
SNACKS

appetizers

loft favs

Hot Honey Sweet Potato Fries   7 

Kettle Chips & Caramelized 
French Onion Dip   7

Onion Strings   7

Cornbread Loaf   7

Habanero Mango Shrimp   15

Fried Pickle Chips   7

Bavarian Pretzel Sticks   11 Poutine   11.50 Steak & Cheese Spring Rolls 12

Irish Nachos   12.50Wings Your Way   14

Cedar Planked Salmon*   26

Loft’s Famous Lobster 
Mac & Cheese (market price)

Cornbread Crusted Haddock*  26

Shrimp Scampi Zoodles*   24.50Chicken Delicato   19.50

Chicken Pot Pie   18 Osgood Street Steak Tacos   18

Lobster and creamy 4-cheese blend, 
baked until golden brown

Oven roasted with honey BBQ sauce served with 
mashed potatoes and grilled asparagus

Fresh haddock baked with cornbread crust 
served with hot honey sweet potato fries

Naked Shrimp sauteed in a scampi sauce with 
mushrooms, tomoatos and broccoli served 

over zucchini noodles

Grilled chicken with melted mozzarella over 
zoodles in a garlic white wine sauce with 

tomatos and broccoli

Roasted chicken with peas, carrots and celery in 
a home-style chicken gravy, baked in a cast iron 

casserole with traditional pie crust

Shaved ribeye with mushrooms, peppers, onions 
and american cheese in flour tortillas with 

shredded lettuce, chipotle aioli and pico de gallo

Dusted with powdered sugar

Dusted with seasoned salt

Drizzled with hot honey and a side of 
honey butter

Drizzled with chipotle aioli

Fries, gravy and cheese curd With horseradish sauce

Fried Naked Shrimp tossed in habanero 
mango sauce garnished with pickled 
jalapenos and a side of ranch dressing

Drizzled with beer cheese and 
a side of whole grain mustard

Spiral cut fries, melted cheddar 
jack cheese, bacon, sour cream and 
pico de gallo

Bone-in or Boneless Bites
Buffalo, Charlie’s Style, 
Mango Habanero or Honey BBQ

Philly Cheese Steak Mac & Cheese   23
Shaved ribeye, mushrooms, onions, peppers, creamy 

4-cheese blend baked until golden brown

Baby Back Ribs   20/34
Half or Full rack seasoned and slow cooked until the 

meat falls off the bone, finished in our tangy BBQ 
sauce and served with fries

The Loft’s Smothered Pub Sirloin*   32
Signature pub sirloin, grilled, on a bed of mashed 

potatoes smothered in sauteed onions, mushrooms 
and pan-roasted gravy

Top choice steaks*
Surf & Turf   33

Filet Medallions Bearnaise   32 
The Loft’s Steak House Tips   25

Pub Sirloin   30

NY Strip Sirloin   38 Red Dragon Steak   27
12-ounce center cut served with mashed 
potatoes and grilled asparagus

3 tenderloin medallions on a bed of mashed 
potatoes with grilled aspargus and Bearnaise sauce

Asian BBQ marinated sirloin served with mashed potatoes 
broccoli

Signature pub sirloin, grilled, served with 
mashed potatoes and grilled asparagus

Cooked your way served with mashed potatoes and 
broccoli

2 tenderloin medallions on a bed of mashed potatoes 
topped with Naked Shrimp sauteed in a scampi sauce 
with mushrooms, and tomatoes 

Fresh fried kettle chips and
homemade dip



soups & salads

lunch

Beet Salad   14.50

House Salad   10

Classic Caesar   10

Chopped Cobb   13
Proteins

Fish Sandwich   17 Chicken Bacon Ranch Wrap   15

Caprese Grilled Cheese   12

Fish-n-Chips   16

Chicken Caesar Wrap   14

The Valley’s Chicken Barb   12

Firecracker Chicken Sandwich   16.50

Mixed greens, frosted walnuts, crumbled bleu cheese, 
tomatoes, onions, cucumbers and pickled egg tossed in 
house dressing

Mixed greens, chopped tomatoes, bacon, egg, and 
cheddar jack cheese

Romaine lettuce, caesar dressing, parmesan cheese 
and croutons

Mixed greens, tomatoes, onions, cucumbers 
and choice of dressing

Lunch is served from 11:30am-4:30pm Monday through Saturday 
Served with your choice of french fries or chips

Fresh haddock, blackened or fried, on a toasted bun 
with lettuce, tomato and tartar sauce

Blackened chicken breast, bacon, pepper jack 
cheese, onion strings and chipotle aioli on a 

toasted bun

Fresh fried haddock with fries and 
homemade tartar sauce

Diced chicken, romaine lettuce, caesar dressing 
and parmesan cheese wrapped in a flour torilla

Diced chicken, tomatoes, bacon, lettuce and 
ranch dressing wrapped in a flour tortilla

Pesto, mozzarella and tomato on grilled sourdough

Shredded seasoned chicken on a toasted 
bun with lettuce and mayo

New England Clam Chowdah   7/10

Chili   7/10

French Onion Soup   9

burgers & sandwiches

The Loft’s Steak-n-Cheese   16.50

Classic Reuben   17.00

Classic Cheeseburger*   13.50 Blackened Bleu Burger*   17.50

JD’s Burger*   16

The Barn Burger*   19.50
Corned beef, sauerkraut, russian dress-
ing and swiss cheese

JD’s Whiskey glaze, bacon and american 
cheese

Cajun blackened burger, caramelized onions and 
melted bleu cheese

Choice of swiss, american, cheddar, 
smoked gouda or bleu cheese
Add bacon 2.5

Corned beef, sauerkraut, russian dressing and 
swiss cheese grilled on marble rye bread

Shaved ribeye, mushrooms, peppers, 
onions and american cheese

*Substitute a Beyond Meat Patty for $1.50    
Served with your choice of french fries or chips

*Items that are undercooked of raw, or contain (or may contain) raw or undercooked ingredients. Please be advised of 
the risk of illness from eating raw shellfish and undercooked meat or seafood.

Before placing your order, please inform your server if a person in your party has a food allergy.

Dressings
Oil and Vinegar, House Vinaigrette,

Balsamic Vinaigrette, Ranch,
Russian, Bleu Cheese

sides Mashed Potatoes   $5
Broccoli   $5

Grilled Asparagus   $5
French Fries    $5

Grilled Chicken   7
Grilled Salmon   13

Steak Tips   14


