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Appetizers 
Hummus 

with Berbère spiced oil and toasted pita bread   6.99 
 

Bruschette 
something tasty on grilled multigrain bread 6.99 

 

Ploughman’s Special 
What better to go with your glass of wine or beer than a 

great cheese and “fixings”? 
Ask your server what’s planned for today 

 

From the Char Broiler 
All sandwiches are served with your choice of 

JP’s potato chips & pickles OR Café cole slaw. (unless noted) 
 

Nancy’s Jack Daniel’s 
Barbecue Burger 

6 oz.  angus beef, charbroiled to order, 
glazed with Cafe Jack Daniel’s Barbecue Sauce, 

topped with apple wood smoked bacon, 
Café smoked cheddar cheese, 

lettuce and tomato on a grilled seeded bun   11.99 
 

Berbère Lamb Burger 
6 oz. ground lamb seasoned with Berbère spices, 

charbroiled and served with cucumber-yogurt sauce, 
lettuce & tomato on a grilled seeded bun   10.99 

 

Herb-Cured Chicken Breast 
 with bacon, Swiss cheese, horseradish-mustard 

bistro sauce, lettuce and tomato 
on a grilled seeded bun   10.50 

 

Salads 
Nancy’s Classic Commonwealth Salad 

mixed baby greens, grated aged Hillman Farm Goat Cheese 
& Café caramelized chipotle walnuts with our  

maple-balsamic vinaigrette   10.50 
 

Cafe Caesar Salad 
crisp Romaine lettuce tossed with grated Parmigiano 

Reggiano cheese, carrot, red onion & 
our own Caesar Dressing   10.99   

 
 
 

  ALLERGIES ARE A SERIOUS CONCERN 
FOR SOME OF OUR GUESTS 

Let us know your sensitivities so 
we can help you steer clear of problems. 

 

WARNING: Consuming undercooked meats may increase your risk of 
food borne illness, especially if you have certain medical conditions.  



Wine by the Glass 
 

Champagne Cocktails 
Flute of Champagne  7.5 
Kir Royale  8.5 
Classic Champagne Cocktail  8.5 

 
White 

Pinot Gris, Lurton Argentina 7 
Sauvignon Blanc, Toso, Argentina 9 
Vernaccia, Terruzi & Puthod, Tuscany 10 
Chardonnay, Toso, Argentina 9 
Chardonnay, Lageder, Italy 11 
Chardonnay, Midnight Cellars, Paso Robles 12 
Chardonnay, Turtle Creek, Lincoln 12 
Chardonnay, De Loach, Russian River 14 
Riesling Kabinett, Bollig-Lehnert, Germany 9 

 
Rosé 

Mas St Berthe France 7 
Trinquevedel Tavel France 13 
Marques de Caceres, Spain 7 

 
Red 

Secret de Campane, France 7 
Montepulciano, Masciarelli, Italy 7 
Merlot, Casa Lapostolle, Argentina 9 
Merlot, Tobin James, Paso Robles 13 
Malbec, Toso, Argentina 8 
Syrah, Midnight Cellars, Paso Robles 11 
Cabernet Sauvignon, Toso, Argentina 9 

Beer, Ale & Lager 
In keeping with our support of local producers, 

Wachusett Brewing Company, Westminster, MA, 
is our main supplier of malt beverages 

 
Country Ale ~ light pale ale with a delicate hop balance  
      & a slightly sweet malt finish 4.25 
India Pale Ale ~  crisp, extremely refreshing ale, 
     with an aggressive hop character & dry finish 4.25 

Nut Brown Ale ~  very smooth, dark brown ale with a  
     rich malt finish 4.25 

Black Shack Porter ~  big, flavorful beer, black as  
     midnight, with a thick brown head 4.25 

~ 
Corona Extra ~  pale lager served with a lime wedge 4.25 

Amstel Light ~  light, crisp lager; 3.5% alcohol 4.25 



Post Flight Checklist 
(Specialty Cocktails) 

 

The Perfect Storm: Goslings Black Seal Rum,  
Stewarts ginger beer & Nancy’s kick-a-poo juice  

 

Nancita’s ‘Rita: Sauza Hornitos Reposado tequila,  
Gran Gala, sugar, fresh squeezed lemon & lime juices,  
naked on the rocks  
 

Carburetor Ice: Makers Mark, Noilly Prat Sweet  
Vermouth, Angostura bitters & Café brandied cherries  
 

Piper J-3:(an Old Fashioned plane) Makers Mark, 
 Angostura Bitters, orange slices, raw sugar &  
maraschino cherries  
 

Aviation: Plymouth gin, Nancy’s sour cherry Brandy, 
Crème de Violette, lemon juice  
 

Lemon Lindy: Absolut vodka, Nancy’s Meyer lemon 
Lemoncello, straight up with a twist  
 

Silk Scarf: Sparkling wine with orange brandy and Aqua 
Perfecta Pear Eau de Vie floated on top  
 

Slow Flight: Café Meyer lemon vodka, Cointreau, 
fresh squeezed lemon & lime juices with a splash of  
pomegranate juice  
 

Café Brand Selection 
Prices for 1.5 oz. with or without fountain mixer 

Additional charge for  
specialty ingredients, more liquor, etc. 

 
 

Vodka:  Absolut 6    Grey Goose 6.5    Hangar One 7.5 
 

Gin:  Tanqueray 6    Bombay Sapphire 6.5     
Plymouth 6.5     Hendricks 7 
 

Rum:  Bacardi Superior 6    Captain Morgan 6.5 
Goslings Black Seal 6.5 
 

Tequila:  Cuervo Gold 6     1800 Silver 6.5 
Sauza Hornitos Reposado 6.5   
Sauza Tres Generaciones ...Plata 7     ...Anejo 7.5 
 

Tennessee Whiskey:  Jack Daniels 6 
 

Bourbon:  Makers Mark 7    Blanton’s 8 
 

Canadian Whisky:  Seagram’s V O 6 
 

Irish Whiskey:  Jameson 6 
 

Scotch:  The Famous Grouse 6 
 

Single Malt Scotch:  Balvenie Double Wood 12yo 9.75 
Glenfiddich 12yo 8.5    Highland Park 12yo 8.5     
Laphroaig 10yo 10    Oban 14 year old 10.5 
 

Brandy:  Germain-Robin 8.5 
 


