
AMRHEINS
Since 1890

 - Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
18% Gratuity will be added for parties of 6 or more

BURGERS
Served with house fries

Substitute sweet potato fries or house
salad $1.00 extra

ANGUS BEEF BURGER
Certified Angus beef, hand packed
patty, caramelized onions,
American cheese, lettuce, tomato,
house steak sauce 14

SALMON BURGER
Lettuce, tomato, avocado, dill
cream 14

TURKEY BURGER
Turkey burger with honey mustard,
lettuce, tomato, avocado and
cheddar Jack cheese 13

 VEGGIE BURGER 
White beans, chickpea flour, roasted
vegetables, chipotle mayo,
avocado 13

PIZZA
HOUSE MADE DOUGH

MADE FROM SCRATCH EVERY DAY!!!

MARGARITA
 Shredded mozzarella, balsamic
reduction and basil 12

BUFFALO CHICKEN
Buttermilk chicken fingers, blue
cheese dressing, Mozzarella
cheese 13

PEPPERONI
Shredded Mozzarella, pepperoni,
house made tomato sauce 13

BACON AND POTATO
Sliced potato, bacon bits, Cheddar
Jack cheese, scallions, caramelized
onions 13

BUILD YOUR OWN PIZZA
Fresh house made dough topped
with tomato sauce, and Mozzarella
cheese 11

Each topping .50 Bacon, Peppers, Onions,
Pepperoni, Chicken, Mushrooms, Potatoes,
Buffalo chicken, Spinach

SOUP & SALAD
ADD TO ANY SALAD
Chicken 6| Steak Tips 9| Salmon 7|
Turkey Tips 7

SOUP OF THE DAY  
Cup 6 Bowl 8

FRENCH ONION SOUP  9

CLAM CHOWDER 
Cup 7 Bowl 9

 HOUSE 
Mixed greens, carrots, red onions,
cucumbers, tomatoes and balsamic
vinaigrette
Small 5 Large 9

 CAESAR 
Chopped romaine, garlic croutons,
and shredded Asiago cheese
Small 6 Large 10

 ROASTED BEETS &
GOAT CHEESE 
Roasted beets, mixed baby greens,
red onions, pistachio, carrots, goat
cheese crumbled, with cider
vinaigrette 12

 MEDITERRANEAN
SALAD 
Grape tomatoes, arugula, olives, feta
cheese, red onion with a lemon oil
vinaigrette small 5 Large 9

WEDGE
Mixed Iceberg, crispy bacon bits,
fried onion rings tomatoes, bleu
cheese crumbles, with bleu cheese
dressing 12

 AVOCADO CAPRESE SALAD 
 Sliced tomato, mozzarella
cheese,avocado and fresh basil
leaves gets a drizzle of balsamic
vinegar reduction 13

COBB SALAD
Grilled chicken, cherry tomato,
boiled egg, bacon, blue cheese, fresh
corn, avocado with green goddess
dressing 14

SEAFOOD SALAD
Shrimp, scallops, calamari,
mussels, lobster meat, celery,
carrots, red onions radicchio and
topped with a lemon vinaigrette 15

STARTERS
TEQUILA LIME COD
FRITTERS
Fresh local cod, peppers, spicy
tartar sauce and cucumber 10

CHICKEN QUESADILLA 
Grilled chicken, jack cheese, pico,
guacamole, sour cream, flour  
tortilla 14

EGGPLANT TOWER
Pan-fried cutlets layered with
tomatoes, fresh mozzarella, and
Italian ricotta blend on a bed or
marinara sauce 13

CALAMARI
Cherry peppers and served with
sweet chili sauce or marinara 11

CHICKEN WINGS OR
TENDERS
House habanero sauce, or Buffalo
with Blue cheese dressing 10

SHRIMP COCKTAIL
Jumbo black tiger shrimp, house
cocktail sauce Each 3

OYSTERS
Half dozen local oysters, house
cocktail sauce, and mignonette
sauces 15

BUFFALO DIP
Warm corn tortilla chips 10

CRAB CAKE
Philips jumbo lump crab meat cake
served with a mustard aioli sauce 12

SICILIAN CLAMS & MUSSELS
Sautéed with  bacon,onion, cherry
tomatoes, touch of cream and in
brandy sauce, served with roasted
garlic bread 15

