
White Wine

Stone Cellars Chardonnay             gl. 5.60   bttl. 20.00 
Wishing Tree Chardonnay            gl. 6.50   bttl. 24.00
R Collection Chardonnay               gl. 6.50   bttl. 24.00
J. Lohr Reisling                               gl. 5.75   bttl. 21.00
Stone Cellars Pinot Grigio         gl. 5.60   bttl. 16.00
Benton Lane  Pinot Gris                gl. 6.50   bttl. 24.00
Beringer’s White Zinfandel         gl. 4.60   bttl. 16.00
Firestone Sauvignon Blanc            gl. 6.00   bttl. 22.00

Red Wine

Estrella Merlot                               gl. 4.60 
Rex Goliath Merlot                        gl. 5.60   bttl. 20.00
Stone Cellars Cabernet Sauvignon  
            gl. 5.60   bttl. 20.00
J. Lohr Cabernet Sauvignon         gl. 6.50   bttl. 24.00
Echelon Pinot Noir                        gl. 6.50   bttl. 24.00
Kline Red Zinfandel                        gl. 6.50   bttl. 24.00
Wishing Tree Shiraz          gl. 6.50   bttl. 24.00
Sincerely Shiraz              bttl. 26.00

Draft Beer

Bass                          Coors Light           Guinness                       
Harp                            Killian’s Red          Smithwick’s 
            *Please ask your server for draft specials

Bottled Beer
Amstel Light                  Budweiser                                   
Bud Light                           Coors Light
Coors Original                          Corona                          
Heineken                            Michelob Ultra    
Mike’s Hard Apple                   Mike’s Hard Cranberry              
Mike’s Hard Lemonade             Miller Lite                           
Molson Canadian                      Molson Excel
Narragansett                             Odoul’s
Rock Green Light                Rolling Rock  
Sam Adams Lite                      
 
 
                       Beverages

           Pepsi                        Diet Pepsi
          Sierra Mist            Root Beer 
          Ginger Ale                              Iced Tea
          Cranberry Juice           Apple Juice             
          Orange Juice                           Milk   
          Coffee                                      Tea

        
   

          Sierra Mis
          Ginger Ale        
          Cranberry Juice           Apple Juice             
          Orange Juic
          Coffee                                      Tea

Appetizers
*Chicken Tenders                                     7.99

Golden-fried with mango habenero sauce on the side.

*Buffalo Chicken Tenders                                8.99

Golden-fried chicken available: mild, medium, hot 

or “Strip-the-Paint.” 

*Scallops and Bacon                          7.99

Six broiled sea scallops wrapped in hickory smoked bacon. 

Potato Skins                           6.99
Baked potato skins with melted cheddar jack cheese, 

bacon and scallions, served with sour cream.

*Combination Plate                        12.99

A generous portion of all the above…Enjoy! 
*Jalapeño Shrimp Popper               6.99

Five jalapeños stuffed with chipotle sour cream and 

shrimp wrapped in smoked bacon, served with pineapple 

mango salsa.

*Chicken and Grape Skewers               5.99

Tender chicken and grapes seasoned with curry and 

served with Thai peanut sauce.

Portabella Fries                          6.99

Breaded mushroom strips, deep fried and served with 

chipotle aioli. 

Nachos                          9.99
A heaping plate of tortilla chips smothered with diced 

tomatoes, black olives, red onion, hot peppers, bell 

peppers and melted cheddar-jack cheese.

                               *add seasoned beef  or grilled chicken 2.00

*Chicken Wings                   0.40 each
As many as you want, regular or buffalo style!

Side Garden Salad                          3.99

Side Caesar Salad                          3.99

Soups
Clam Chowder   cup       2.99          bowl         3.99
Soup du Jour                cup      1.99          bowl         2.99



*Chicken Marsala 
Sautéed chicken breast topped with  

mushroom Marsala wine sauce. 

14.99

*Chicken Piccata 
Chicken breast egg battered and lightly sautéed, 

topped with lemon caper beurre blanc. 

14.99

*Fish And Chips
Golden fried fresh haddock fi llet served with coleslaw, 

tartar sauce, steak fries and lemon wedge. 

14.99

*Baked Scallops 
Fresh sea scallops with white wine, butter, 

lemon and Ritz cracker crumbs. 
15.99

*Baked Haddock 
Fresh haddock fi llet with white wine, butter, 

lemon and Ritz cracker crumbs. 

