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Sept 2011 

At Burtons Grill, we pride ourselves on using only the freshest, premium ingredients.  This menu represents our current selections.  In 
addition we offer seasonal features and daily specials.  Our standards for freshness will at times limit availability and we update our menus 

regularly, so please call for the most up-to-date menu selections. 

 

L U N C H  M E N U  

 

{ APPETIZERS } 
Today’s Soup 

freshly prepared, please ask your server for today’s selection  

Grilled Stuffed Zucchini 8.95 

thinly sliced grilled zucchini stuffed and rolled with herb cheese, baked together with zesty tomato sauce and parmesan cheese  

Mediterranean Hummus Plate 9.95 

roasted red pepper hummus, tatziki dip, olives, carrot and cucumber spears and fresh made crispy pitas  

Sesame Crusted Tuna* 12.95 

seared and chilled, served rare with spicy cucumber salad, wasabi, pickled ginger and ponzu sauce 

Calamari 10.95 

point judith rhode island calamari lightly breaded and fried, served with tartar sauce  

Buffalo Chicken Rangoons 8.95 

grilled chicken, blue cheese and buffalo sauce in a wonton wrapper, fried and served with a ranch dipping sauce 

Chips and Dip 5.95 

lightly seasoned house made potato chips served with a caramelized onion dip  

Spinach and Artichoke Dip 9.95 

three cheeses blended with chopped spinach and artichoke hearts, served with freshly made corn tortilla chips 

Philly Spring Rolls 9.95 
tender diced sirloin, onions, provolone and american cheese, hand wrapped and fried, served with onion straws and a zesty  
dipping sauce 

{ SALADS } 
House Salad 7.95 

romaine, iceberg, cucumbers, tomatoes, red peppers, bacon and blue cheese crumbles, tossed with mustard vinaigrette 

Caesar Salad 8.95 

crisp hearts of romaine, seasoned croutons and caesar dressing, topped with reggiano parmesan, anchovies on request 

Cobb Salad 12.95 

romaine hearts, grape tomatoes, blue cheese crumbles, red onions and croutons gently tossed with buttermilk ranch dressing, 

topped with grilled chicken, applewood smoked bacon, chopped egg and avocado  

add: chicken 4. shrimp 7. crab cake 8.  

Marinated Mediterranean Salad 8.95 

cucumbers, tomatoes, peppers, red onions, vermont feta cheese and mixed olives, tossed with oregano vinaigrette 

Chopped Blue Cheese Salad 8.95 

chopped iceberg lettuce tossed with grape tomatoes, red onions and buttermilk blue cheese dressing, topped with applewood 

smoked bacon, blue cheese crumbles and balsamic reduction 

Steakhouse Salad 15.95 

fresh spinach, iceberg and romaine tossed with blue cheese, pickled onions, grape tomatoes, applewood smoked bacon and our 
mustard vinaigrette dressing, topped with grilled and marinated sirloin 
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{ BURGERS & SANDWICHES } 
Classic Cheese Burger* 11.95 

hand formed fresh, ground chuck, topped with your choice of cheese on a toasted bun, served with hand cut french fries 

add sautéed mushrooms, caramelized onions or applewood smoked bacon 0.95/1.95  

Fried Haddock Sandwich 11.95 

lightly breaded and fried haddock on a toasted bun, served with tartar sauce and hand cut french fries  

Steak Sandwich* 14.95 

seasoned and grilled tenderloin topped with caramelized onions and provolone cheese on on ciabatta bread,, served with hand cut 

french fries  

Chicken Sandwich 10.95 

roasted chicken, fresh avocado, applewood smoked bacon, vermont cheddar cheese and a lemon aioli served on stone hearth baked 

bread with hand cut french fries  

Fresh Tuna Burger* 12.95 

fresh ground tuna blended with red onions, seasoned and seared medium rare, served on a griddled bun with sliced cucumber, 

pickled red onions, wasabi mayonnaise and ponzu sauce, served with cucumber salad 

Salmon Burger* 11.95 
fresh, ground salmon blended with diced onions, dill, lemon and seasonings, pan seared and served on a griddled bun with lemon 
aioli, shredded lettuce and sliced tomatoes, served with cucumber salad 

 

 

