
Back to School Dinner Menu
Friday, 9-6-19

Consumption of raw or undercooked meat, poultry, fish or eggs may increase risk of foodborne
illness.      ★ Gluten free     ✪ Gluten free upon request

Sides
Hand cut fries ★ $7 each

Mac & Cheese ✪
Brussels Sprouts ★
Mashed Potatoes ★

Soups & Salads
New England Clam Chowder
potato, clams, bacon, oyster crackers

Cup $8
Bowl $12

Tyng's Tomato Bisque
served with garlic bread

Cup $7
Bowl $10

The Stonehedge Caesar
crisp romaine, shaved parmesan, brioche croutons tossed in
our homemade caesar dressing ✪

Half $6
Full $10

add chicken $6 shrimp $9  steak $12

Beet Salad
fresh beets, goat cheese, roasted pistachios,
citrus honey dijon over arugula ★ $9

House Salad
field greens, carrot and sliced cucumber, tomato, roasted shallot
vinaigrette ★ $7

Appetizers
Fried Brussels Sprouts
bacon, balsamic brown sugar, apple chutney, pickled cabbage  ★ $11

King Crab Cakes
king crab, grainy mustarda crème sauce $14

Pork Slider Trio
pulled pork with special house slaw $12

The Quesadilla
grilled flour tortilla, Mexican cheese
Veggie: with sautéed seasonal vegetables $10
Pork: chorizo, caramelized onion $12

Beef Tartar
Sunny quail egg, grain mustard, baby kale ★  $14

Singapore Noodle
lobster curry $16

Veggie Tots
potato, root vegetable & boursin tots $9

NoLo Wings
buffalo, house BBQ, or sweet Thai chilli. Choose one style or
try all three. Served with celery and bleu cheese $9



Entrees
NoLo Bolo
Bolognese with beef, pork & veal, San Marzano tomato over fettuccine $24

Shrimp Aglio e Olio
Sautéed shrimp, EVOO, fresh garlic, red pepper flakes over spaghetti.
Served with fresh garlic bread $22

Chicken Marsala
sautéed chicken, roasted mushrooms & marsala wine sauce over
fettuccine. Served with fresh garlic bread $22

Skillet Mac'N Cheese
house blend of cheeses topped with parmesean panko and herbs $16
add buffalo or BBQ chicken $6
add steak tips $12

Roasted Organic Chicken
Grilled baby leek, seasonal vegetables, saffron risotto $29

Filet Mignon
flame grilled filet, mashed potatoes, seasonal vegetable. $39

Ribeye
angus ribeye, mashed potato, seasonal vegetable, pan au jus $32

Skillet Shepherd's Pie
beef bolognese, fire roasted corn, caramelized pearl onions,
golden brown yukon whipped potatoes, fresh rosemary garnish $24

Flatbreads
The Margherita
red sauce, mozzarella & fresh basil $12

The Forager
garlic spinach cream base with mixed seasonal mushrooms and herbs $15

Meat Lovers
red sauce, bacon lardons, bolognese meat, sausage, fresh mozzarella,
fried leek garnish $19

Shrimp Scampi
garlic base, fresh mozzarella, sauteed shrimp, fresh herbs $19

Hand Helds
served with french fries or side salad

Pork Tenderloin Katsu Sando
crispy pork cutlet, sesame BBQ, house slaw, egg salad $14

Herbed Chicken & Avocado Sourdough BLT $15

Chorizo con Pollo Burrito
avocado salad, Mexican chihuahua cheese, tomatillo pico, cilantro rice $15

The Impossible NoLo Veggie Burger
'Impossible' patty with bibb lettuce, fresh heirloom tomato, charred
red onion & NoLo secret sauce. American cheese optional $ 17

The House Burger
thick 8oz beef patty, bibb lettuce, heirloom tomato, charred red onion,
smoked bacon & NoLo secret sauce $15


