|| Starters ||

French Onion Soup
Crock- $5.99

Soup of the Day
Cup-$3.99 Bowl-$5.99

Spinach & Artichoke Dip
Creamy spinach and tender artichoke hearts served
with tortilla chips.
$8.99

Maryland Crab Cake
100% lump crabmeat sautéed and served with our
signature Cajun sauce.
$11.99

Chicken and Lettuce Wrap
Sautéed chicken with mushrooms, bell peppers,
carrots, and Boston lettuce in a teriyaki glaze.
$9.99

Monster B’s Wings

A dozen chicken wings fried to perfection, served with

a healthy portion of carrots and celery with your

choice of our homemade sauces: Mild, Medium and

Don't be a Hero!!!
$10.99

Tater Skins

Potato skins with melted cheddar cheese and crispy

bacon bits served with sour cream.
$7.99

Pork Pot Stickers

Chinese pork dumplings lightly fried to a golden

brown served with a soy dipping sauce.
$8.99

Crispy Calamari

Golden fried, served with house made marinara sauce

and a Chipotle dipping sauce.
$9.99

Steamed Shrimp and Veggie Dumplings

Steamed shrimp and veggie dumplings served with an

Oriental dipping sauce.
$8.99

Monster B’s Famous Chili
Served with a pile of warm tortilla chips
$6.99

New England Clam Chowder
Cup-$4.99 Bowl-$6.99

Mozzarella Sticks
Served with our homemade marinara sauce, this
golden fried favorite is simply delicious.
$8.99

Chicken Fingers
Golden fried or grilled strips of chicken breast served
with our signature BBQ and honey mustard sauces.
$8.99

Quesadilla
Jack and cheddar cheeses, house made salsa, fresh
scallions, and tomatoes melted between a crispy
tortilla, served with sour cream and our house made
guacamole
$7.99 Add Chicken $2.00, Steak $4.00

Nacho Grande
A Heaping mound of Fresh corn tortilla chips smoth-
ered with our famous chili and topped with chopped
tomatoes, scallions & jalapenos with salsa, sour
cream and guacamole on the side.
$9.99

Baja Fish Tacos
Fresh Fillet of Cod rubbed in Cajun seasoning served
hot in flour tortillas with avocado, cucumber & spicy
mango salsa.
$9.99

Southwestern Spring Rolls
Flour tortillas stuffed with grilled chicken, black
beans, corn and vegetables served with cucumber
ranch
$8.99

Sliders
Four miniature sandwiches served on potato rolls
with our House made French fries. Choice of beef,
pulled pork , reuben, French dip & honey mustard
chicken. Try two of your faves half & half.
$8.99

Monster Sampler Platter
Potato skins, mozzarella sticks, chicken fingers, wings and southwestern spring rolls all served with their
matching sauces.

$18.99

*Please inform your server of any food allergies*
*Parties of 6 or more will have an 18% gratuity added*



|| SALADS

Traditional Caesar Salad
Crisp, chopped romaine hearts tossed in our house
Caesar salad dressing with parmesan cheese and
croutons.
$8.99, Add chicken for $2.00

Chicken & Pear salad
Tender, grilled chicken breast, fresh Bartlett pears,
dried cranberries, candied pecans and gorgonzola
cheese served atop a bed of field greens.
$12.99

Buffalo Chicken Salad

Tender juicy buffalo chicken strips served atop a bed
of mixed greens, tomatoes, carrots and crumbled gor-

gonzola cheese.
$12.99

Calamari Salad
Crisp fried calamari served on top of a bed of mixed
greens with toasted coconut, pineapple rings and a
sweet chili glaze.
$13.99

Berry Patch Salad
Mixed greens topped with grilled chicken,
raspberries, dried cranberries, strawberries gorgon-
zola cheese and sliced almonds.
$12.99

Mixed Green Salad
Mixed greens, tomatoes, cucumbers and carrots
served with dressing of your choice.
$8.99, Add chicken for $2.00,
Shrimp or Steak for $6.00

