STEARNS & HILL'S

BISTRO [ =28
505 Main Streel « Melrozse, MA 02174 M:]E | Q |I II A74 Main Street - Woburn, MA 01801

781.662.9111 » www.stearnsandhillsbistro.com 781.935.0777 » www.lannerfavern.com

APPETIZERS

Crab Cakes made from frash lump crabmeat, served wilh black bean-com zalsa & dipping savee ... o0 o 0.0 ST 10,99
Grilled Shrimp large shrimp soutéed with gorlic, wine, fresh fomalo & spinach L R N o 7.99
Potato Skins fried golden, served with melted cheese, scallions, bocon & sour cream . . | . o > 6.99
P.E.l. Mussels sauéed with gailichutier & wine = = : = = 8.99
Buffalo Tenders spicy, boneless chicken sirips served with celery & bleu cheesa dip . . - . SF s e 6.99
Stuffed Mushrooms bution mushrooms stuffed with crabmeat stuffing, covered in melled cheese . . ... . o el A ey 7.99
Mushroom Ravioli served with grilled Portobella mushroom in o Marsala wine sauce . . | . . . 8.99
Lobster Ravieli 'oge mavicl stubfad with Maine lobster ment served in o |55||1'. cream sauce ’ s - 12.99
Fried Calamari fried golden brown with hotpepper rings, tarar sauce & hot sauce for dipping = o = 7.99
Black Bean Dip sautéed black beans with melied cheese, solsa; sour craom & tortille chips .. 0000000 0. e A e e e 799
Steamers served with drown butier . . S S . ... 1099
Fried Clams appetizer portion of our whole belly clams, fried golden brewn O : ans 12.99
Shrimp Cocktail six jumbo, white shrimp served chilled over crushed ice with cockioil souce & lemon . . . e e 12.99
Top Neck Clams six served on the holf shell with radiionol accompaniments HEET e i S T.99
Ovysters on the Half Shell our chel works with our fish purveyor to pick the freshest oysters of the day . . i ... 1099
Lobster Cocktail Half Maine lobster, hard shell, senved chilled over ice with cockiail souce & leman : . : 13.99
Raw Bar Sampler 3 lop necks, 3 oysters, 3 shiimp cockloil, half labster cockiail : - ... 2499

HOMEMADE SOUPS & SALADS

Soup of the Day our Chef makes o variety of homemade soups — ask your server for lodoy's special L o 3.99
New England Clam Chowder light & creamy with fresh minced clams, celery, onion & patato . . s 4,99
Lobster Bisque mode wilh lobster stack, light cream, real lobster meat & sharmy ; 5.99
French Onion rich broth with caromelized onions, herb croulons & melied cheese | e A S 5.99
Mixed Greens with Balsamic Vinaigrette lopped with green opples, toasted walnuls & goat cheess g ot . B.99
Caesar Salad with Creamy Dressing ribbons of romaine letiuce, groted chesss, herb croutons | : . . 5.99
Mediterranean Salad with Greek Dressing lomaloes, cucumber, camol, red onion, arlichoke hearts, roosted peppers, croutans & Feta 7.99
Chef Salad with Ranch Dressing romaine, tomafoes, cucumber, red onion, hard boiled egg, julienne ham, turkey & cheesa o  7.99
Capri Salad with Balsamic Vinaigrette iresh basil, buffolo mozzarello, tomatoes & mived greens . ... 000 . e A ARt )
Cobb Salad with Bleu Cheese Dressing giilled chicken, lomaloes, cucumber, cormol, red anian, bacon, bleu cheese & hord boiled egg 8.99
Santa Fe Shrimp Salod with Jalapeno Ranch Dressing romaine lossed wilh black beans & com salsa, tomalorsalsa & blackened shimp in a lofla bowd . . . 8.99
***Add Chicken, Shrimp OF Steck Tips lo ony salad Ty S s e FTiy . 4.00

PASTA, RAVIOLI OR RISOTTO*®

Chicken & Broccoli over penne posia in o light Parmesan cream souce =i = ' Seely, .7.99
Veal Marsala :outéed veal scallopini with mixed mushrooms & prosciutio over moshroom raviali | | £ oy 10.99
Swordfish Piccatta orill=d swordfish steak over fetuccine in a lemon butter sauce with capers & while wine . . 12.99
Seafood Romane shimp, scallops and lobster meal over lobster ravioli in a while wine souce with mushreoms, spinach & provolone chesse 14.99
Mediterranean Chicken cnions, mushiooms, peppers, arfichoke hearts, sun dried fomatoes, olives & spinach with Fela over penne pasia 10.99
Shrimp Scampi lorge shrimp sautéed wilh fresh tomato & spinach in a gorlic wine sauce over feffuccine. - . .. ... .. L AT A L 10.99
Clams & Mussels fop neck clams & mussels tossed with fefiuccine & fresh minced cloms in o while wine sauce | |, ., . .. 8.99
Pasta Primavera o variely of fresh vegetables over feftuceing with o light cream sauce T - i 7.99

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

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

BURGERS*

|Served with Fries and Cale Slow]

Traditional grilled 1o order, chesse choice: American, Provolone, lolopenc Jock, Cheddor or Swiss s 7.49
Bacon & Cheesa odd crisp bocon to our tradificnal burger . . . s ; o3 = 799
Mushroom & Provolene julienne porobelle, shiitoke & button mushrooms soutéed over melied cheesa T e . 7.99
Philly-Cheese sautéed onions, mixed mushrooms & peppers with melied Americon chesse ey el .t . 1.99
New Yorker Fussion dressing, souerkiout & Swiss cheese . . . : L : . 7.99
Taxan crisp bacon, homemade barbecue souce & cheddar chease : = .7.99
Maexico City fomalosalsa, guacaomeole and jalapeno jack cheese e o Tt s .7.99

