APPETIZERS we — WINGS

Mild
Crab Cake Stuffed Portobello 12 Hot Nicks Famous Buffalo Wings 10 - Dozen
. served with Nick’s homemade bleu cheese and celer
Sausage and Honey 5.25 3 Mile Island B Vk Wfl Wi ! . v 15
i cket o ngs

Buffalo Chicken Dip served in a toasted bread bowl 8.25 Pz?lrn:esan Garlic Y ing

. . . Nick's BBQ Boneless Wings 7-1/21Ib. 11 - 1lb.
Chicken Quesadilla cheddar, onions and pepper 9.25 Honey BBQ served with Nick’s homemade bleu cheese and celery
Bacon Wrapped Scallops with Nick’s homemade BBQ sauce 10 Honey Mustard Extra Blue Cheese and Celery 1.75
Ultimate Nachos everything except the kitchen sink 8.25 Teriyaki
Crispy Potato Skins with cheddar, sour cream and bacon 6 Sweet Chili

. . Srirachi Bourbon
Onion Rings 6

) ) Featured Sauce

Chicken, Shrimp or Clam Basket with french fries 8.25 1 14 SPECIALTY

Mozzarella Sticks 5.75

HAND HELDS

served with chips add french fries for 1.50

FRESH S O ' | PS Jumbo Lump Crab Cake Sandwich broiled or fried 11
Crab Melt 12
Maine Lobster Bisque Cup 5 Bowl 6 Bread Bowl 7 Nick’s crab cake on an English muffin, tomato and melted swiss
Nick’s Maryland Crab Soup Cup 5 Bowl 6 Bread Bowl 7 Tuna Melt 7
Crock of Chili 5 tuna on an English muffin, tomato and melted swiss
cheddar cheese and red onion Fish Tacqs o . . 10
Crock of French Onion Soup 4.50 three broiled w_hlte fish tacos with cilantro, red cabbage,
tomato and chipotle mayo
Fresh Made Soup of the Day Cup 3.50 Bowl 4.25

Nick’s Philly Cheese Steak 8
beef or chicken

Grilled Reuben corned beef or Rachel roast turkey 8
on rye with swiss cheese, sauerkraut, and homemade
Russian dressing on the side

Hot Roast Beef, Turkey or Meatloaf Sandwich 9.25
on bread topped with gravy, onion rings and served
with choice of french fries or mashed potatoes

SALADS

114 Salad 12
our house salad with craisins, candied pecans, feta cheese,

b d arilled shri French Dip 8
acon and grified shrimp roast beef sandwich with au jus and melted cheddar
Greek Salad . . 8.50 Carolina Pork BBQ 8
tomatoes, cucumbers, onions, pickled egg, feta cheese, I roll “th colesl |
kalamata olives and homemade Greek dressing on a pretzel roll topped with coleslaw and provolone
e
Chef Salad 8.50 Gyro 7.75

ham, turkey, American cheese, cucumber, beef, grilled chicken or blackened chicken

tomato and pickled egg

Caesar Salad 8.50
romaine lettuce, parmesan cheese,
croutons and Caesar dressing

Blackened Chicken Salad 8.50
tomato, pickled egg, cucumber, carrot,
red onion and croutons

add a Greek salad 5.50

Pallino 8
bread bowl filled with meatballs, meat sauce and baked
with parmesan and mozzarella cheeses

Bridge Street 8.50
grilled chicken, bacon, sautéed onion, mushroom and cheddar

Roast Turkey Club

Homemade Russian
Ranch

Creamy ltalian
Pepper Parmesan
Golden ltalian

House Salad 4.75 0l & Vinegar bacon, lettuce, tomato, mayo and choice of toast 8.50
tomato, cucumber, onion, croutons, carrots French Fried Haddock Fish Sandwich 6.50
. i butter toasted roll, lettuce, tomato and tartar sauce
ENHANCE YOUR SALAD Eat 2O %””B?r'eghT omato _
Grilled or Blackened Chicken 4, Grilled Salmon 8, omemade Bleu Lheese Grilled Cheese 5.25

