
BUrAT TA  1 3
Marinated cherry tomatoes, balsamic glaze,  

basil and crostini.   

f r i e d  p i c k l e s   1 0
Honey dill mayo dipping sauce.    

C H I C K E N  W I N G S  1 1
Buffalo, BBQ or Honey Mustard style, celery, 

carrots, blue cheese dressing.    

N AC H O S  1 2
Tortilla chips, cheddar jack cheese, jalapeños, 

pico de gallo, sour cream. Add Chicken 4 /  

Add Steak* 6/ Add Guacamole 4

C H I C K E N  T E N D E R S  1 4
Crispy chicken tenders, buffalo dipping sauce, 

blue cheese dressing.    

S O U P O F T H E  DAY      6/8    
Cup or Bowl

new england clam chowder  8/ 1 0 
Cup or Bowl 

T E X- M E X SA L A D   1 5
Iceberg lettuce, grilled corn, tomatoes, avocado, 

black beans, cheddar jack cheese, blackened  

chicken, cilantro lime dressing.    

S T E A K A N D  B LU E *  1 6
Grilled steak tips, mixed greens, tomatoes, green 

beans, blue cheese, crispy onion strings, ranch 

dressing.

C i l a n t r o  L i m e  S h r i m p  Sa l a d  1 6 
Pan seared shrimp, mixed greens, romaine, cherry 

tomatoes, grilled corn, cheddar jack cheese, tortil-

la crisps, cilantro lime dressing.

S U P E R  F O O D  C H O P P E D  SA L A D  1 4 
Kale, cucumber, cherry tomatoes, quinoa, chic 

peas, roasted sweet potato, dried cranberries, can-

died walnuts, goat cheese, maple vinaigrette.

D i n n e rD i n n e r

M I S S I O N
T H ET H E

S t r e e t C o r n  TAT E R  TOT S  1 1
House-made tater tots, Cotija cheese, bacon 

bits, scallions, cheddar curds, chipotle aioli.    

BAVA R I A N  P R E T Z E L S  1 2
Baked pretzel sticks, honey mustard  

& queso dips.    

Baja f i s h  tac o s *  1 4
Corn tortilla, savoy cabbage jalapeño slaw,  

pico de gallo, queso fresco, spicy aioli.    

M E D I T E R RA N E A N  P L AT E  1 2
Hummus, celery, carrots, olives, feta cheese, 

pita chips.    

Q U E SA D I L L A 1 2
Cheddar jack cheese, peppers, onions, jalapeños, 

pico de gallo, sour cream. Add Chicken 4 / Steak* 6 

Guacamole 4

S t a r t e r s

S o u p s  &  S a l a d s

CA E SA R  SA L A D  9
Romaine, shaved parmesan, garlic thyme 

croutons tossed in Caesar dressing. Add Grilled 

Chicken 6 / Steak Tips* 9 / Salmon* 10 / Shrimp 9

SA L M O N  N I C O I S E  SA L A D *  1 7
Pan seared salmon, mixed greens, tomatoes, 

green beans, olives, red onion, hard-boiled egg, 

red potato, capers, balsamic vinaigrette.    

G R E E K SA L A D  1 2
Iceberg lettuce, tomatoes, olives, feta cheese, red 

onions, banana peppers, Greek dressing. Add 

Grilled Chicken 6 / Steak Tips* 9 / Salmon* 10 / 

Shrimp 9

M I X E D  G R E E N  SA L A D  9
Mesclun greens, cucumber, tomato, red onion, 

balsamic vinaigrette. Add Grilled Chicken 6 / Steak 

Tips* 9 / Salmon* 10 / Shrimp 9



S T E A K T I P S *  2 2    
Grilled steak tips, mashed potato + seasonal 

vegetables.    
 
AT L A N T I C  SA L M O N * 2 3
Pan seared salmon, jasmine rice, tomato + garlic 

spinach, lemon beurre blanc. 

F I S H  &  C H I P S  2 0 

Beer battered cod, French fries, coleslaw, tartar 

sauces. 

c h i c k e n  sa lt i m b o c ca 2 2 
Chicken breast, prosciutto, Provolone cheese, 

lemon caper sauce, mashed potato + seasonal 

vegetables.

E N T R E E S

M AC  &  C H E E S E  1 5
Homemade creamy 3 cheese blend campanelle 

mac + cheese. Add Chicken 6 / Applewood 

Bacon 4

S H R I M P S CA M P I                             2 2
Sautéed shrimp, cherry tomatoes, baby spinach, 

lemon white wine sauce, fresh pappardelle pasta.

