Tooky Mills Pub

Soup of the Day

Chicken Cebolla

Appetizers

Fried Clams: Native whole belly clams lightly floured and deep-fried, served with
tartar sauce. $23.99

Korean Beef Spring Rolls: Traditional spring rolls stuffed with beef, then fried
and served with Korean BBQ dipping sauce. $10.99

Catch of the Day

Haddock Vera Cruz: Fresh haddock baked in casserole with salsa and topped with
mozzarella.$23.99

Atlantic Salmon: Fresh filet topped with a Grand Marnier molasses and walnut
crust then oven roasted. $24.99

Scallops & Bacon Au Gratin: Sweet sea scallops baked in casserole with
Applewood smoked bacon, wine & butter, then finished with cheddar cheese. $26.99

Entreées

Pot Roast: Choice beef slow roasted with fresh vegetables until very tender then
served on our mashed potatoes with the pan gravy and veggies. $21.99

Chef’s Pasta: Portobello mushrooms, spinach and chopped tomato sautéed in olive
oil with garlic and herbs then finished in a light pesto cream sauce and tossed with
sausage and broccolini stuffed ravioli. $23.99

Veal Parmesan: Tender veal steak cutlet lightly breaded and sautéed in olive olil,
then topped with marinara, melted mozzarella and Parmesan cheese and served over
linguini with marinara. $23.99