Santa Fe Chicken Salad
Grilled Cajun chicken breast, spicy black bean and
corn salsa, tomato wedges and shredded Monterey
jack and cheddar cheese with mixed greens.
$12.99

Chicken Cobb Salad

Mixed greens topped with diced tomatoes, avocadoes,

bacon bits, cucumbers, hard boiled egg and fresh
grilled chicken.
$12.99

Mandarin Chicken Salad
Teriyaki glazed chicken breast on a bed of mixed
greens with mandarin oranges, almond slices, red
pepper and red onions.
$12.99

Steak Tip Gorgonzola Salad
Grilled Sirloin Tips Served on top of a bed of field
greens with crumbled gorgonzola, scallions, cucum-
bers and tomatoes.
$14.99

Choice of Dressings- Balsamic Vinaigrette, Chunky Bleu Cheese, Honey Mustard,
Ranch, Thousand Island, Low-Fat Zinfandel Vinaigrette, Wasabi Vinaigrette, Golden Italian & Oil &
Vinegar

|| Sizzlin Fajitas

Choose from your favorite toppings on a bed of fresh red and green bell peppers and Spanish onions sautéed
with the chef’s blend of fajita seasonings served on a sizzling skillet with warm tortillas, chunky salsa, sour
cream, guacamole and shredded Monterey jack and cheddar cheeses.

Marinated Steak Fajitas $14.99
Grilled Chicken Fajitas $12.99
Vegetarian Fajitas with Broccoli, Cauliflower and Mushrooms $13.99
Get the Best of Both Worlds with a Chicken & Steak Combo $15.99




Monster B's BBQ

All BBQ items are served with our fresh house cut French fries, homemade baked beans & corn on the cob.

The Monster’s Baby Back Ribs

BBQ Chicken Dinner

Slow-braised baby back ribs so tender they fall off the Tender, Juicy, Slow-roasted half chicken finished on

bone Finished on the grill and smothered in the
Monster’s secret recipe BBQ sauce.
The Full Monster $22.99; The Half $16.99

our grill and smothered in the Monster’s secret
recipe BBQ sauce.
$16.99

BBQ COMBO
Try a little of each with this one, one half rack of Ribs paired up with a half BBQ chicken , served with the
house cut French fries, homemade baked beans and corn on the cob.
$20.99

|| Monster B’s Traditional Favorites ||

Country Style Meatloaf Dinner

Three thick slices of meatloaf served with mashed po-

tatoes and sautéed vegetables all topped with mush-
room gravy.
$14.99

Grilled NY Strip
Chairman’s Reserved Sirloin seasoned to perfection

and grilled to your liking served with mashed potatoes

and sautéed vegetables.
$22.99

Twice Baked Mac & Cheese
A heaping portion of rotini pasta tossed in a home-

made cheese sauce with bits of ham, then topped with

more cheese & seasoned bread crumbs.
$11.99

Margherita Chicken
Tender grilled chicken breast grilled & topped with
fresh mozzarella, fresh tomatoes & pesto drizzled

with a balsamic glaze served atop a bed of rice & sau-

téed vegetables.
$13.99

Beer Battered Country Fried Chicken

A half chicken beer battered & deep fried, topped with
a southern white bacon gravy and served with mashed

potatoes and corn on the cob.
$16.99

Roasted Rosemary Chicken
One half of a slow-roasted chicken drizzled with
rosemary butter and served with baked potato and
sautéed vegetables.
$15.99

The Monster Bleu Sirloin
Cajun rubbed sirloin grilled to your liking and
topped with melted bleu cheese, served with mashed
potatoes and sautéed vegetables.
$23.99

Penne A La Vodka
Classical favorite, penne tossed with our house made
vodka sauce topped with grilled chicken.
$15.99

Creamy Chicken & Broccoli Alfredo
Juicy sliced chicken breast & fresh steamed broccoli
tossed in our house made alfredo sauce over a bed of
fettucine.
$14.99