PA P PA R D E L L E  A L A B O LO G N E S E  1 9
Veal, pork + beef ragu, fresh pappardelle pasta, 

parmesan cheese.    

bac o n  w ra p p e d  t e n d e r lo i n *  2 3
Sliced tenderloin steak, mashed potatoes  

+ seasonal vegetables.

T H E  M I S S I O N  B U R G E R * 1 7
All natural Angus beef, Applewood smoked bacon, 

cheddar cheese, lettuce, tomato, onion, pickles, 

served on a brioche bun.

T U R K E Y B U R G E R * 1 6
All natural turkey seasoned with feta cheese and 

herbs, lettuce, tomato, onion, pickles, spicy aioli, 

served on a brioche bun.

V eg g i e  B u r g e r  1 4
House-made barley lentil burger with roasted 

beets, black beans, peppers + onion, served with 

lettuce + tomato on a brioche bun.    

G R I L L E D  C H I C K E N  SA N DW I C H  1 5
Mozzarella, arugula, roasted pepper, caramelized 

onion, horseradish, sour cream, Provolone cheese, 

on a toasted ciabatta.    

B U R G E R S  &  S A N D W I C H E S

Served with a choice of French fries or mixed greens.
Add sweet potato/truffle fries / 2

D R I N K S

C O F F E E  3
Regular or decaf, hot or Iced 

T E A 3
Assortment of hot teas, Lipton Iced Tea

J U I C E  3
Orange, cranberry, pineapple, apple, grapefruit

S O DA 3
Coke, Diet Coke, Sprite, Ginger Ale   

SA N  P E L L EG R i N O  5
Italian natural spring water, still or sparkling  

K I D ’ S  P L A T E S
 For our guests 10 and under. 

SAY C H E E S E  9
Grilled cheese on white or wheat bread, French fries.  

C H I C K E N  T E N D E R S  1 0
BBQ dipping sauce or ranch dressing, French fries.   

PAS TA  1 0
Choice of marinara, butter or cheese sauce. 

Add chicken / 3

All served with a choice of milk, chocolate milk, 

juice or soda.

S I D E S
F R E N C H  F R I E S  6
T R U F F L E  F R I E S  8
SW E E T P OTATO  F R I E S  8

Before placing your order, please inform your server if a person in your party has a food allergy.  
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.    

A gratuity of 18% will be added to groups of 6 or more. 

d e s s e r t
c h o c o l at e  ca k e  9
Served with whipped cream and berries.  

C H e e s e  ca k e  9
Served with whipped cream + berries.   



flatbread pizza  1 2
Seasonal pizza, ask server. 

C H I C K E N  T E N D E R S  1 4
Crispy chicken tenders, buffalo dipping sauce, 

blue cheese dressing.   

    

S O U P O F T H E  DAY 6/8    
Cup or Bowl

NEW ENGLAND CLAM CHOWDER 8/ 1 0
Cup or Bowl

T E X- M E X SA L A D  1 5
Iceberg lettuce, grilled corn, tomatoes, avocado, 

black beans, cheddar jack cheese, blackened 

chicken, cilantro lime dressing.    

S T E A K A N D  B LU E * 1 6
Grilled steak tips, mixed greens, tomatoes, green 

beans, blue cheese, crispy onion strings, ranch 

dressing.

C i l a n t r o  L i m e  S h r i m p  Sa l a d  1 6 
Pan seared shrimp, mixed greens, romaine, 

cherry tomatoes, grilled corn, cheddar jack 

cheese, tortilla crisps, cilantro lime dressing.

S U P E R  F O O D  C H O P P E D  SA L A D  1 4 
Kale, cucumber, cherry tomatoes, quinoa,  

chickpeas, roasted sweet potato, dried  

cranberries, candied walnuts, goat cheese,  

maple vinaigrette.

L U N C HL U N C H

M I S S I O N
T H ET H E

C H I C K E N  W I N G S  1 3
Buffalo, BBQ or Honey Mustard style, celery, 

carrots, blue cheese dressing.    

bava r i a n  p r e t z e l s   1 2
Baked pretzel sticks, honey mustard + queso dip. 

   

S t a r t e r s

S o u p s  &  S a l a d s

CA E SA R  SA L A D  9
Romaine, shaved parmesan, garlic thyme 

croutons tossed in Caesar dressing. Add Grilled 

Chicken 6 / Steak Tips* 9, / Salmon* 10, 

/ Shrimp 9

SA L M O N  N I C O I S E  SA L A D * 1 7
Pan seared salmon, mixed greens, tomatoes, 

green beans, olives, red onion, hard-boiled egg, 

red potato, capers, balsamic vinaigrette.    

