Silo
Falls

SALADS

STARTERS
CREAM OF CRAB SOUP
sherry, Old bay, oyster crackers

12

FRIED BRUSSELS SPROUTS GF
linguica, feta, masago arare,
pineapple-Sriracha sauce

10

STEAMED SHRIMP GF
Old Bay and cocktail sauce

13

SOFT PRETZEL STICKS
beer cheese and mustard

10

JUMBO WINGS GF
14
classic buffalo, extra spicy Silo sauce,
Old Bay, Eddie’s Coca-Cola BBQ
with celery, carrots, blue cheese dressing
HUMMUS

10

p ita, raw vegetables, olive salad,
extra virgin olive oil, za’atar
CRAB AND SPINACH DIP
Old Bay pita chips

15

CAPTAIN AND COKE
10
Cap’n Crunch breaded chicken tenders,
french fries, Eddie ’s Coca-Cola BBQ sauce

MENU NOTES
GF

gluten-friendly
All sandwiches may be
served on a SmartFlour
gluten-free bun

**

Consuming undercooked
or raw meats, poultry,
seafood, shellfish, or eggs
may increase your risk of
foodborne illness, especially
if you have certain medical

2.18.22

CAESAR SALAD
romaine, Parmesan, croutons,
marinated anchovies, and a roasted
garlic Caesar dressing
add chicken
7
add shrimp
9
add salmon
13

9

HOUSE SALAD GF
mixed greens, grape tomatoes,
cucumbers, carrots, and
balsamic vinaigrette
add chicken
7
add shrimp
9
add salmon
13

9

CARA CARA ORANGE SAL AD GF
shaved Brussels sprouts, goat cheese,
pickled red onions, Spanish olives,
champagne vinaigrette

10

GRILLED CHICKEN SALAD
lacinato kale, 5-grains, breadcrumbs,
chickpeas, walnuts, dried cranberries,
Parmesan, lemon vinaigrette

16

SANDWICHES
CHEESEBURGER*
choice of American, blue, cheddar,
Swiss, pepperjack, or provolone
with lettuce and tomato on a
toasted brioche roll
add bacon
3
add caramelized onions
1

14

97 STEAK & CHEESE SANDWICH
shaved ribeye, caramelized onions,
provolone cheese, lettuce, tomato,
horseradish sauce

14

GRILLED CHICKEN PITA
feta, lettuce, tomato, red onion,
hummus, tzatziki

13

REUBEN
corned beef, Swiss cheese,
sauerkraut, toasted rye,
Thousand Island dressing

14

BUFFALO CHICKEN
fried chicken breast, buffalo sauce,
lettuce, tomato, blue cheese dressing
on a toasted brioche bun

13

OPEN FACED TURKEY
13
mashed potatoes, gravy, cranberry sauce,
multigrain bread
All sandwiches are served with french fries
or a side salad

Silo Falls
ENTRÉES

PASTA

MEATLOAF GF
mashed potatoes, green beans,
and mushroom demi-glace

17

FISH AND CHIPS
beer battered Maine cod, french fries,
coleslaw and tartar sauce

17

GUINNESS BEEF STEW
mashed potatoes, carrots, pearl onions,
and stout sauce

18

GRILLED SALMON*
GF
smoked black lentils, root vegetables,
and parsnip purée

23

ITALIAN SAUSAGE PENNE
cannellini beans, tomatoes, kale,
fresh mozzarella, and crushed chilies

18

CHICKEN FETTUCINE
butternut squash, mushrooms, broccoli,
and alfredo sauce

17

RICOTTA-PANCETTA RAVIOLI
spinach, caramelized onion, carrots,
blush sauce, and smoked gouda

18

DESSERTS
JUMBO LUMP CRAB CAKE
25/48
french fries, coleslaw, and tartar sauce
WINTER VEGETABLE GRAIN BOWL
5 grains, butternut squash,
Brussels sprouts, celeriac, parsnips,
turnips, rutabaga, and lemon vinaigrette
add chicken
7
add shrimp
add salmon
13

15

RIBEYE STEAK* GF
roasted potatoes, spinach,
and demi-glace (dinner only)

36

9

GRILLED PORTERHOUSE PORK CHOP 21
mushroom barley, broccoli,
and cranberry demi-glace (dinner only)
STEAK AND EGGS* GF
3 over easy eggs, roasted potatoes, and
grilled onions & tomatoes (lunch only)
MENU NOTES
GF

gluten-friendly

All sandwiches may be
served on a SmartFlour
gluten-free bun
*

Consuming undercooked
or raw meats, poultry,
seafood, shellfish, or eggs
may increase your risk of
foodborne illness, especially
if you have certain medical

2.18.22

24

BROWNIE SUNDAE
9
vanilla ice cream, hot fudge
whipped cream, toasted almonds
S’MORES CHEESECAKE
9
chocolate cheesecake, toasted
marshmallows, graham cracker crust
CHAI PANNA COTTA
9
crumbled ginger snaps
and whipped cream
LAVENDER LEMON CAKE
9
lemon cake, raspberry
preserves, lavender cream
CRÈME BRULÉE
8
vanilla bean custard with
caramelized sugar

ICE CREAM
6
vanilla, chocolate,
mint chocolate chip,
passion fruit
sorbet

