STEARNS & HILL'S

BISTRO y
505 Main Street - Melrose, MA 02178 M]E | 4 I l 474 Main Street + Woburn, MA 01801

781.662.9111 « www stearnsandhillsbistro.com 781.935.0777 - www.lannerfavern.com
APPETIZERS
Crab Cakes made from fresh lump crabmeat, served with block beancom salsa & dipping souce = i — R
Grilled Shrimp large shrimp soutéed with garic, wine, fresh tomate & spinach e 425 o 3 7.99
Potato Skins fried golden, served with melied cheese, scallions, bacon & sour cream . . . . . o 6.99
P.E.l. Mussels souiéed with godicoutter & wine .. .. . T v Tae e T T T T ]
Buffalo Tenders spicy, bonsless chicken ships served with celery & bleu cheese dip . . .. Ba e e 6,99
Stuffed Mushrooms bution mushiooms stuffed with crobmeat stuffing, covered in mebed chesse . ... Xl K P P S
Mushroom Ravioli served with grilled Portobella mushroom ino Marsala wine savee ... ... ... .. .. -
Lobster Ravioli large ravioli sfuffed with Maine lobsiar meal, served in a light cream sauce —_— — e 12299
Fried Calamari fried golden brown with hotpepper rings, tartar souce & hot sauce for dipping ; i o 7.99
Black Bean Dip :auléed black beans with melied cheese; salsa, sour cream & torille chips o o e 7.99
Staamers: sarved with drown:boter: -2 -oucn i o s ni s s R O ol e TR e m e e L
Fried Clams oppefizer porfion of our whole belly clams, fried golden brown o N S 1299
Shrimp Cocktail six jumbo, white shrimp served chilled over crushed ice with cocktail sauce & lemon . . . o e A ]
Top Meck Clams six served on the hall shedl wilh bodifional occompaniments S o i i 7.99
Oysters on the Half Shell our chef works with our fish purveyor 1o pick the freshest oysters of the day - . . - SaS oo 1099
Lobster Cocktail Holf Maine Iohster, hard shell, served chilled over ice with cockiall sauce & lemon . .. .. ... .. ... ... .. ......13.99
Raw Bar Sampler 3 lop necks, 3 oysters, 3 shimp cocklail, holf lobster cockiail o o - ... 2499

HOMEMADE SOUPS & SALADS

Soup of the Day ocur Chef makes a variery of homemade soups = ask your server for today's spacial et e T . 3.99
New England Clam Chowder light & creamy with frash minced cloms, celery, onion & patato . " - o 4.99
Lobster Bisque mode with lobster stock, light cream, real lobster meat & sherry . o Lo 5.99
French Onion rich broth with caromelized onions, herb croutons & melied chease | Er e o . 5.99
Mixed Greens with Balsamic Vinaigrette iopped with green apples, toosfed wolnuts & goal cheese s i .. 8.99
Caesar Salad with Creamy Dressing ribbons of romaoine lefiuce, groled cheese, herbcroulons . . .00 0000 0. i e A e )
Capri Salad with Balsamic Vinaigrette lesh basil, bullolo mozzarella, tomatoes & miked greens . ... .., ... e .. 7.99
==+ Add Chicken, Shrimp OR Steak Tips to any solod . o - . - 4,00

PASTA, RAVIOLI OR RISOTTO*

Chicken & Broccoli over penne pasia in o light Parmesan cream souce o e — o 15.99
Veal Marsala soutéed veal scallopini with mixed mushraoms & prosciutio aver mushreom raviali . . i o 20.99
Swordfish Piccatta grilled swordlish deak over tetiuccing in a lemon butter sauce with capers & while wine .. . .. .. e 22.99
Seafood Romaneo shrimp, scallops and lobsier meat over lobster ravisli in o white wine sauce with mushrooms, spinach & provolone cheese . . . . 23.99
Mediterranean Chicken cnions, mushrooms, peppers, arlichoke heorts, sun dried fomaloss, olives & spinoch with Felo over penne pasia . . . . 18.99
Shrimp Scampi lorge shrimp sautéed with fresh tomaolo & spinach in a goric wine souce over felfuccine. i oo 17.99
Clams & Mussals 1op neck clams & mussels tossed with fettuccine & resh minced clams in o white wine sawce . | . . = 15.99
Pasta Primavera o vanely of fresh vegetables over fettuccine with a light cream sauce o O T PR AT e . 14.99

*(risotte can be substituted for any of the above dishes).

Consuming raw or undercooked foods may increase your risk of foodborne illness.

ENTREES

Sirloin Tips hond cut & rimmed sidoin tips marinated for great flaver. . o e it Erov b 16.99
Rib Eye, 12-ounce slow roasted wilh herb crust . 7 A R R et Sl S P 5 e e
Filet Mignon, 8-ounce lendedoin of besf, our leanest & mosf tender steck. . . . . . . R R ... 2399
N.Y. Sirloin, 14-ounce wellmorbled, big steak flavor, firm texture . 23 oz o e 21.99
Prime Rib, 10-ounce slow roasted, secved au jous SEE s i = bty 16.99
Prime Rib, 16-ounce slow roosted, served au jous . . | etk IRAIT S 5 LN b Ia it TS | F
Lamb Chops four Australion chops marinated with fresh osemary . . o ... L N ... 2899
Veal Chop foureen: to sixieenounce veal chop seasoned & grilled, perfectly - o o o 27.99
Grilled Chicken Breast marinated with clive oil & fresh herbs . _ o i s i 15.99
Pork Chops double cut served with apple ginger souce St Ry vatats o - fas e 17.99
Vinegar-Pappar Pork Chops® vinegorpepper & onions with roasted potolo. .- L oo o000 oL s L. 19.99
Baby Back Ribs* full rock of ribs finished in our homemade barbecue sauce with Fries & cole slow . . . A . 1999
Shepherd's Pie* o casserole of ground veal, lamb, besf & pork topped with com, mashed potate, brown gravy & melied chesss . . . . 15.99
Turkey Dinner* sliced lurtkey breast, mashed, bread stuffing, com, cranberry jelly & gravy = R i 16.99

All of the above served with mashed potatoes, vegetables and dinner salad, unless otherwise noted by *.