G R E E K SA L A D  1 2
Iceberg lettuce, tomatoes, olives, feta cheese, red 

onions, banana peppers, Greek dressing. Add 

Grilled Chicken 6 / Steak Tips* 9, / Salmon* 10,     

/ Shrimp 9

M I X E D  G R E E N  SA L A D  9
Mesclun greens, cucumber, tomato, red onion, 

balsamic vinaigrette. Add Grilled Chicken 6 / 

Steak Tips* 9, / Salmon* 10, / Shrimp 9

h o u s e  s p e c i a l t y

F I S H  &  C H I P S  1 8
Beer battered cod, French fries, coleslaw,  tartar sauce.    



S T E A K SA N DW I C H *  1 7
Grilled steak, arugula, roasted pepper, caramelized 

onion, horseradish sour cream, Provolone cheese, 

served on toasted ciabatta. 

T U R K E Y C LU B  1 4  
Sliced turkey breast, apple wood smoked bacon, 

lettuce, tomato, cranberry mayo, served on  

toasted white or wheat bread.  

G R I L L E D  SA L M O N  SA N DW I C H * 1 7  
Salmon fillet, lettuce, tomato, chipotle mayo, 

served on a brioche bun.    

G R I L L E D  C H I C K E N  SA N DW I C H  1 5
Grilled chicken, mozzarella, arugula, fig jam, 

served on toasted ciabatta.    

CA P R E S E  SA N DW I C H  1 4  
Mozzarella, basil, tomato, olive oil, balsamic glaze, 

served on toasted ciabatta.    

C R I S PY F I S H  SA N DW I C H  1 6
Crispy fried cod, lettuce, tomato, pickles, chipotle 

mayo, served on a brioche bun.    

T H E  M I S S I O N  B U R G E R * 1 6
All natural Angus beef, Applewood smoked bacon, 

cheddar cheese, lettuce, tomato, onion, pickles, 

served on a brioche bun.

T U R K E Y B U R G E R * 1 6
All natural turkey seasoned with feta cheese and 

herbs, lettuce, tomato, onion, pickles, spicy aioli, 

served on a brioche bun.

V eg g i e  B u r g e r  1 4
House-made barley lentil burger with roasted 

beets, black beans, peppers + onion, served with 

lettuce + tomato on a brioche bun.    

B U R G E R S  &  S A N D W I C H E S

Served with a choice of French fries or mixed greens.
Add sweet potato/truffle fries / 2

D R I N K S

C O F F E E  3
Regular or decaf, hot or Iced 

T E A 3
Assortment of hot teas, Lipton Iced Tea

J U I C E  3
Orange, cranberry, pineapple, apple, grapefruit

S O DA 3
Coke, Diet Coke, Sprite, Ginger Ale   

SA N  P E L L EG R I N O  5
Italian natural spring water, still or sparkling  

K I D ’ S  P L A T E S
 For our guests 10 and under. 

SAY C H E E S E  9
Grilled cheese on white or wheat bread, French fries.  

C H I C K E N  T E N D E R S  1 0
BBQ dipping sauce or ranch dressing, French fries.   

PAS TA  1 0
Choice of marinara, butter or cheese sauce. 

Add chicken / 3

All served with a choice of milk, chocolate 
milk, juice or soda.

S I D E S

F R E N C H  F R I E S  6
T R U F F L E  F R I E S  8
SW E E T P OTATO  F R I E S  8

M I S S I O N
T H ET H E

Before placing your order, please inform your server if a person in your party has a food allergy. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  

 A gratuity of 18% will be added to groups of 6 or more. 



C H I C K E N  &  WA F F L E S  1 6

Buttermilk brined crispy chicken, hollandaise 

sauce, maple syrup

EG G S  B E N E D I C T * 1 5

Classic - poached eggs, English muffin, Canadian 

ham, classic hollandaise, home fries. 

Vegetarian – poached eggs, English muffin, 

spinach, classic hollandaise, home fries.

BA N A N A B R E A D  F R E N C H  TOAS T 1 3

Fresh berries, maple syrup, whipped cinnamon 

butter.

C L AS S I C  F R E N C H  TOAS T 1 3

Fresh berries, maple syrup, whipped vanilla 

ricotta.

S T E A K &  EG G S * 1 8

2 eggs any style, steak tips, home fries, toast.

