
Crispy Brussels Sprouts
tamari lime dressing / 13

Fried Calamari
cherry peppers 
marinara / 17

Daily Charcuterie
assorted meats, cheeses 

baguette / 23

Dang Quesadilla
blackened chicken, spinach 

caramelized onions, jalapeños 
tomatoes, cheddar 

chipotle sour cream / 18

boneless Chicken thighs
buffalo, BBQ or  

garlic parmesan / 14

   Parmesan Fries   
truffle-chive mayo / 9

`    Daily Oysters
½ dozen, lemon 
cocktail sauce  
/ market price

ahi tuna 
sesame-seared rare ahi tuna  

soy lime sauce, bok choy salad 
roasted sesame dressing / 18

House-Fried Chips & Dip  
vidalia onion dip / 11

Sweet & Spicy Cauliflower
fried cauliflower florets 

sweet Thai chili Sauce / 14

meatballs
veal, beef, pork meatballs  
marinara, garlic bread / 15

pork cheeks
crispy fried pork cheeks 

gochujang BBQ sauce 
house-made kimchi 

Asian slaw / 16

  Vegetarian       	   Gluten-free (Please inform your server if Celiac)      
Gluten-free options available: sandwich bread, burger bun, pasta. 
Upcharge applies.

*Consuming raw or undercooked meats, 
poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. 

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

Tomato & Basil Pesto  
mozzarella, parmesan / 17

Italian Sausage & Peppers
marinara, mozzarella  

parmesan / 19

Shrimp & Bacon
olive oil, mozzarella 
garlic, parmesan / 21

Add ON  
blackened chicken / 3 

sausage / 3  •   bacon / 2

We use Angus Beef, Narragansett Bay Lobster Company seafood, and Fortuna’s  
Sausage Company, along with products from local producers when available.

The old fenton
Four Roses bourbon  

infused with fresh orange  
scorched angostura bitters  

demerara syrup, orange peel, rocks / 12

Signature Cocktail

New York Strip Steak  
12 oz. Angus New York strip steak 

shiitake mushrooms 
 demi-glace, mashed potatoes 

wilted spinach / 42

Hosmer Root Beer
Braised Short Rib  

Angus ribs, mashed potatoes 
julienne vegetables,  

Hosmer root beer demi-glace / 34

      Bourbon Maple Glazed Salmon*
Faroe Island salmon,  

maple bourbon glaze, Brussels sprout 
& sweet potato hash / 34

Beer Battered Fish & Chips
fries & coleslaw / 25

Shrimp Scampi Ravioli
scampi ravioli, shrimp, tomatoes 

spinach, garlic, white wine 
parmesan cheese / 28 

   Tofu Vegetable Rice Bowl  
crispy fried tofu, edamame 

julienne vegetables, red peppers 
sesame-garlic sauce, basmati rice / 24

   

Chicken Parmigiana
angel hair, marinara / 27

Tuscan Chicken 
angel hair, olives, tomatoes 

spinach, basil pesto, olive oil 
white wine, garlic 

parmesan cheese / 27

   Moroccan Chicken
braised chicken thighs 

lemon-cilantro broth, olives 
apricots, raisins, basmati rice / 25

Chicken & Tortellini
grilled chicken, madeira wine  

demi-glace, shiitake mushrooms 
spinach, roasted red peppers  

cheese tortellini / 26

Sausage & kale 
Orecchiette

sweet Italian sausage, kale, garlic 
cannellini beans, parmesan 

olive oil, orecchiette pasta / 25

Add ON

 Baguette & Butter / 3

A 20% gratuity will be added 
to parties of six or more.



Fish Tacos
fried cod, sriracha lime aioli  
lime cabbage, mango salsa 

flour tortillas / 17

Salmon Burger
sriracha lime aioli, lettuce  
tomato, onion, brioche / 18

Short Rib Melt
Angus ribs, caramelized onions  

mushrooms, smoked Swiss  
sourdough / 19

Blackened Chicken
chipotle mayo  

lettuce, tomato, onion  
ciabatta / 17

fried chicken sandwich
sriracha lime aioli, lettuce  

tomato, onion, pickle 
brioche / 17

	   Vegetarian       	   Gluten-free (Please inform your server if Celiac)      
Gluten-free options available: sandwich bread, burger bun, pasta. Upcharge applies.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 
increase your risk of foodborne illness. 

1024

    Gifford’s Vanilla 
             Ice Cream / 8  	

          sorbet / 9  	

lemon berry  
mascarpone cake

whipped cream / 10

         Crème Brûlée / 9 	

Tiramisu
whipped cream / 10

Brownie Sundae
Ghirardelli brownie,  
Gifford’s vanilla ice 

cream, chocolate sauce, 
whipped cream / 11

Gluten-Free  
    Chocolate cake  	

whipped cream / 10

Cheesecake
whipped cream / 10

Carrot Cake
whipped cream / 9

HOsmer Root Beer Float
Gifford’s vanilla ice 

cream / 9  	

Boozy Hosmer  
Root Beer Float 

add Westford Hills 
Rhumor Rum, infused 

with Vanilla beans and 
has a natural English 

toffee flavor / 14  	

All sandwiches served with house-fried chips, fries or coleslaw
Add ON  bacon / 2   •  parmesan fries / 2  •   house-fried chips & dip / 2

Ask about our daily dessert specials

         House Salad  	  	

tomatoes, cucumbers, mixed greens 
oregano vinaigrette / 9

Caesar Salad
garlic parmesan croutons  
romaine, Caesar dressing  
shredded parmesan / 12

       Mediterranean Salad  	  	

cucumbers, tomatoes, olives 
feta cheese, peppers, red onions  

mixed greens, oregano vinaigrette / 14

      Roasted Beet Salad  	  	

mandarin oranges, pickled onions 
crumbled goat cheese 

candied walnuts, mixed greens  
white balsamic vinaigrette / 15

       harvest salad  	  	

apples, dried cranberries 
roasted sweet potatoes  

candied walnuts  
crumbled goat cheese, quinoa  

kale, apple cider vinaigrette / 15

Add ON    
chicken / 7  •  shrimp / 10 

salmon* / 10  •  tofu / 7 
 fried egg* / 3

FRENCH fries / 6  	

house-fried chips / 6  	

garlicky greens / 6  	  	

mashed potatoes / 6  	  	

coleslaw / 5  	  	

Mac & Cheese / 9  	

kid’s fish & chips / 15

Hamburger & Fries / 9

 Cheeseburger & Fries / 10

Chicken Tenders & Fries / 10

pasta with Marinara  
or Butter / 9  	

Grilled Cheese & Fries / 9  	

(twelve and under)

      Clam Chowder  	  
New England style / 8

French Onion
smoked Swiss, baguette / 10

  Fenton Burger*
6 oz. Angus burger 

smoked Swiss, lettuce, tomato 
onion, bacon jam, brioche / 19

  Steak Burger*
6 oz. Angus burger  

cheddar, lettuce, tomato  
red onion, brioche / 17

Storrs, CT

Visit our other restaurants:  
MEMBERS OF GREEN VALLEY HOSPITALITY

Pomfret, CTPutnam, CT