BURATTA
Tomato, arugula, pistachio pesto,
balsamic vinegar, baguette 12

SUMMER SANGRIA 

GLASS 9  PITCHER 35 



SEAFOOD STEW
Lobster, shrimp, scallops, clams,
mussels, and calamari  in white wine
lemon sauce with garlic bread. 35

SPICY CALAMARI PASTA
Sauteed calamari with a Spicy
imported cherry tomato sauce over
linguine pasta 18

SIDES
COLE SLAW 3

FRENCH FRIES 4

BROCCOLI 5

BAKED POTATO 5

GARLIC MASHED
POTATOES 5

SWEET POTATO FRIES 5

CHEF'S VEGETABLES 5

SAUTED SPINACH 6

MAC & CHEESE 7

GRILLED ASPARAGUS 8

RISOTTO 8

BEEF
 N.Y. SIRLOIN 
14 oz. N. Y. Strip, cowboy potatoes
and spinach 28

 SIRLOIN  STEAK TIPS 
House marinated, grilled steak tips
with garlic mashed potatoes and
vegetable of the day 20

MEATLOAF
Ground  Angus beef meatloaf baked
and topped with our house brown
gravy, served with garlic mashed
potatoes and vegetable of the day 16

SEAFOOD

LOBSTER
MAC N CHEESE
Baked fresh Maine lobster with
sweet peas, pancetta, in a creamy
three cheese sauce and buttery
crumbs 24

 PARMESAN  
HADDOCK 
Fresh local haddock baked with a
parmesan bread crumb crust,
topped with tomatoes, basil, and
lemon butter, Served with whipped
potatoes and chef's vegetables 18

SCALLOPS GRAND
MARNIER
Pan seared scallops, finished in fresh
orange and Grand Marnier sauce
served with  spinach and garlic
mashed potatoes 27

 SHRIMP SCAMPI 
Garlic butter, white wine sauce,
cherry tomatoes over linguine
pasta 22

LOBSTER RAVIOLI
Lobster ravioli, tossed with shrimp,
extra virgin olive oil, garlic,
artichoke hearts, cherry tomatoes,
lobster meat, splash of brandy wine
in a cream sauce and topped with
parmesan cheese 24

SALMON LINGUINE VODKA
SAUCE
Linguine tossed with fresh Salmon,
onions, bacon, peas in a vodka
cream sauce 22

PAN SEARED SALMON
Pan seared salmon topped with a
honey balsamic mustard, extra virgin
olive oil vinaigrette served with
jasmine rice and vegetables of the
day 22

 SEAFOOD FRA DIAVOLO 
Linguine pasta tossed with olive oil,
garlic, shrimp, scallops, clams and
finished in a spicy tomato sauce 26

NEIGHBORHOOD
FAVORITES

 change of sides may accrue an
additional charge.

 PORK CHOP MILANESE
Pork chop with mustard, bread,
garlic, mint, Parmesan cheese
served with garlic mashed potatoes
and vegetables 24

TURKEY TIPS RISOTTO
Marinated turkey tips served with a
creamy risotto, cashews, dried
cranberries, caramelized onions,
and baby spinach 18

CHICKEN PARMESAN
Chicken cutlet breaded with Italian
bread crumbs, topped with
mozzarella cheese and marinara
sauce served over penne pasta 17

CHICKEN BROCCOLI AND
PENNE
Chicken medallions sautéed in a
roasted garlic, olive oil, white wine
sauce, with fresh broccoli, plum
tomatoes and penne 18

 STUFFED PORTOBELLO
MUSHROOMS 
Stuffed with mushrooms, bread
crumbs, parsley, onion, garlic,
zucchini, spinach, extra virgin olive
oil, milk and parmesan cheese with a
side of spinach 18

VEAL SCALOPPINI
Sauteed veal scaloppini with
mushrooms, peppers, onion, white
wine, oregano in a light tomato
sauce served with penne pasta 18

CHICKEN MARSALA
Chicken Breast sautéed with
mushrooms, marsala wine and
served with penne pasta 19

PASTA PRIMAVERA
Diced vegetables sauteed with
garlic, olive oil and Parmesan
cheese over fusilli pasta 16

GF - for gluten free items VG - for vegetarian items
Before placing your order, please inform your server if anyone in your party has a food allergy


