Jillian’s on the 2

Bistro Menu

Sit back and relax with the Iighter side of Jillian’s, {:eaturing our Bistro
Menu, available in the bar niglﬁtly. It's the Pencect accompanimcnt toa

cold Berkshire Brew or specia|t9 cocktail.

Drunken Chicken

Flour dredged boneless chicken wings tossed in Berkshire Ale BBQ
sauce,

served with carrot sticks and creamy herb dip.

$8

Fajita Nachos
A heaping pile of tortilla chips topped with scallions, spicy chicken
and beef, lettuce, tomatoes, onions, peppers and a blend of cheeses,
served with a hearty salsa and sour cream. (Certainly enough for two)
$9

Potato Skins
Over stuffed potato skins topped with a blend of cheeses, scallions
and bacon finished with sour cream.

$7

Steak House Quesadillas

A flour tortilla stuffed with char-grilled marinated beef,
caramelized onions, portabella mushrooms and smoked mozzarella
cheese. $9

Fire House Wings

A recipe favorite from the Erving Fire Department; Jumbo chicken
wings tossed in a buttery buffalo sauce, served with celery and blue
cheese.

$8
Tempura Fried Vegetables

An assortment of mixed vegetables tossed in an ale tempura batter
and deep fried to a golden brown, served with a trio of sauces for
dipping. $8



UAN'S

CASUAL, ELEGANT DINING

Tostada Salad

Mixed field greens served in a deep fried tortilla shell topped

with red onions, tomatoes, cucumbers, and grilled chicken.

$7

Grilled Rib eye Steak

A thin sliced Rib eye steak on an herb roll topped with

roasted bell pepper pesto mayonnaise, balsamic caramelized
onions,

spinach and jack cheese, served with parmesan and herb french
fries. $9

Crusty Flat Bread
Flame grilled crust topped with grilled shrimp, cilantro,
julienne vegetables, lemon garlic wine sauce and Romano cheese.
$9
Jillian’s Pizza on the 2
A freshly baked crust topped with basil pesto, prosciutto, Roma
tomatoes, broccoli, spinach, roasted bell peppers and fresh
m oz z arella c hees e
$8
Buffalo Chicken Wrap
A flour tortilla wrapped around buffalo fried chicken, lettuce,
celery,
blue cheese spread and jack cheese, served with parmesan and
herb
french fries.
$8

Lost Sailor Fried Haddock

A haddock filet dipped in Lost Sailor Ale tempura batter on

a hearty roll topped with lettuce, lemon dill aioli and cheddar
cheese

served with sea salted french fries.

$9
The Partahella



A grilled portabella mushroom topped with red onions, roasted

bell peppers, field greens, Swiss Cheese, and pesto mayonnaise on
an

herb rol .
$7
Caesar Salads

Crisp romaine lettuce tossed with croutons, parmesan cheese, and

classic recipe Caesar dressing with a hint of anchovy.

Traditional $7  Shrimp $9 Chicken $8 Grilled Portabella
$8

Jack’s Burger

A _ |Ib flame grilled burger brushed with a rich Jack Daniels BBQ
sauce

then topped with fried onion strands, muenster cheese and

horse radish mayonnaise, served with Cajun french fries.
$8



