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wine by the glass

Sparkling & Champagne
Borgo Magredo NV Veneto, italy 187mi 12

Whites
Jean Luc Columbo Ros 2009 Provence, France 8
Borgo M Pinot Grigio 2008 Friuii, Italy 8
Campanile Pinot Grigio 2008 Friuii, italy 6
Kato Sauvignon Blanc 2008 Mariborough, New Zealand 9
Charles Smith  Kung Fu Girli Riesling 2007 washington State 9
Hahn Chardonnay 2007 Monterey, California 8
Calera Chardonnay 2007 Mount Harlan, California 11
Beringer White Zinfandel Napa Valley, California 6

Reds
Angeline Pinot Noir 2008 Sonoma Coast, California 8
A to Z Pinot Noir 2007 Northwest Coast, Oregon 14
McManis Cabernet Sauvignon 2008

River Junction, California 7

Angeline Cabernet Sauvignon 2006

Sonoma Valley, California 11
McManis Merlot 2008 River Junction, California 7
Clos du Val Merlot 2005 cCarneros, California 12
The Wishing Tree Shiraz 2007 Western Australia 7
Cortijo Tinto Tempranillo 2008 Rioja, Spain 7
Cycles Falcon Zinfandel 2006 wmonterey County, California 8
Crios Malbec 2008 Mendoza, Argentina 9
Michelangelo Chianti 2008 Certaldo, italy 6

Port
Broadbent Auction Reserve 10
Smith Woodhouse 10 year Tawny 9
Ramos Pinto 20 year Tawny 13

scotch

Chivas Regal 8.5 Johnnie Walker Red 8.5
Dewars 7.5 Johnnie Walker Black 8.5
Glenfiddich 11 Johnnie Walker Gold 22
Glenlivet 10 Johnnie Walker Blue 36
Glenlivet 16 year 13  Laphroaig 12

Oban 16 Macallan 14

aperitifs
B&B 7.5
Bailey’s Irish Cream 7.5
Bailey’s Caramel Irish Cream 7.5
Amaretto Di Saronno 7.5
Frangelico 7.5
Grand Marnier 9
Grand Marnier Cuvee du Centenaire 24
Irish Mist 8
Navan 9
Sambuca Romano 7.5
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appetizers

Boneless Buffalo Tenders 9

Wings Four Ways 10
Please Choose One: Classic Buffalo, Spicy Asian,
BBQ or Honey Mustard BBQ

Pulled Pork Quesadilla
Caramelized Onions, Corn & Roasted Jalape o Peppers 10

Potato Skins
With Bacon & Cheddar or Broccoli & Cheddar 9

Fried Clams*
Tartar Sauce 13

Shrimp Cocktail
Served with House Made Cocktail Sauce 1.50/piece

“Sweet Basil” Calamari
Fried with Asparagus, Carrots & Jalape os. Drizzled with
a Sweet & Spicy Sauce 10

Mussels
Chefs Daily Inspiration 11

MiNis
Burger* 3
Bacon & Cheddar Burger* 4
Tuna Salad Melt 4
Rueben 4
Crab Cake Sandwich 5
Pulled Pork 4
Lobster Salad 6
Fish Taco 4

0Izzas

Buffalo Chicken
Grilled Chicken & Red Onions. Finished with Buffalo Sauce,
Mozzarella & Bleu Cheese 13

Margherita
Fresh Mozzarella, Roma Tomatoes & Fresh Basil 11

Veggie
Mushrooms, Peppers, Spinach & Caramelized Onions.
Finished with Mozzarella & Goat Cheese 10

Alsatian
Cr me Frache, Ricotta, Applewood Bacon, Caramelized
Onions, Scallions & Mozzarella Cheese 12

sandwiches

All of Our Burgers are Served with Hand Cut French Fries & Cole Slaw

BBQ Pulled Pork
Pretzel Roll, Cole Slaw & Spicy BBQ Sauce 11

Grilled Chicken
Roasted Red Pepper Aioli, Caramelized
Onions & Cheddar Cheese 10

Turkey, Bacon & Gruyere Wrap
With Dijon Spread, Lettuce & Tomato 10

Buffalo Chicken Wrap
Lettuce, Tomato, Crumbled Bleu Cheese.
Served with Bleu Cheese Dressing 10

Lobster Roll
Fresh Claw & Tail Meat on a Buttered Roll 17

Fried Clam Roll*
Fried Whole Belly Clams with Tartar Sauce
on a Buttered Roll 14

Rueben
Corned Beef, Sauerkraut, Swiss Cheese and
Russian Dressing on Light Rye 9

Portabella Mushroom Sandwich
Topped with a Roasted Red Pepper Fillet,
Caramelized Onions & Spinach 10

Open Faced Tuna Melt
Tomato & Aged Cheddar Cheese 11

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,
may increase your risk of foodborne illness.
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ourgers

All of Our Burgers are Served with Hand Cut French Fries & Cole Slaw

Bacon Cheddar Burger*
Applewood Smoked Bacon, White Cheddar Cheese. Lettuce,
Onion & Tomato 12

Hamburger*
Special Sauce, Lettuce, Tomato & Onion 10

Cheeseburger*
Special Sauce, Lettuce, Tomato & Onion 11

Ball Park Burger*
Pretzel Roll, Sauerkraut & Mustard 11

marathon cocktails

Sangria 9
Red Wine with Fresh Fruit, Cinnamon & Brandy

Champagne Cha-Cha 10
Champagne & Red Bull

Cucumber Madras 9
Hendrick s Gin, Cranberry Juice & Orange Juice.
Served on the Rocks

Blueberry Lemonade 8
Stoli Blueberi and Ketel One Citroen Vodka, Muddled with
Fresh Lemon. Finished with Soda Water & Fresh Lemonade

Grape Soda 7
Three Olive Grape Vodka & Club Soda

Green Monster 7
Absolut Boston and Ginger Ale

Heartbreak Cosmo 9
Grey Goose Vodka, Grey Goose L Orange Vodka, Cointreau,
Fresh Orange and Cranberry Juice

Cream Soda 8
Stoli Vanil Vodka, Ginger Ale & a Splash of Coke

Cran-Apple 8
Sour Apple Pucker, Stoli Cranberi Vodka,
Cranberry & Pineapple Juice

Pineapple Orange Margarita 9
Patron Silver, Sour Mix, Pineapple and Orange Juice.
Served on the Rocks

Marathon Tea Punch 8
Iced Tea, Absolut Boston Vodka and a Splash of Lemonade

Super Fruit 8
Absolut Acai and Van Gogh Pomegranate Vodka with Cranberry
& Pineapple Juice. Finished with a splash of Sour Mix & Sprite

draft beers
26.2 Mile Lager 3.5/4.5
Sam Adams Seasonal 4.5/5.5
Bud Light 3.5/4.5
Guinness 4.5/5.5
Harpoon IPA 4.5/5.5
Harpoon UFO White 4.5/5.5
Smithwick’s Ale 4.5/5.5
Stella Artois 4.5/5.5

non-alcohaolic
Soda 2
IBC Rootbeer 3
Iced Tea 2.5
Juice 3
San Pellegrino 3/6
Aqua Panna 4/6

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs,
may increase your risk of foodborne illness.