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

SANDWICHES

|Served with Fries and Cole Slaw)

Turkey Breast Club fiiple decker of sliced furkey, leftuce, tomato, bacen & mayonnaise on foasted white e = . 799
Tuna Melt white Albocore luna mixed with mayonnaise grilled with Americon chesse. : o gt . 7.49
Chicken Caesar Wrap grilled chicken, crisp romaine and creamy coesor dressing In a flour wiap, : e 7.49
Bacon, Lettuce & Tomate served on loasted white bread . . . . . 599
ltalian Sausage sweat lialion sousage with souléed peppers & onions o e e e . 5.99
New York Reuben |zon pasirami with saverkraut, Russion dressing and Swiss chease S ced s .7.49
Hot Dog Plate all besf hat dogs served on loasted bulered buns with your choice ol accompanimentls. | HL e .. 599
Fresh Haddock lried golden brown served with tarlar sauce & lemon e e .. 8.99
Clam Roll fried whole bally clams, golden brown an a toasted buflered bun . . . T o — 12.99
Lobster Roll fresh knuckle and claw meaf fossed with mayonnoise on a toasted buttered bun . . - . e s 16.99
Steak Bomb soutéed peppers, onions, mushrooms & pepperoni with melisd cheese in o toasted sub el - = 7.99
Grilled Ham & Cheese iodilional grilled cheese sandwich with sliced ham & Amearican cheese =+ o . 6,99
House Club :liced turkey breast & ham with bacon, lefiuce & fomata. L L o L . 8.49

PlZZA

Traditional Four Cheese Pizza wilh lomalo sauce o o : o 65,99
White Pizza made with soutéed gorlic, olive oll & aur four cheese blend : : B = 6.99
Garden Vegetable ol of cur fresh vegetables. . A N Pl e L o e R Ry . . 7.99
Philly Steak Bomb peppers, onions, mushrooms & pepperani - L o - . 8.99
Shrimp Scampi soutéed shrimp, fresh lomata & spinach s o ; s 10.99
Capresa bulfalo mozzarelln, frash tomato & fresh basil ; ; ; ; s . 7.99
Morth End meaiball, sweet llolion sousage, peppercn = et e S = .9.99
Mediterranean Chicken :pinoch, olives, peppers, odions, sun dried fomaloes, artichcke hearts, mushroom, Feta & chicken e 10.99
Potato, Caramelized Onion & Artichoke Hearts with whitz iuffls o . L . . | 7.99
Sirloin & Bleu Cheese with mushooms & spinach ; a0 8.99
Chicken & Broccoli soutéed chicken medallions with fresh broccoli, garlic & mozzarella o e o .9.99

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

ENTREES

Sirloin Tips hand cut & Kimmed sidoin fips marinoted for great favor e e oo o 8.99
Grilled Chicken Breast marinoied with olive oil & fresh herbs . - . 5 i 2 i 6.99
Pork Chop double cul served with apple ginger souce . . .. L .. . Sl rattand G e R e . 7.99
Baby Back Ribs* half rock of ribs finished in our homemade barbecue souce with fries & cole slaw. . . ..., ... ... : v 1099
Shapherd’s Pie* o coswerole of ground veal, lamb, beef & park 1opped with com, mashed potato, brown gravy & melied chesse . . 7.99
Turkey Dinner® sliced turkey breast, mashed, bread stulfing, com, cranberry jelly & growy o - i 7.99
N.Y. Sirloin, B-ounce weltmaorbled, big steak Hovar, firm texture . e . e 10.99

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

SEAFOOD

Shrimp large shrimp prepared grilled, fried, blackened or broiled . 3 e : e 8.99
Scallops the best drysea scollops ovoilable prepared grilled, fried, blockened ar brailed -+ s S 12.99
Haddock fresh native haddock prepared brailed or fried L B R R L 10.99
Swordfish swordfizh steak served grilled or blackened Eoey o= 2 2 Eoey 12.99
Salmeon Aflantic salmon served grilled or blackened . 2 25 . 9.99
Calamari our premivm grode, domestic calamard is served fried golden brown . . - 1% 1t s 7.99
Clams whola belly cloms served perfecily fried & seasoned . .. .. | . e e e .. 1699
Fisherman's Platter hoddock, shrimp & scallops served golden fried of broiled . - - - 12.99
Nantucket Pie broiled hoddock, shrimp, scallops & lobster with buttery crocker crumbs with rice & vegetobles 14.99

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.

SIDE DISHES

French Fries fried golden and dusted with Kasher salt Steamed Broccoli crisp, aldente

Mashed Potatoes mashed with light cream, butter and seasoning Sautéed Mushrooms® o combinafion of shiitake, bufion & porfobello
Breakfast Potatoes® red bliss, fried then soutéed with bacen & onion Rice Pilaf Noditicnal recips

Baked Potate® served wilh sour cream upan request Guacamele® mode lresh, inhouss

Grilled Asparagus® lossed in olive oil & seazoning
“A La Carte” $3.99 each, *Substitutions $1.99 each

DESSERTS

Mile High Chocolate Cake with rspbery dizzle e he Eaed o e &6.00
Warm Apple Crisp with vanilla ice cream : = S e : .. .. 6.00
Seasonal Cheesecake sk your seiver 37 A 5 S 37 ... 600
Classic Creme Brulée ... 5600

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

DINNER MENU AVAILABLE ALL DAY.
18% GRATUITY ADDED TO PARTIES OF 6 OR MORE.



