
Appetizers 
Hand Cut Potato Chips $ 5
Locally sourced potatoes, sliced thin & served 
w/ house made chip dip

Chips & Dip $ 8
Tortilla chips w/ salsa & guacamole

French Fries $ 7
A basket of our skin on fries w/ a hint of 
sea salt & cracked black pepper

Mozzarella Sticks $ 9
Italian breaded mozzarella cheese w/ marinara

Nachos $ 14
Tortilla chips heaped with Jack cheese, tomatoes, 
jalapeños & red onion served w/ salsa and sour cream
ADD Chicken, or Black Bean Burger  $ 4
ADD Guacamole $2

Quesadilla $ 12
Grilled tortilla w/ jack cheese, black bean & 
corn salsa, jalapeño, salsa & sour cream
ADD Chicken, or Black Bean Burger $4
ADD Guacamole $2

Chicken Tenders $ 12 
One pound of boneless breaded tenders w/ side 
of sauce

8 Jumbo Wings $ 14
Breaded chicken wings w/ celery  & ranch or 
blue cheese 
Sauces: Plain, Salt & Pepper, Mild Buffalo, Bourbon BBQ, 
Golden BBQ, Mango Habanero, Garlic Parmesan

Loaded Tater Kegs $ 13
Keg shaped jumbo tater tots stuffed with bacon, 
cheddar & chive

Soup 
Soup of the Day - Cup/Bowl $ 5/$ 7

Chili - Cup/Bowl                                      $ 5/$ 7

Loaded Chili Bowl $ 10 
Our  house made, beef chili topped w/ jalapeno, 
Jack cheese, & sour cream served w/ tortilla chips

Grilled Cheese & Soup $ 11 

Salads
Grilled Chicken $ 14
Fresh garden salad topped w/ marinated grilled chicken 
Choose: Ranch, Blue Cheese, 1,000 Island, Balsamic, 
Italian, Avocado Ranch

Southwest $ 13
Chopped romaine, black bean & corn salsa, crispy 
tortilla strips,jalapeño w/ Avocado Ranch on the side 
ADD: Chicken - $4, Black Bean Burger - $4

Chop Chop $ 14
Romaine, smoked bacon, tomato & cucumber 
finely chopped & tossed in a creamy ranch
ADD: Chicken - $4, Black Bean Burger - $4

Gourmet Burgers
Our patties are fresh, 1/2 pound, certified black Angus 
steak burgers & come with hand cut chips or craisin slaw. 
Add gluten free roll to any burger or sandwich $3
Sub fries or sub salad for $2
Tavern $12
Lettuce & tomato

Bourbon $ 13
Vermont cheddar, caramelized onions, bourbon BBQ, lettuce & tomato

Vermonter $ 15
Vermont cheddar, Applewood bacon, maple mayo, lettuce & tomato

Barnyard $ 15
American cheese, fried egg, hickory bacon, lettuce & tomato

Angry Irishman $ 15
Applewood bacon, caramelized onions, American cheese, slaw &  
1,000 Island dressing on sourdough

Buffalo Dill $ 14
Fresh blue cheese, pickles, tangy buffalo, lettuce & tomato

Signature Sandwiches & Wraps
Sandwiches & wraps come w/ hand cut chips or craisin slaw.  
Add gluten free roll to any burger or sandwich $3
Sub fries $2 or sub salad $2
Steak & Cheese Sub  $ 13
Shaved sirloin, roasted peppers, caramelized onions & American cheese 
on a grilled sub roll

Black Bean Veggie  $ 13
Grilled black bean & poblano pepper burger w/ lettuce, tomato & onion on sourdough

BBQ Chicken  $ 14
Grilled chicken, Applewood bacon, pickles & smoked BBQ

Cali Chicken   $ 14
Grilled chicken, hickory bacon, avocado ranch, lettuce & tomato on sourdough

B.L.T.A.  $ 12
Applewood smoked bacon, lettuce, tomato & avocado on sourdough

Grilled Cheese  $ 10
American & Cheddar on Texas toast w/ fries

C.B.R Wrap $ 12
Grilled Chicken, hickory smoked bacon, lettuce, tomato & ranch

Kicken’ Chicken Wrap $ 13
Buffalo style chicken, lettuce, tomato, red onion & blue cheese  

Bold & Gold Wrap $ 12
Grilled chicken, candied bacon, lettuce, pickles & Carolina-style golden BBQ

Build Your Own
Pick a Protein:
 Black Angus Steak Burger $ 12
 Grilled Chicken $ 13
 Poblano Black Bean Burger $ 13
Nice Buns:
 Brioche & Sourdough

Get Cheesy:
� ������������
� ���������������� $ 1
Toppings:
� ���������������������������������

 

Children’s Menu
Cheese Quesadilla  $ 7
Tenders & Fries  $ 7
Grilled Cheese $ 7

Desserts Ask for today’s selection

@jjstavernma • 413-586-5705 • Open daily at 11:30am

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

We can not split checks for parties of 8 or more.

