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Tee Off

Mozzarella Sticks
Onion Rings

Hand Cut Fries Small $6 Large

Tater Tots

Potato Skins
Served with bacon, melted cheddar
cheese & sour scredm

Chicken Wings

Your choice of buffalo, BBQ, honey bbqg, hon
mustard, memphis dry rub, asian chili, garlic
parmesan, teriyaki or plain. Served with celery

Soup of the Day

$10
$6

$8
$6
$10

$14

$7

Salads

Chicken Caesar Salad
Romaine, parm cheese, topped with garlic
croutons, tossed in caesar dressing.

Steak Tip Salad

A blend of romaine, mixed greens,
cucumbers, tomato, carrots and red onions
topped with steak tips & choice of dressing

Big5 Mac Salad

Sedsoned ground beef, onions, pickles &
steak fries on a bed of romaine. Drizzled with
1000 island dressing & sesame seeds

$16

$19

$17

Sandwiches
All served with hand cut fries

Meatball Sub

Meatball and marinara tucked in a hoagie
roll topped with melted provolone

Chicken Sandwich
Choice of grilled OR crispy chicken breast

topped with lettuce, tomato & mayo,
served on a bulkie roll

Steak & Cheese Sub
Seasoned shaved steak, peppers,
onions & choice of cheese on a hoagie

Fish Filet
Fish filet topped with lettuce, tomato &

tartar sauce, served on a bulkie roll
BLT

Double the bacon, topped w/ lettuce
and tomato on choice of bread

BBQ Pulled Pork Sandwich

In house slow roasted pork topped with
coleslaw & onion strings, served on a
bulkie roll

Crunberry Walnut Chicken
Cranberry walnut chicken salad on a bed
of lettuce & tomato, on choice of bread

French Dip

Caremlized Onions, Au Jus for dipping

$15

$14

$15

$16

$10

$15

$13

$14

Raceway Specials

The Raceway Burger * $16

8oz ground beef, topped w/ lettuce,
tomato, onion, bacon & mayo, choice of
American, Cheddar or Swiss

cheese, served on a bulkie roll

RGCEWGY TI.II"I(EY Club
Lettuce, tomato, bacon & mayo on 3
slices of bread.

Fish & Chips

Daily catch served to you! Fresh Haddock
hand battered and deep-fried to perfection.
Served with fries, tartar sauce & coleslaw

$13

$17

Chicken Tender Dinner $14
Chicken tenders tossed in choice of sauce:
buffalo, BBQ, asian chili, garlic parmesan or

plain. Served with fries

Hot Dog Combo
2 Hot Dogs served on grilled buns with
fries!

Pasta & Meatballs
Meatballs on top of penne pasta, tossed
in marinara. Served with garlic bread

Chicken Parmesan

Chicken Cutlet smothered in mozzarella
& marinara over spaghetti, served with
garlic bread

Macaroni and Cheese
BBQ Pulled Pork +%6

Buffalo Chicken +$6

Lobster +$12

Steak Tips *

Steak, peppers & onions, served with
rice pilaf & a side salad

Baked Fish

Served with baked potato and daily
vegetable

$10

$18

$18

$14

$24

$18

Nachos

Tortilla Chips Topped with Ground Beef,
Cheese, Lettuce, Tomato, Cnion, Jalapefio,
Sour Cream, Salsa, Guacamole

$17

ASK YOUR SERVER
ABOUT OUR DESSERT OPTIONS!

Before placing your order, please Inform your server if a person In your party has a food allergy.

