
Appetizers

Shrimp Cocktail $9
Five jumbo shrimp served with a tangy cocktail sauce

Boston Style Fried Calamari $8
Served with plum basil tomato sauce and hot cherry peppers

Buffalo Wings $7
Spicy chicken wings served either mild or hot with blue cheese & celery

Boneless Chicken Tenders $7
Your choice of either plain, mild, hot or barbeque sauce

Spinach & Artichoke Dip $8
Our own homemade dip served in a bread bowl with nachos

Potato Skins $7
Crispy fried and smothered with jack & cheddar cheese, bacon and
served with salsa and sour cream

Soups
French Onion Soup $5
Soup of the Day

cup $2.50     bowl $4

Salads
ECT House Salad $6
Caesar Salad $7
Fresh cut Romaine lettuce served with caesar dressing and 
garlic croutons

add grilled chicken $4
add grilled salmon $5
add grilled shrimp $5
add grilled NY Strip $6

Burgers & Sandwiches

Served with steak fries and a pickle

Classic Burger $7
Topped with American cheese, lettuce tomato & onion

add bacon ....................................... $1
add sauteed onions 
& mushrooms ..................................$1

Bleu Burger $9
Topped with blue cheese, sauteed mushrooms & onions, lettuce &
tomato

Texas Burger $9
Topped with cheddar jack cheese, BBQ sauce, bacon, sauteed mush-
rooms & onions, lettuce & tomato

BBQ Pulled Pork Sandwich $8
Slow cooked until tender then smothered in our barbeque sauce

Corned Beef Reuben $7
Home style corned beef cooked to perfection. Served on grilled rye
bread with sauerkraut and thousand island dressing

Grilled Chicken Sandwich $7
Grilled marinated chicken breast topped with swiss cheese, 
lettuce, tomato and mayonnaise

Desserts

Chocolate Lover’s Cake $4
a la Mode $5

Apple Crisp a la mode $5
NY Style Cheesecake $4

with Cherries $5
Creme Brulee $4

Aged Angus Beef Steaks
Served with soup or salad, vegetable and one of the following:
mashed potato, baked potato, steak fries, rice or linguini

Porterhouse $23
Twenty ounces of grilled certified  Angus beef

ECT Filet $21
Eight ounces of Aged Angus beef, topped with mushrooms and a 
bordelaise sauce

T-Bone $19
Sixteen ounces of genuine Aged Angus beef

NY Strip $18
Fourteen ounces of genuine hand-cut Aged Angus beef

Rib Eye $18
Fourteen ounces of genuine hand-cut Aged Angus beef

Top Sirloin $16
Ten ounces of Angus beef drizzled with a brown butter demi-glaze

Tavern Favorites
Served with soup or salad, vegetable and one of the following:
mashed potato, baked potato, steak fries, rice or linguini

Our Own Home Style Prime Rib 
Available Thursday through Sunday after 4pm

Twelve ounce cut $15
Sixteen ounce cut $21

Surf & Turf $26
Eight ounce sirloin with two jumbo baked stuffed shrimp

BBQ Baby Back Ribs 
Domestic baby back pork ribs, slowly cooked to perfection and slathered
with barbeque sauce

Half Rack $14
Full rack $18

Chicken Portabella $14
Twin grilled chicken breasts seasoned and topped with fresh 
asparagus, portabella mushrooms, sweet bell peppers and melted 
provolone cheese

Chicken Columbus $14
Twin grilled chicken breasts topped with bacon, mushrooms and melted
monterrey jack and cheddar cheeses

Roasted Veggie Dinner $15

Seafood
Served with soup or salad, vegetable and one of the following:
mashed potato, baked potato, steak fries, rice or linguini

Boston Cod $14
Fresh baked Boston cod encrusted with seasoned breadcrumbs

Grilled Salmon $15
Fresh salmon filet grilled to perfection and finished with a dollop of
honey dill butter

Baked Stuffed Shrimp $18
Three jumbo shrimp butterflied and stuffed with a homemade seafood
stuffing

Fried Shrimp $17
Breaded jumbo shrimp fried to perfection and served with steak fries
and cole slaw

Fish and Chips $14
Fresh Boston cod, beer battered and deep fried. Served with steak fries
and cole slaw

Baked Scallops $17
Fresh sea scallops, topped with seasoned breadcrumbs and baked 
in butter.

Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs
may increase your risk of foodborn illness
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nBottled Beer

Coors Light
Miller Lite
Budweiser
Bud Light

MGD 64
Heineken

Heineken Light
Corona

Corona Light
Amstel Light

Sam Adams Lager
Sam Adams Light
Michelob Ultra

Bass Ale

Smirnoff Ice
Twisted Tea

Draught Beer

Coors Light
Sam Adams Seasonal

Opa Opa Red Rock Amber Ale

Non-Alcoholic

Soda
Coffee

Tea
Unsweetened Iced Tea

Espresso
Cappuccino

Wine

Ask to See Our Wine Menu