20% Gratuity will be applied to parties of 8 or more.

The Good Stuff:
 Bacon $ 2
 Caramelized Onions $ 1
 Fried Egg $ 2
 Pickled Jalapeños $.75
 Guacamole $ 2
Sauces:
 Ketchup, mustard, mayo
 Buffalo $.75
 Salsa $.75
 Bourbon BBQ $.75
 Gold BBQ $.75
 Maple Mayo $.75
Sides:
 Hand Cut Potato Chips
 Craisin Slaw
 French Fries $ 2
 Side salad $ 2



Check out our  
banquet room on the 

2nd floor!

Let us host your next 
private party or event

of any kind!!

Craft Cocktails
Aperol Fizz 
V-One Grapefruit Vodka, Aperol, Triple Sec, Simple Syrup & Bubbles
Passion Fruit Gimlet
Porters Old Tom Gin, Passion Fruit Nectar & Fresh Lime
Triple Berry Lemonade 
V-One Triple Berry Vodka, Organic Lemonade & Blueberries
Bramble Mule
Cardinal Hibiscus Blackberry Vodka, Fresh Lime & Ginger Beer
Blueberry Tom Collins
Tanqueray, House Sour, Blueberry Simple Syrup
Blueberry Lavender Lemonade
Blueberry Vodka, Wild Moon Lavender, Organic Lemonade
Firing Squad
Javelina Blanco Tequila, Cherry, Fresh Lime, Habanero Tincture & Bubbles
Bourbon Peach Sour
Redwood Empire Pipedream Bourbon, Peach Schnapps & House Sour
Midnight Manhattan
Redwood Empire Rye, Italian Sweet Amaro, Orange Bitters
Campari Spritz
Campari, Prosecco, Bubbles & Orange
Raspberry Limoncello Spritz
Faber Raspberry Vodka, Limoncello, Aperol & Bubbles

Margaritas
Watermelon
Javelina Blanco, Watermelon Puree, House Sour

Spicy
Casamigos Jalapeno, Fire Tincture, House Sour

Apple Cider
Silver TequilaHouse Sour, Pressed Cider, Cinnamon Sugar

Beach Bum
1800 Coconut Tequila, Pineapple Juice, House Sour, Sugar Rim

Grand
Milagro Reposado, Grand Marnier, House Sour

Chilled Martinis
Cosmo
V-One Original, orange liqueur, fresh lime, cranberry

Espresso
V-One Espresso, Cold Brew, Kahula, Simple Syrup

French
Grey Goose, Chambord, Pineapple

Lemon Drop 
Limoncello, Ketel One, Sugared Lemons

Frozen Drinks
Margarita
Blanco Tequila, House Sour, Fresh Lime
Choose: Regular, Strawberry or Mango

Strawberry Daiquiri
Hamilton White Stache Rum, Strawberry Puree, Fresh Lime

Pina Colada
Hamilton White Stache Rum, Coconut Cream, Whipped Cream & Cherry

Mudslide
Vodka, Kahula, Ice Cream, Float of Bailey’s, Whipped Cream

Miami Vice
Hamilton White Stache Rum & Strawberry Puree Topped w/ Pina Colada

• Make any of these frozen cocktails in a non alcoholic smoothie! •

Wine
Santa Marina Pinot Grigio
Josh Chardonnay 
Oyster Bay Sav Blanc 
Mark West Pinot Noir 
Josh Cabernet 
Prosecco 
Mimosa 

Beers
Budweiser
Bud Light
Coors Light
Miller Lite
Corona
Michelob Ultra 
Heineken
Yuengling Light 
Progression Cape Time IPA
Progression Connect The Dots IPA
Heineken 0.0% N/A
Athletic Brewing Co N/A

 
Truly
White Claw
Canteen Black Cherry
Twisted Tea 1/2 & 1/2  