SEAFOOD

Shrimp lorge shiimp prepared grilled, frisd. blockened orbeoiled . -0 o 00 o0 o 0o oo Dol s s e 15.99
Scallops the best drysen scollops ovailable prepared grilled, fried, blackened or broiled R R o 18.99
Haddock fresh native haddock prepared brailed or fried s s o o o 18.99
Swaordfish swordlish steak served grilled or blackened i i G i i 22.99
Salmon  Allanfic salmon served grilled or blackened . . A, AT R R R T T e b R T AP R M 17.99
Calamari our premium grode, domestic calamari is served fried golden brown .. SUN L e T % s 1399
Clams whaole belly clams served peifectly fried & seasoned .. . A — .. .. 21.99
Fisherman’s Platter haddack, shiimp & scallops setved golden fried or broiled | . . ar B - 19.99
Nantucket Pie broiled haddock, shimp, scallops & lobster with buttery cracker crumbs with rice & vegeiablas e e 21.99

Fried seafood plates are served with french fries, cole slaw, tartar & lemon.
Grilled, Broiled, Blackened seafood plates are served with rice pilaf & vegetable of the day.
All of the above served with dinner salad.

SIDE DISHES

French Fries fried golden and dusied with Kosher sall Steamed Broccoli crizp, aldenie

Mashed Potatoes mashed with light cream, butter and seasoning Sautéed Mushrooms® o combinotion of shiitake, bufton & porfobello
Breakfast Potatoes® red bliss, fied then soutéed wilh bacon & onion Rice Pilaf traditional recipe

Baked Potate® served with sour cream upon requast Guacamole® made frash, inhouse

Grilled Asparagus® iossed in olive oil & seazoning
“A Lo Carte” 53.99 each, "Substitutions $1.99 each

Consuming raw or undercooked foods may increase your risk of foodborne illness.

SANDWICHES

[Served with Fries and Cole Slaw]

Fresh Haddack fried golden brown served with tartor sauce & lemon S e s posd . 8.99
Clam Roll fried whole belly clams, golden brown on a foasted buttered bun . . . 00000000 it I e ) e R AR I )
Lobster Roll frash knuckle ond clow meal lossed with mayonnaise on o toasted butered bun ... .. .., . ... .. : e 16.99

BURGERS*

[Sarved with Fries ond Cole Slaw]

Traditional giilled to crder, cheesa choica: American, Provolone, Jalapano Jack, Cheddaror Swiss .. o0 o000 oo oo oui i 8.49
Bacon & Cheese odd crisp bacon ko our froditional burger . .. . . A R R S . 8.99
Mushroom & Provelone |ulienne pariobello, shiitoke & button mushrooms sauléed over melied chesse s e . 8.99
Philly-Cheese soutéed onions, mixed mushrooms & peppers with melled American cheese 1 e e . 8.99
New Yorker Russion dressing, souverkrou! & Swiss cheese . . ... -, 1T T R AT T f e R AT A I S i 899
Texan crisp bocon, homemade barbecue soice & cheddar cheBsa L . . . . L . . . L e e 8.99
Mexico City lomolosolsa, guocamaole and jolopeno jock chesse — — . e 8.99

*(chicken breast may be substituted for any burger).

PlZZA

Traditional Four Cheese Pixza wilh lomalo sauce KeTha o s S o . 7.99
White Pizza made with sautéed garic, olive oil & our four cheesa blend . . . - .. . . F A e R RS AR e : 799
Garden Vegetable ol of our fresh vegetables. . 8.99
Philly Steak Bomb peppers, onions, mushrooms & pepperonl. . . . . .. A A 9.99
Shrimp Scampi sautéed shiimp, frash tomats & spinach s o e o s 10.99
Capresa buliolo mozzarella, frash tomato & fresh basil et et = e e . 9.99
North Bnd | miactball swhestioldnzsatsnge; penpeonl = s s o s e e B s R e S R s Lo 1099
Mediterranean Chicken spinoch, clives, peppers, onions, sun dried tomoloss, arichoke heorts, mushroam, Fela & chicken . . 10.99
Potato, Caramelized Onion & Artichoke Hearts with white inuffle ol o v e . .8.99
Sirloin & Bleu Cheese with mushiooms & spinach F AT e i S o . 9.99
Chicken & Broccoli zoutéed chicken medallions with fresh broccoli, garlic & mozzarello. {i S i Sy ; =i . 9.99

DESSERTS

Mile High Chocolate Cake with raspbeny drizzle . . = 2l 2 e S Eaeh iz ...... .B.00
Warm Apple Crisp with vonillo 108 CIBOM | | L e 7.00
Seasonal Cheesecake osk your server - o e o - o 8.00
Classic Creme Brulée Hos C o2 St s 0 oo .8.00

Consuming raw or undercooked foods may increase your risk of foodborne illness.



