REFINERY

Open for Dinner
5 PM – 10 PM
Mon - Sat

Don’t Forget To
Ask about
Dessert

MODERN

FARE

SOUP AND SALADS
French Onion Soup………………………………………………………………………………………………………………………………………………………………………$6
Savory sherry onion broth topped with a toasted crostini and melted provolone cheese

Garden…………………………………………………………………………………………………………….…………………………………………….…………….…....……....$7
Mixed greens, tomato, cucumber, red onion, shredded carrots and choice of dressing

Harvest………………………………………………………………………………………………………………………………………….……………………………….….………..$10
Mixed greens topped with dried cranberries, golden raisins, pumpkin seeds and crumbly goat cheese, served with sesame dressing
Add to any salad: Chicken $4 Shrimp $6 Salmon $6

REFINERY SHARED PLATES
Chicken Tenders…………………………………………………………………………………………………………………………….……………..…………………….………$10
4 large tenders served with a side of fries and your choice of mild, medium, hot, teriyaki or BBQ sauce

Jumbo Chicken Wings…………………………………………………………………………………………………………………………...…..…………………………..…..$12
10 jumbo wings grilled or fried tossed in your choice of mild, medium, hot, teriyaki or BBQ sauce, served with celery and blue cheese dressing

Loaded Potato Boats……………….................................................................................................................................................$8
Potato skins stuffed with bacon, green onion, jalapenos, diced tomato and cheddar cheese, served with sour cream and salsa

Spinach and Artichoke Dip…………...………………………………………………………………………………………………………….……………………….………...$8
Creamy homemade dip topped with Asiago cheese, served with toasted pita chips

Traditional Nachos……………………………………………………………………………………………………………..………………….……………..……………….…….$8
Crispy tortillas topped with cheddar cheese sauce, diced tomato, black olives, jalapeños, and green onions, served with pico de gallo and fresh
guacamole.

Quesadilla…………………………………………………………………………………………………………..….………………………………..……..…….………..……...$8
Grilled cheddar jalapeno wrap with cheddar jack cheese, tomato, black olives and jalapenos, served with pico de gallo and sour cream
Add to Nachos or Quesadilla: Chicken $4 Shrimp $6

REFINERY HANDHELDS
All sandwiches served with house chips and pickle | Add fries or onion rings for $2.50

Smokey Club………………………………………………………………………………………………………………………………………………………………………………..$12
Smoked turkey, bacon, tomato, lettuce and pickled onion aioli on toasted sourdough

Reuben…………………………………………………………………………………………………….……………………………………………….…………………………………$10
Corned beef or turkey with Swiss cheese, sauerkraut, and Thousand Island dressing on toasted rye.

Roadhouse Chicken……………………………………………………..………………………………………………………………..…………….………………….….……….$10
Marinated grilled chicken topped with BBQ sauce, roasted red peppers, bacon, and provolone cheese on toasted brioche, with lettuce, tomato
and onion.

House Burger………………………………………….………………………………………………………………………………..…………….………….………….……..…..$10
1/2 pound burger topped with lettuce, tomato and onion
Toppings: bacon, mushrooms, avocado, caramelized onions, peppers, jalapenos, fried egg $.75 each
Cheese: American, Cheddar, Swiss and Provolone $.75 each

Dublin Chips Sandwich……………………………………………………………………………………………………………………………………………………………….$11
Beer battered Haddock on a toasted brioche with lettuce, tomato and onion, served with fries and malted cabbage slaw

Wrap Du Jour……………………………………………………………………………………………………………………………………………………………………….……..$10
Ask your server for the Chef’s selection of the day. Served with chips and a pickle

REFINERY CLASSIC PLATES
Ribeye………………………………………………………………………………………………………………………………………………………………………….………...…..$27
14 oz. USDA Choice, grilled and topped with crispy onions and garlic herb butter. Served with smashed potatoes

Atlantic Salmon……………………………………………………………………….…………………………………………….………………………………………….………..$23
Pan seared Atlantic salmon served over a lemon basil Cous Cous salad, topped with a tomato cucumber salsa

Tuscan Chicken……………………………………………………………………….………………………………….………………………..…………...……….…..…….……$16
Boneless chicken breast sautéed in extra virgin olive oil with roasted garlic, artichoke hearts, roasted red peppers and baby spinach tossed with
cavatappi, topped with Asiago cheese

Shrimp Asiago………………………………………………………………………………………..……………………………………………….………………………….…..….$21
5 jumbo shrimp sautéed in a Asiago garlic white wine cream sauce with baby spinach and grape tomatoes tossed in Angel hair pasta

Beef Pot Roast……………………………………………………….……………………………………………………………………………………………………………………$17
Tender beef roast served over smashed potatoes topped with a savory beef gravy and fresh seasonal vegetables

Chicken French..................................................................................................................................................................................$16
Egg battered 8oz chicken breast sautéed in a lemon white wine sauce with fresh tomatoes and baby spinach served over angel hair pasta

Seafood Platter………………………………..…………………………………………………………………………………………………………………………………………$21
Broiled 6oz haddock, 4 jumbo shrimp and dry sea scallops with a lemon and white wine sauce, served over rice pilaf and fresh vegetable

Bolognese Lasagna……………………………………………………………………………………………………………………………………………………………………..$16
Traditional meat lasagna with creamy ricotta cheese and mozzarella finished with our house-made tomato sauce and served with toasted garlic
bread