*These Items are cooked to order & may be served raw or undercooked, Consuming raw or undercooked meats, poultry,

sedfood, shellfish, or eggs may Increase your risk of foodborne lliness.
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COCKTAILS

Honey Old Fashioned $12

Jack Daniels, Honey Syrup,
Ango Bitters

Paloma $13
Patron, Grapefruit, Soda

Raspberry Margarita $12

Cabo Blanco, Chambord, Triple
Sec, Sour

Maple Lemonade $n
Titos, Lemon, Maple

Gin and Ginger $13
Bombay Saphire, Lime, Ginger Beer

Winter Rum Punch $13

Bacardi, Orange, Lime, Simple
Syrup, Bitters

Sangria $13

Red Wine, Citrus, Spice Blend,
Ginger Ale

Red

Pinot Noir - Nicolas

Cabernet Sauvignon - Josh Cellars

White

Pinot Grigio - Villa Di Flora
Chardonnay - Nicolas
Sauvignon Blanc - Nicolas
White Zinfandel - Canyon Road

Prosecco - La Luca

Mocktails

Spicy Pineapple Fizz $8

Pineapple, Lime, Tdjin, Ginger Beer

Cucumber Lime “Mojito” $8
Lime, Cucumber, Sugar, Mint, Soda

Before placing your order, please Inform your server if a person In your party has a food allergy.

*These Items are cooked to order & ma
meats, poultry, seafood, shell

be served raw or undercooked. Consuming raw or undercooked
ish, or eggs may Increase your risk of foodborne lliness.
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DRAFT BEER Way

#1 - Guinness (4.2%)

Ireland's iconic stout: Smooth, creamy, and balanced, with hints
of roasted coffee and chocolate.

#2 - Bud Light (4.2%)
Classic American light lager.

#3 - Budweiser (5%)
A flavorful, medium-bodied American lager.

#4 - Miller Light (4.2%)
The original light beer, a crisp and refreshing American Pilsner
with a hop-forward taste and solid malt character.

#5 - PBR (4.6%)
Crisp, light and classic American Lager.

#6 - Blue Moon (5.4%)

Wheat ale brewed with Valencia orange peel and coriander for a
bright, citrusy aroma and a smooth, slightly spicy finish.

#7 - Modelo Especial (4.4%)

Mexican Pilsner with a golden hue, offering rich flavor with hints
of orange blossom honey and herbs, a light hop, and a crisp,
clean finish.

#8 - Stella Artois (5%)
Belgian lager with a crisp, clean taste, balanced sweetness, and
a refreshing hop finish.

#9 - Dunkel (4.8%)

Warsteiner - Warstein, Germany

Traditional Munich Dunkel presents a deep amber hue with a
velvety smooth body, flavors of toasted bread, nutty caramel,
and subtle coffee, all balanced by light hops for a clean,
satisfying finish.
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#10 - Original Blend Cider (5.1%)

Downeast - East Boston, MA

Unfiltered craft cider made from sweet apples, leaving flavorful bits
in for a taste just like farm-fresh cider from your childhood.

#11 - No Room to Swing a Cat (7%)

Taylor Brooke - Woodstock, CT

India Pale Ale brewed wtih Citra and Amarillo hops. Pale ale
malt and flaked oats.

#12 - Ten Penny Ale (5.6%)
East Hartford Brewing - East Hartford, CT
A smooth, amber-hued mellow version of a Scottish Ale.

#13 - Dogfish Head (6%)

Dogfish Head Brewery - Milton, DE

A powerful but balanced East Coast IPA with a lot of citrusy hop
character

#14 - Maine Lunch (7%)

Maine Beer Co. - Freeport, ME

Iconic East Coast IPA bursting with grapefruit, orange, papaya, and
pine flavors, balanced by a subtle caramel sweetness, inspired by a
determined whale.

#15 - Boom Sauce (7.8%)

Lord Hobo Brewing Co. - Woburn, MA

This Double IPA delivers big tropical fruit and citrus flavors with a
hint of earthiness, using six hops for a complex, juicy experience.

#16 - Maui IPA (6.5%)

Urban Lodge Brewing Co. - Manchester, CT

A hop-lover's delight with sweet malt balanced by layers of Mosaic,
Citra, Simcoe, and Cascade hops for complex citrus and earthy
notes, delivering a crisp, tropical finish reminiscent of classic West
Coast IPAs.