{ CHEF SPECIALS } 
Stone Hearth Daily Feature Mkt 

please ask your server for today’s selection  

Haddock Imperial 13.95 

local day boat haddock topped with lump crabmeat stuffing and panko breadcrumbs, served with your choice of side 

Mediterranean Chicken 10.95 

all natural pan-seared chicken breast topped with oven roasted tomatoes, goat cheese and oregano, served over spinach risotto, 

finished with a delicate lemon butter sauce 

Risotto of the Day 11.95 

a seasonal selection, please ask your server for details 

Salmon Picatta 13.95 
pan seared salmon served over angel hair pasta with a delicate caper lemon butter sauce 
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D I N N E R  M E N U  

 
{ APPETIZERS } 

Today’s Soup 

freshly prepared, please ask your server for today’s selection  

Grilled Stuffed Zucchini 8.95 

thinly sliced grilled zucchini stuffed and rolled with herb cheese, baked together with zesty tomato sauce and parmesan cheese  

Mediterranean Hummus Plate 9.95 

roasted red pepper hummus, tatziki dip, olives, carrot and cucumber spears and fresh made crispy pitas  

Sesame Crusted Tuna* 12.95 

seared and chilled, served rare with spicy cucumber salad, wasabi, pickled ginger and ponzu sauce 

Calamari 10.95 

point judith rhode island calamari lightly breaded and fried, served with tartar sauce  

Buffalo Chicken Rangoons 8.95 

grilled chicken, blue cheese and buffalo sauce in a wonton wrapper, fried and served with a ranch dipping sauce 

Chips and Dip 5.95 

lightly seasoned house made potato chips served with a caramelized onion dip  

Spinach and Artichoke Dip 9.95 

three cheeses blended with chopped spinach and artichoke hearts, served with freshly made corn tortilla chips 

Philly Spring Rolls 9.95 

tender diced sirloin, onions, provolone and american cheese, hand wrapped and fried, served with onion straws and a zesty  
dipping sauce 

{ SALADS } 
House Salad 7.95 

romaine, iceberg, cucumbers, tomatoes, red peppers, bacon and blue cheese crumbles, tossed with mustard vinaigrette 

Caesar Salad 8.95 

crisp hearts of romaine, seasoned croutons and caesar dressing, topped with reggiano parmesan, anchovies on request 

Beet Salad 8.95 

chopped red beets tossed in a mustard vinaigrette layered with goat cheese, roasted sweet onions, candied walnuts and  

micro greens 

add: chicken 4. shrimp 7. crab cake 8. 

Marinated Mediterranean Salad 8.95 

cucumbers, tomatoes, peppers, red onions, vermont feta cheese and mixed olives, tossed with oregano vinaigrette 

Chopped Blue Cheese Salad 8.95 

chopped iceberg lettuce tossed with grape tomatoes, red onions and buttermilk blue cheese dressing, topped with applewood 

smoked bacon, blue cheese crumbles and balsamic reduction 

Steakhouse Salad 15.95 
fresh spinach, iceberg and romaine tossed with blue cheese crumbles, pickled onions, grape tomatoes, applewood smoked bacon and 
our mustard vinaigrette dressing, topped with grilled and marinated sirloin 

 
 

{ BURGERS & SANDWICHES } 
Classic Cheese Burger* 11.95 

hand formed fresh, ground chuck, topped with your choice of cheese on a toasted bun, served with hand cut french fries 

add sautéed mushrooms, caramelized onions or applewood smoked bacon 0.95/1.95  
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Fried Haddock Sandwich 11.95 

lightly breaded and fried haddock on a toasted bun, served with tartar sauce and hand cut french fries  

Steak Sandwich* 14.95 

seasoned and grilled tenderloin topped with caramelized onions and provolone cheese on ciabatta bread, served with hand cut 

french fries  

Chicken Sandwich 10.95 

roasted chicken, fresh avocado, applewood smoked bacon, vermont cheddar cheese and a lemon aioli served on stone hearth baked 

bread with hand cut french fries  

Fresh Tuna Burger *  12.95 

fresh ground tuna blended with red onions, seasoned and seared medium rare, served on a griddled bun with sliced cucumber, 

pickled red onions, wasabi mayonnaise and ponzu sauce, served with cucumber salad 

