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*Consumption of raw or undercooked meat, poultry, fish or eggs may increase risk of food-borne illness.

Flatbreads
 The Margherita 

house tomato sauce, heirloom cherry tomato, torn basil,
burrata and mozzarella cheese, NoLo oil $14

 Cinque Fromaggi 
EVOO, garlic & oregano, grana padano, mozzarella,

cheddar, house ricotta & provolone $15

 Carnivore 
house meat sauce, oregano, mozzarella, pork belly,

pepperoni, sausage, prosciutto $18

 Shrimp Scampi 
basil pesto, fresh tomatoes, roasted garlic, mozzarella,

EVOO $17

 NoLo Pollo 
house tomato sauce, grilled chicken, pimento peppers,

herbed ricotta, mozzarella $16

  Herbivore  
house tomato sauce, caramelized onion, tri color

peppers, mushrooms, black olives, marinated tomato,
mozzarella $15

Soups & Salad
 New England Clam Chowder 

smoky bacon, potato, clams, oyster crackers
cup $8 bowl $10

  Parsnip Bisque 
pumpkin seed-sage gremolata

cup $6 bowl $8

 House Salad 
field greens, julienne carrot, sliced cucumber, tomato,

roasted shallot vinaigrette
half $6 full $10

 The Stonehedge Caesar 
crisp romaine, shaved parmesan, brioche croutons,

homemade caesar dressing
half $7 full $12

 NoLo Wedge 
crumbled bleu, smoky bacon, heirloom tomato, pickled

red onion, buttermilk bleu dressing $12

 Panzanella 
arugula, rye croutons, roasted squash, shaved fennel,

beets, fall pesto vinaigrette $15

Salad Add On 
chicken $6 shrimp $9 steak $12

Appetizers
 Beef Tartare 

quail egg, whiskey smoked worcestershire, house potato
chips $17

 Pretzel Crusted Crab Cakes 
mustard remoulade, seasonal salad, pretzel-parmesean

crisp $18

 Local Mushroom Toast 
sherried mushrooms, local greens, caramelized pearl

onion, truffle toast $14

 Scallops & Pork Belly 
house smoked pork belly, creamed corn, spaghetti

squash $18

 Grown-Up Mozzarella Sticks 
house mozzarella, spicy san marzano tomato sauce $14

 Fried Calamari 
rhode island style butter, spicy pepper relish $11

 Crispy Brussels 
chili-soy reduction, pancetta, pickled apples,

ground cashews  $10

  Curried Pumpkin Hummus 
toasted pepita, tomato oil, masala roasted chickpeas,

cinnamon dusted pepita $9

 NoLo Wings 
Mark's famous bone-in wings!

Baked Hot - buffalo spice dry-rubbed, bleu cheese sauce,
carrot & celery salad $14

Fried Southern - buttermilk & ranch breaded, carolina
BBQ & pimento cheese $15

Thai - sweet chili, cashews, green onions, toasted
sesame $15

  Bistro Fries 

House cut fries, dressed to impress

Poutine - stout gravy, cheddar curds $12

Simple - house cut, sea salt & black pepper $8
Loaded - firehouse cheese, crumbled bacon, chives,

paprika creme $12
Truffle - smoked sea salt, truffle oil, parmesean, chives

$14



Simple
Keep it simple, and choose your favorite protein, starch & vegetables

Protein
Choose your favorite Protein

|
Grilled Chicken $22

Pan Seared Salmon $28
Pan Seared Cod $24

Steak Tips $28
Tenderloin $32

Starch
Pick a starch

|
Whipped Potatoes

Roasted Fingerlings
Sweet Potato Hash

Rice Pilaf
Hand Cut Fries

Veggies
Pick a vegetable

|
Grilled Rainbow Carrots

Asparagus
Root Vegetables

Fried Brussel Sprouts
Seasonal Veggies

Entrees
 NoLo Bolo 

lamb, pork & veal, san marzano tomato, fresh made
pasta, shaved parmesan, herbed ricotta $24

 Skillet Mac'N Cheese 
house blend of cheeses topped with parmesean panko

and herbs $16
sub vegan cheese and cream $6

buffalo or BBQ chicken $4
thick cut bacon $4

 Shepherd's Pie 
bolognese meat, corn, whipped yukon potatoes &

prepped & served in a cast iron skillet $26

 Statler Chicken 
onion jus, skillet potato, sauteed greens $24

 Pork Short Ribs 
ginger & cider braised, whipped potato, root vegetables

$28

 Pan Seared Salmon 
sweet potato hash, grilled asparagus, tomato compound

butter $28

 Stonehedge Scallops 
pan seared sea scallops, wild rice pilaf, rainbow carrots

$28

 Steak Frites 
N.Y. Strip steak, truffle parmesean frites, NoLo Steak

Sauce $30

 20 oz Ribeye 
twice baked sweet potato au gratin, bone marrow

mushrooms, demi-glace $40

  Vegetable Pot Pie 
curried veloute, caramelized winter vegetables, puff

pastry $18
chicken $5

   NoLo Seasonal Ravioli 
root vegetable ravioli, caramelized onion, sun dried
tomato, winter greens, grated parmesean, toasted

pumpkin seed crumbs $22

Hand Helds
served with a choice of NoLo fries, house chips, sweet potato fries, or a side salad

 The Philly 
shaved beef, caramelized onions,

poblano peppers, wild
mushrooms, "cheese whiz" toasted

sub roll $15

 Bistro Grilled Cheese 
swiss, gouda & cheddar on thick

cut brioche bread $12
thick cut bacon $4 tomato $2

avocado $2

 Catch of the Day Tacos 
seared or fried local caught

seafood, daily preparation, served
with brussel cole slaw $16

 Chicken Saltimbocca 
grilled chicken breast, prosciutto,
fresh mozzarella, sherried wild
mushrooms served on griddled

focaccia $15

 B.L.T. Club 
thick cut bacon, hot house tomato,

bibb lettuce, mayo, served on
sourdough or rye $12

 NoLo "Beyond" Burger 
'beyond' patty with bibb lettuce,

pico de gallo, charred red onion &
black bean puree, toasted bun $ 17

 NoLo Burger 
thick 8 oz beef patty, bibb lettuce,

bacon-onion jam, hot house
tomato, NoLo secret sauce,

american cheese, sourdough bun
$14

Thick Cut Bacon $3 Avocado $2

Cheese add on american,
cheddar, provolone, swiss $1.5

gouda or vegan cheese $2. 
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