14.99

Garden
Mixed greens, tomatoes, cucumbers, red onions and 

shredded carrots with your choice of dressing.

6.99

Caesar
Fresh Romaine, parmesan cheese, croutons 

and Caesar dressing.

6.99

*Cobb
Grilled chicken on mixed greens with chopped 

tomatoes, bacon, scallions, avocado, hard boiled egg 

and crumbled bleu cheese. 

10.99

Garden or Caesar Salad:              *with chicken 9.99         *with sirloin tips 10.99            *with shrimp 11.99

Salads

Mulligan’s 
Favorites

Mulligan’s
Favo r i t e s

Mulligan’s
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*Oriental
Baby Spinach, bok choy, celery, carrots, chow mein 

and cellophane noodles, mandarin oranges, and smoked 

gouda. Tossed with sesame ginger dressing

9.99
*with chicken 11.99         *with shrimp 13.99

Le Mache Parm
Mache greens tossed with caramelized onions, toasted pignoli, 

gorgonzola dolce, and rice wine vinaigrette served in a 

parmesan cheese bowl.

9.99
*with chicken 11.99          *with shrimp 13.99

*Liver and Onions
Fresh calves liver sauteed to order with caramelized 

Bermuda onions and bacon. 

12.99

All entrees come with your choice of 

two sides, unless noted.



*Lobster Ravioli 
Homemade ravioli stuffed with fresh Maine lobster 

and topped with Sherry wine cream sauce. 

18.99

*Baked Seafood 
Shrimp, scallops and haddock with white wine, 

butter, lemon and Ritz cracker crumbs.

16.99

*Baked Stuffed Shrimp 
Five jumbo shrimp with our own seafood stuffi ng.

17.99

*Blackened Chicken Pasta
Cajun grilled chicken breast atop fettuccine 

tossed with light chipotle alfredo sauce.

14.99

Broccoli Alfredo
Fresh made parmesan cream sauce tossed 

with fettuccine and broccoli fl orets. 

12.99
*with grilled chicken 15.99
*with grilled shrimp  17.99

*Shrimp and Scallop Scampi
Jumbo shrimp and sea scallops sautéed with olive oil, garlic, 

parsley, lemon and white wine. Tossed with linguine.

17.99

garden salad                                                                                                      
baked potato
grilled asparagus                                                                                  
roasted roma tomato and garlic
          

*Consuming raw or under cooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of food borne illness.

-$5.00 plate charge for sharing a meal-

Al Forno

Pastas
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garlic mashed potato  
roasted sweet potato

  vegetable medley
steamed broccoli  

Sides

*Grilled Vegetable Ravioli
Grilled vegetable ravioli with 

garlic, olive oil and balsamic syrup.

12.99
*with chicken 15.99
*with shrimp  17.99

All pasta dishes come 

with a house salad.

*Hawg Wild “Wings”
Slow braised pork with zesty BBQ glaze, 

served with coleslaw and steakfries.

14.99

Capellini Margarite
Angel hair pasta tossed with chopped roma tomato, 

shredded basil, olive oil, garlic, and white wine. 

Garnished with fresh mozzarella.

11.99
*with grilled chicken 12.99
*with grilled shrimp  14.99



Kid’s
 

MenuMenu

“Kraft” Mac & Cheese

*Consuming raw or under cooked meats, poultry, seafood, shellfi sh, or eggs may increase your risk of food borne illness.

5.50

Grilled Hot Dog & Fries

Chicken Fingers & Fries

Penne with Butter Grilled Cheese & Fries

Ever
y kid’s meal comes with a child sized drink. 

Fish &Chips

*Sirloin Scampi 
10 oz. NY Strip Steak grilled to perfection and

smothered with scampi style shrimp. 

17.99 

*Cedar Plank Salmon
Fresh salmon fi llet roasted on a cedar 

plank with red pepper coulis.

16.99

From the

Grill
Not responsible for items ordered well done. 

*Sirloin Tips 
Marinated steak tips grilled to perfection.

“Westborough’s Best!”

15.99

*Cajun Ribeye
14 oz. handcarved ribeye seasoned with cajun spices 

and topped with melted bleu cheese.

15.99