Shrimp 6, Nick’s Crab Cake 10, Steak 6 -50 cents extra add bacon, ham or turkey 7.25

Consuming raw or under cooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness Consuming raw or under cooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness



BURGERS

Fresh, half pound burgers fixed as you like and served with french
fries

Nick’s Ultimate Burger 16.50
half pound burger topped with a crab cake, lettuce,
tomato and tartar

Cowboy Burger 10
burger with cheddar, bacon, BBQ sauce & onion rings

Mac & Cheese Burger 9.50
bacon, lettuce, tomato on a pretzel roll

Bridge Street Burger 9.50
bacon, onion, mushroom and cheddar

Mushroom Swiss Burger 9.50
Bacon Cheeseburger 9.50
Cheeseburger 8.50

SEAFOOD

served with two sides

Nick’s Jumbo Lump Crab Cake
broiled or fried with tartar sauce

single 13 double 23

Honey Mustard Pretzel Encrusted Salmon 18
broiled fresh Atlantic salmon
Mediterranean Haddock 18

broiled filet topped with kalamata olives, tomatoes,
feta and sautéed baby scallops

Stuffed Haddock 22
broiled and stuffed with Nick’s jumbo lump crab cake and
drizzled with an orange glaze

Scallop and Shrimp Tapenade 19
jumbo shrimp and large fresh sea scallops pan seared and
garnished with an artichoke and white wine tapenade

Broiled Shrimp Stuffed with Nick’s Jumbo Lump Crab Cake 24
Broiled Scallops Stuffed with Nick’s Jumbo Lump Crab Cake 23

Broiled Seafood Platter 26
Nick’s crab cake, scallops, shrimp and haddock

Fried Oysters 18
served with tartar sauce

Fried Butterflied Shrimp 12

served with cocktail sauce

Consuming raw or under cooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

STEAKS & CHOPS

served with two sides.
add sautéed mushrooms or onions 2.50 -or- Nick’s crab cake 10

Prime Rib 140z Queen Cut 20 200z King Cut 30
slow roasted, served Friday and Saturday only

New York Strip Steak 740z. hand cut 22
Chopped Sirloin Steak 760z. 15
Fresh Cut Pork Chops 15

SUPPER

Served with choice of house salad or side

Chicken Pot Pie 14
homemade pot pie with carrots, corn, peas and green beans in a
creamy gravy with a flaky, pastry crust

Shepherd’s Pie 13
the chef’s classic take on this signature dish

Bacon-wrapped Meatloaf 12
served with mashed potatoes
Stuffed Chicken 11

stuffed with herb stuffing and served with mashed
potatoes and pan gravy

"Sunday Gravy” 12
spaghetti with house made meat sauce and our meatballs

Chicken Parmesan 14
served with spaghetti and topped with cheese and
our house made meat sauce

“The Day After” 10
roasted turkey, stuffing, gravy and mashed potatoes
or french fries

Fettuccine Alfredo 12
our house made alfredo sauce over fettuccine pasta
Add grilled chicken and steamed broccoli add. 5

Sautéed Calves Liver 13
with bacon sautéed onions and mashed potatoes
Greek Chicken 14

a Mediterranean dish topped with tomatoes, feta, kalamata
olives, and served over rice pilaf

Baby Back Ribs Half 14  Full 22
glazed with Nick’s homemade BBQ sauce and
served with cole slaw

Crab Macaroni and Cheese 12
five cheese blend baked macaroni with a
crunchy topping and garnished with a crab claw

Blackened Chicken served over rice pilaf 11.50

Consuming raw or under cooked meat, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness

Coleslaw 2.50

Applesauce 2.50

Sweet P otato 2.75
Steak Fries

Spaghetti with 4

Meat Sauce or Alfredo
Vegetable of the Day 2.50

Rice Pilaf 2.50

French Fries 2.50
Gravy add .50

Red Beet Salad 2.50

Baked Potato 2.50
(after 5pm.)

Yukon Gold

Mashed Potatoes 2.50