B r e a k fas t sa n dw i c h * 1 3  

1 egg any style, Applewood bacon, maple  

sausage, swiss, cheddar or american cheese 

served on choice of bread.

M I S S I O N  S K I L L E T * 1 4

2 eggs sunny side up, maple sausage, 

Applewood smoked bacon or Canadian ham, 

home fries, toast.

V EG E TA R I A N  S K I L L E T * 1 4

2 eggs sunny side up, peppers, mushrooms, 

tomato, onion, blanket of cheese, home fries, 

toast.

b r u n c hb r u n c h

M I S S I O N
T H ET H E

B E LG I A N  WA F F L E  1 3

Fresh berries, whipped vanilla ricotta, 

powdered sugar, maple syrup

H E U VO S  RA N C H E R O S * 1 3

Scrambled eggs, cheese, chorizo, pico de gallo, 

sour cream, jalapeños, flour tortilla, home fries. 

add guacamole $4

B U I L D  YO U R  OW N  O M E L E T * 1 3  

Includes two fillings, home fries, toast

Add for $1: Spinach, Ham, Mushroom, Bacon, 

Tomato, Onion, Swiss, Cheddar, American.

AVO CA D O  TOAS T * 1 3

Poached eggs, smashed avocado, queso fresco, 

jalapeños, toasted sourdough.

N E W  E N G L A N D  B R E A K FAS T * 1 4

2 eggs any style, maple sausage, Applewood 

smoked bacon or Canadian ham, home fries, 

toast.

g o o d  m o r n i n g

S K I L L E T S

eg g  w h i t e  f r i t tata *  1 4

2 egg whites, tomato confit, baby spinach,  

mushrooms, goat cheese, toast.  

G U I N N E S S  B R I S K E T S K I L L E T * 1 6

2 eggs sunny side up, Guinness braised brisket, 

root vegetables, spinach, home fries, toast.



C R I S PY C H I C K E N  SA N DW I C H  1 5

Fried buttermilk chicken breast, lettuce, tomato, 

onion, pickle, ranch dressing, brioche bun, 

home fries.

B R U N C H  B U R G E R *  1 7

All natural Angus beef patty, lettuce, tomato, 

onion, pickles, Applewood smoked bacon, cheddar 

cheese, sunny side egg.

C L AS S I C  CA E SA R  SA L A D   9

Romaine, croutons, shaved parmesan, Caesar 

dressing. Add grilled chicken 6 /salmon* 10

M I S S I O N  N AC H O S  1 2

Cheddar jack cheese, pico de gallo, sour cream, 

jalapeños  Add chicken 4 / add guacamole 4

C H I C K E N  T E N D E R S  1 4

Crispy chicken tenders, buffalo sauce, blue cheese 

dressing

M I X E D  G R E E N  SA L A D  9

Mesclun greens, cucumber, red onion, tomatoes, 

balsamic vinaigrette.  Add grilled chicken 6/ 

add salmon* 10  / steak* 10 / shrimp 9

G O O D  A F T E R N O O N

D R I N K S

C O F F E E  3
Regular or decaf, hot or Iced 

T E A 3
Assortment of hot teas, Lipton Iced Tea

J U I C E  3
Orange, cranberry, pineapple, apple, grapefruit

S O DA 3
Coke, Diet Coke, Sprite, Ginger Ale   

SA N  P E L L EG R I N O  5
Italian natural spring water, still or sparkling  

K I D ’ S  P L A T E S
 For our guests 10 and under. 

K I D S  T RA D I T I O N A L B R E A K FAS T * 1 0
2 eggs your style, Applewood smoked bacon or 

maple sausage, home fries, toast.

SAY C H E E S E  9
Grilled cheese on white or wheat bread, French fries.  

C H I C K E N  T E N D E R S  1 0
BBQ dipping sauce or ranch dressing, French fries.   

All served with a choice of milk, chocolate 
milk, juice or soda.

Before placing your order, please inform your server if a person in your party has a food allergy. 
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.  

 A gratuity of 18% will be added to groups of 6 or more. 

M I S S I O N
T H ET H E

A D D I T I O N S

T wo  eg g s  a n y s t y l e * 5
Toas t/E n g l i s h  M u f f i n  3
A p p l e wo o d  bac o n  smoked or sticky 5
V e r m o n t M a p l e  Sau sag e  6
F r e s h  F r u i t 5
H o m e  f r i e s  5
F r e n c h  f r i e s  6
T r u f f l e  f r i e s  8
Sw e e t p otato  f r i e s  8

b r u n c hb r u n c h