Beef Enchilada Platter
Slow cooked ground beef & chorizo wrapped in corn
tortillas, covered in our spicy chipotle enchilada
sauce & shredded cheese then baked. Served with
Spanish rice, refritos and sour cream.
$12.99



|| Fresh Seafood ||

Beer Battered Fish & Chips
Large piece of freshly caught Atlantic cod deep fried
and served on top of a bed of our house-cut French
fries with tartar sauce and a lemon wedge.
$13.99

Maryland Lump Crabcakes
The Monster’s famous recipe with chunks of jumbo
lump crabmeat served with chipotle remoulade, rice
pilaf and sautéed vegetables.
$19.99

Tuscan Garlic & Herb Grilled Shrimp & Chicken
Tender grilled breast of chicken with a skewer of
fresh jumbo shrimp coated with a savory garlic &
herb butter served over a bed of rice with sautéed

vegetables.
$13.95

Lemon Hefeweizen Glazed Shrimp Kabobs
Six Jumbo Peeled shrimp skewered with fresh
vegetables grilled and topped with a light lemon
hefeweizen glaze, served over rice.
$18.99

Grilled Salmon Piccata
Fresh fillet of Atlantic salmon seasoned and grilled to
perfection, topped with a traditional piccata sauce of
lemons and capers and served with rice pilaf and
sautéed vegetables.
$15.99

Mussels Marinara
Traditional dish of mussels steamed in a white wine,
garlic and tomato broth served over a bed of linguine
with garlic bread.
$13.95

Burgers
All burgers served with Monster B’s Hand-cut French fries, lettuce, tomato, red onion and a pickle.

Classic Pub Burger
One half pound of ground angus
sirloin grilled to your liking served
on a hard roll
$8.99

Bacon Cheeseburger
Our pub burger topped with
cheese of your choice and 2 strips
of crisp bacon.
$10.99

Pub Cheeseburger
Our Classic pub burger topped
with your choice of American,
Swiss or cheddar cheese.
$9.99

Triple Cheeseburger
One classic pub burger topped
with all three cheeses: American,
Swiss & Cheddar

Santa Fe Burger
Pub burger topped with cheddar cheese, sautéed on-
ions and our secret recipe BBQ sauce.
$11.99

Mushroom Swiss Burger
Pub burger topped with sautéed mushrooms and
Swiss cheese.
$11.99

Chili Cheeseburger
Pub burger topped with our signature chili and
cheddar cheese.
$11.99

The Monster Burger

$11.99

Mexi Burger
Pub burger topped with cheddar cheese, jalapenos,
chipotle mayo and fresh guacamole.
$11.99

Bleu Burger
Pub burger topped with melted bleu cheese and
sautéed onions.
$10.99

Quesadilla Burger

Pub burger topped with bacon, onions, jalapenos and

cheddar cheese served on a grilled flour tortilla.
$11.99

Veggie Burger

Two grilled half pound pub burgers stacked on a hard Hand formed patty of vegetables grilled and served on

roll with all the fixins
$14.99

Turkey Burger
Fresh ground turkey hand formed into a half pound
patty and grilled to perfection, served on a hard roll
$8.99

a hard roll with lettuce, tomatoes and red onions.
$11.99

Buffalo Burger

Half pound of farm raised bison grilled to your liking
served on a hard roll with lettuce, tomato & onions.

$12.99



The Monster Sandwiches

All sandwiches served with Monster B’s Hand-Cut French Fries or sweet potato fries and a pickle spear

Monster’s Famous Pulled Pork Sandwich
Slow braised pork tossed with our signature BBQ
sauce and served on a hard roll then topped with
onion rings.
$9.99

Maryland Crabcake Sandwich
The famous recipe pan seared and served on a hard
roll with lettuce, tomatoes and red onions.
$12.99

Philly Style Cheesesteak Wedge
Tender sliced ribeye sautéed with onions, peppers
and mushrooms and topped with Swiss cheese.

