDER COOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS.


