DEPOT STREET TAVERN

45 Depot Street, Milford MA 01757
Lunch & Dinner Menu  508-488-6844 508-488-6827

STARTERS

& BALSAMIC FIG & BURRATA

fresh burrata cheese - prosciutto - figs - grilled asparagus - tomatoes - arugula - balsamic glaze - naan bread $17

SWEET & SPICY CALAMARI

crispy calamari - crispy cherry peppers - crispy pineapple - sweet chili aioli $16

& CHEF'S PICKLED CAULIFLOWER

crispy house pickled cauliflower - buffalo ranch $15

v ROASTED GARLIC PARMESAN PRETZELS

warm pretzel sticks - roasted garlic butter - grated parmesan cheese $13 {+cheese sauce $1.50}
WONTON NACHOS

wonton chips - BBQ pulled pork - cheddar jack cheese - shredded lettuce - pico - house pickled jalapenos - homemade queso -
cilantro sour cream $18

& DEPOT'S CRAB CAKES

house made jumbo lump crab cakes - lemon chive aioli $18

CHICKEN WINGS

OR BONELESS TENDERS

your choice: buffalo - asian ginger - gochujang sweet chili - chipotle BBQ - dry rub - rosemary parmesan roasted garlic $15

From The Market Salads
& SOUTHWEST CHOP SALAD 2.0

chopped romaine leftuce - roasted comn - black beans - shredded carrots - avocado - pickled jalapenos - pico - manchego cheese -
crispy tfortilla strips - creamy cilantro roasted poblano dressing $17
"GRILLED" CAESAR

slightly charred romaine hearts - shaved parmesan cheese - EVOO croutons - crispy pancetta - homemade garlic dressing $14

v ULTIMATE GREEK SALAD

mixed greens - cucumber - cherry tomato - shredded carrots - sliced red onion - olive oil herb marinated feta - kalamata olives -
pepperoncini - crispy pita croutons - homemade red wine vinaigrette $17

cr COBB SALAD

mixed greens & romaine - applewood smoked bacon - crumbled bleu cheese - hard boiled egg - avocado - grape tomatoes -
shredded carrots - cucumbers - homemade ranch dressing $17

v cF BEET & CHEESE SALAD

mixed greens - tomato - roasted golden & red beets - shredded carrots - vermont creamery goat cheese - toasted almonds -
homemade lemon herb vinaigrette $15

& BERRY GOOD SALAD

spinach - carrots - cucumbers - tomatoes - blueberries - strawberries - kiwi - candied walnuts - dried coconut - fresh mozzarella -
homemade raspberry balsamic vinaigrette $17

+ TO ANY SALAD:

grilled chicken $7 - steak tips $8 - seared salmon $11 - grilled shrimp $8 - crispy tofu - $7 - blackened $1

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



HANDHELDS
& "STICK E. BACON" BLTA GRILLED CHEESE

All Handhelds Served With Handcut Chips & Pickle

sriracha brown sugar bacon - provolone - cheddar cheese - avocado - tomato - arugula - garlic aioli - local sourdough bread $175

CUBAN PRESSED SANDWICH

mojo pork - sliced ham - swiss - ray’s dijon mustard - homemade pickles - oliva’s sparky roll $18

CHICKEN CHEDDAR BACON RANCH PANINI

crispy chicken - vermont cheddar - applewood smoked bacon - homemade ranch - wilted arugula - roasted tomato - oliva’s sparky

roll $17
& GRILLED CHICKEN GYRO

house marinated chicken grilled - roasted garlic hummus - feta cheese - shaved red onion - tomatoes - arugula - tzatziki - grilled

naan bread $17

EGGPLANT CIABATTA

crispy fried eggplant - roasted red peppers - spinach - tomatoes - herb goat cheese - basil pesto - locally made ciabatta bread $16

BRAISED REUBEN

corned beef - swiss - sauerkraut - 1000 island - locally made light rye $17

& CRISPY BUFFALO CHICKEN

fried chicken thigh - shredded lettuce - coleslaw - pickles - house ranch - local brioche roll $18

DEPOT BURGER

half pound hand packed burger - caramelized red onion jam - vermont cheddar - applewood smoked bacon - tomato - arugula -

grilled portuguese muffin $18
& STEAK TIP SUB

house marinated steak tips - provolone - peppers - onions - garlic dioli - local seeded roll $18

OLD FASHIONED BURGER

half pound hand packed burger - american - arugula - fomato - potato roll $16.5

-+ APPLEWOOD SMOKED BACON $2

- + MUSHROOMS, PEPPERS, OR ONIONS $1 EACH
-+ FRIED EGG $1.50

+ TO ANY HANDHELD

- Hand Cut Fries $2 - Hand Cut Truffle Fries $3 - Hand Cut Sweet Potato Fries $4 - Coleslaw $2 - Side Salad $4 - Side Caesar $4

MAINS

& SMOTHERED SIRLOIN TIPS

house marinated steak tips - caramelized onions - wild
mushrooms - fresh sautéed house veggies - wild rice - roasted
garlic herb butter $27

& FETTUCCINE, TOMATO, BASIL & BURRATA OH MY'!

stewed tomatoes - olive oil - fresh basil - garlic - shallots -
burrata cheese - fresh fettuccine - garlic bread $21

-+ grilled chicken $7

-+ shrimp $8

-+ salmon $11

FISH & CHIPS

crispy haddock filets - hand cut fries - crisp coleslaw -
homemade remoulade sauce $24

< SHRIMP RAMEN BOWL

grilled shrimp - spicy lobster broth - baby corn - snap peas -
carrots - 7-minute egg - rice noodles - bok choy - scallions -
shaved radish $24

& ORECCHIETTE PASTA 2.0

italian sausage - broccoli - onions - tomatoes - red pepper flakes
- garlic - white wine butter sauce - EVOO - orecchiette pasta -
garlic bread $24

& SEARED PESTO SALMON

pesto panko crusted salmon - roasted tri-color tomatoes - lemon
herb orzo - julienne vegetables - pesto drizzle $25

ULTIMATE CHICKEN PARMESAN

crispy chicken breast - mozzarella cheese - fresh basil -
prosciutto - locally made penne pasta - homemade tomato
cream sauce - romano cheese - homemade garlic bread $24

v BAKED MAC ‘N" CHEESE
trottole pasta - cheddar cream sauce - shredded cheddar -
herbed panko crumbs - homemade garlic bread $16

-+ grilled buffalo or BBQ chicken or Bacon +%4
-+ bbq pulled pork +$7
-+ house steak tips +$8