The Monster Dip
Thinly sliced ribeye warmed
in our brown ale jus, served

$9.99
onawarm \:)qul?se with a side Open Faced Reuben
$91 99' Thinly shaved corned beef served open on fresh rye
' bread with house made sauerkraut, thousand island
Hot Prime Rib Sandwich dressing & melted Swiss cheese
Thinly sliced prime rib topped with sautéed onions & $9.99
Swiss cheese and served on a ha!’d roll with lettuce, Honey Mustard Chicken Sandwich
tomatoes and onion. Grilled breast of chicken topped with sautéed onions,
$9.99 Swiss cheese, bacon and honey mustard sauce on a
Caprese Chicken Wrap hard roll.
Grilled breast of chicken, fresh roma tomatoes, fresh $8.99

mozzarella and mixed greens tossed with pesto and

Santa Fe Chicken Sandwich
balsamic vinaigrette.

Cajun rubbed chicken breast, grilled and topped with

$9.99 sautéed onions, BBQ sauce, cheddar cheese & chi-
Triple Decker Turkey Club potle mayonnaise.
Fresh smoked turkey, bacon, lettuce tomatoes and $9.99
mayonnaise stacked high on toasted white bread. Buffalo Chicken Sandwich
$8.99 Tender, fried strips of chicken tossed in our buffalo
The “ADAM” Bomb sauce, served _on a hard roll with Iettuce,_ tomatoes,
Sautéed prime rib with onions, peppers, mushrooms, red onions and bleu cheese dressing.
salami and garlic mayonnaise topped with melted $9.99
provolone cheese. ]
$9.99 Hot Meatloaf Sandwich

Our country style meatloaf seared and served open

The Veg-Wedge faced with mushroom gravy and onion rings.

Halved artichoke hearts, roma tomatoes, red onion,

$9.99
red peppers, mixed greens fresh mozzarella and bal- CBLT
samic vinaigrette toasted in the oven. Bacon, lettuce, tomatoes and cucumbers with
$8.99 ;
mayonnaise on toasted Texas toast.
The Apple Bottom $8.99

Sliced baked ham, apple slices, lettuce, tomato and

Monster’s Cuban
brie on a hard roll roasted in the oven.

Our famous pulled pork,

$8.99 sliced baked ham, dill
B’s Revenge pickle slices, Swiss
Cajun seasoned prime rib, on a wedge with jalapenos, cheese and Dijon
lettuce, tomatoes, chipotle mayo and provolone mustard, pressed &
cheese. grilled between a but-
$9.99 tered wedge.

$8.99



The Monster Wraps

All wraps served with choice of Monster B's Hand-Cut French Fries or sweet potato fries and a pickle spear

Caprese Chicken Wrap

. . Grilled Portabella Caprese Wra
Grilled breast of chicken, fresh roma tomatoes, fresh P . P .
. . Fresh portabella mushroom cap, marinated & grilled
mozzarella and mixed greens tossed with pesto and . . .
R rolled in a wrap with tomatoes, mozzarella, mixed
balsamic vinaigrette. .
$9.99 greens, pesto & balsamic.
$8.99

Chicken Caesar Wrap Hummus Wrap
Grilled chicken breast tossed with romaine, parme-  Wrap filled with hummus, tomatoes, red onion, lettuce, cu-

san and our creamy Caesar dressing served in a wrap. cumbers and shredded carrot.
$8.99 eSS
Turkey Artichoke Wrap ~ Turkey Rachel Wrap )
Thinly sliced turkey breast layered with red peppers, Reﬁben s S'Tte"l with sclilced tu r_kley tzjrgast, Swiss
lettuce, tomatoes and spinach dip, then grilled. cheese, cole slaw and 1,000 island dressing.
$9.99 $8.99
Jerk Chicken Wrap T Club W
Tender pulled chicken tossed in our new Jerk sauce una t1u rap
. . . Freshly made tuna salad
and topped with diced raw onions, lettuce &

with lettuce, tomatoes,

bacon, and cucumber.
$8.99 $8.99

tomatoes.

Side Dishes

Monster B’'s Hand Cut French Fries

$3
Sweet Potato Fries
$3
Macaroni & Cheese
$5
Small Side Salad
$4
Garlic Smashed Potatoes
$3
Sauteed Seasonal Vegetables
$3
Corn on the Cob
$2
Baked Beans
$2
Onion Rings
$3
Cole Slaw
$1