Salmon Burger* 11.95 
fresh, ground salmon blended with diced onions, dill, lemon and seasonings, pan seared and served on a griddled bun with lemon 

aioli, shredded lettuce and sliced tomatoes, served with cucumber salad 
 

{ STONE HEARTH FLATBREADS } 
Daily Flatbread 

chef’s daily selection of a thin crust flatbread  

Tuscan Flatbread 14.95  

provolone and mozzarella cheese topped with thinly sliced prosciutto, roasted tomatoes, caramelized onions, fresh basil and 

balsamic reduction 

BBQ Chicken Flatbread 13.95  

roasted chicken, cheddar cheese, red onion and our sweet and spicy sauce topped with fresh cilantro 

Caprese Flatbread 12.95  

fresh mozzarella, diced vine ripened tomatoes, extra virgin olive oil and basil, garnished with balsamic reduction  

 

{ ENTREES } 
Swordfish Risotto 24.95  

bronzed swordfish over creamy risotto with fresh corn, snap peas, shrimp and a delicate lemon butter sauce 

Lobster and Shrimp Pasta  25.95 

jumbo shrimp and lobster sautéed with sugar-snap peas, fresh tomatoes, seasonings and reggiano parmesan, with a touch of  

light cream  

Bronzed Scallops 25.95 

succulent bronzed scallops served over our house made creamed corn with red peppers, applewood smoked bacon and a hint of 

jalapeno, accompanied with grilled asparagus 

Chicken Duo 19.95 

two 5 oz. all natural pan-seared chicken breasts, one topped with prosciutto and manchego cheese, the other topped with oven 

roasted tomatoes, goat cheese and oregano, served over spinach risotto, finished with a delicate lemon butter sauce 

Argentinean Steak Frites * 19.95 

sirloin, bronzed, grilled and sliced, served with a chimichurri sauce and hand cut french fries  

Filet Mignon* 29.95 

9 oz. center-cut USDA choice aged angus beef, seasoned, grilled and topped with worcestershire-herb butter, served with seasonal 

vegetables and choice of potato 

{medium well & well filets will be served as two medallions} 

New York Strip* 28.95 

14 oz. USDA choice aged angus beef, seasoned, grilled and topped with steakhouse butter, served with seasonal vegetables and 

choice of potato 
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Ribeye* 26.95 

14 oz. USDA choice aged angus beef, seasoned, grilled and topped with caramelized onion-sage butter, served with seasonal 

vegetables and choice of potato 

add sautéed crimini mushrooms, caramelized onions and buttermilk blue cheese sauce to any steak 0.95 / 1.95  

Salmon Picatta 19.95 

pan seared salmon topped with a delicate caper lemon butter sauce and served over angel hair 

Land & Sea* 28.95 

5 oz. aged angus filet mignon, add your choice of bronzed or grilled shrimp or a pan seared crab cake served with seasonal 

vegetables and choice of potato  

Haddock Imperial 21.95 

local day boat haddock topped with lump crabmeat stuffing and panko breadcrumbs, served with seasonal vegetables and choice  

of potato 

Pan-Seared Chicken & Wild Mushroom Ravioli 17.95 

medallions of all-natural chicken, pan-seared with asparagus and crimini mushrooms in a sherry cream sauce 

Salmon 21.95 

fresh, bay of fundy salmon prepared grilled with our lemon thyme butter or bronzed with a moderate blend of cajun style 

seasonings, served with seasonal vegetables and choice of potato 

Chicken Risotto 17.95 
pan seared bronzed chicken accompanied by julienned red pepper, zucchini and fresh asparagus, finished with a delicate lemon butter 
sauce 
Crab Cakes 22.95 

lump crabmeat, red pepper, red onion and seasonings, dusted with panko bread crumbs and pan seared, served with seasonal 
vegetables and choice of potato 

 

{ DESSERTS } 
Hot Fudge Sundae 6.95 

vanilla bean ice cream topped with burtons hot fudge sauce, fresh whipped cream and heath bar crunch 

Key Lime Pie 7.95 

burtons version of the florida classic, two creamy layers surrounded by a granola crust, topped with fresh whipped cream 

Vanilla Bean Creme Brulee 6.95 

classic creme brulee infused with bourbon vanilla beans 

Warmed Chocolate Torte 5.95 

with fresh whipped cream 
Chef’s Selection Sorbet 5.95 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
More information about the safety of consuming raw food is available upon request. 

Please note: Before placing your order, please inform your server if a person in your party has a food allergy. 

 


