
Eating Raw or Under cooked Meats,
Seafood and Eggs Increases the

Risk of Illness

www.softcafe.com

Appetizers

Mussels - Bacon, bleu cheese,

garlic, shallots, tomato, steamed
in white wine, butter  13.50

Chicken Fingers - Hand

breaded chicken tenders served
plain with BBQ sauce, honey
mustard or tossed with spicy
Buffalo sauce and served with
bleu cheese   11.50

Fish Tacos - Fried haddock,

avocado, black beans, tomato,
onion, cilantro, cabbage and
spicy crema wrapped in a soft
tortilla with a side of sour cream
and salsa   12.95

Buffalo Wings - Crispy fried

wings, spicy-tangy buffalo sauce
served with bleu cheese dressing 
13.50Quesadilla - Tomato, black

beans, roasted red peppers,
Cheddar-jack cheese, grilled
tortilla, house made salsa, sour
cream  Cheese 9.95  /  Chicken
12.95 / Steak 12.95 

Calamari - Fried calamari, baby

greens, parsley, fresh lemon, sweet
& spicy balsamic glaze  12.95

Fried Oysters On The Half
Shell - Roasted garlic aioli, chives,

fresh lemon  11.95
Fries - Your choice of onion fries,

Sweet Potato fries or french fries
served a choice of horseradish
aioli, truffled ketchup or ranch
dressing  6.95

Nachos Grande - Corn tortillas

stacked high with jalapeño, black
beans, roasted tomatoes, sweet
onion, Cheddar-jack cheese, sour
cream and salsa  Cheese 11.50  / 
Chili 13.95  /  Chicken 13.95

Jumbo Lump Crab Cake - 

Pan fried cakes, traditional
remoulade, fresh lemon  14.50

Flatbreads
Margherita - Roasted tomato

bruschetta, garlic, mozzarella,
basil  13.50

Mushroom - Mascarpone,

mozzarella, roasted tomato,
sautéed mushrooms, truffle oil 
14.50

Sausage - Garlic cheese sausage,

mascarpone, mozzarella, roasted
tomatoes  14.95

Bowls
Union Bluff's Famous Clam
Chowder -    7.25..... in a bread

bowl add 3.75

French Onion    - Garlic

croutons gratinee, Swiss cheese 
7.25

Firehouse Chaos Chilig  - 

Melted Cheddar & Jack cheeses
and tortilla chips  7.25..... in a
bread bowl add 3.75

Salads
The 8 Beach Street - Baby

greens, tomato, cucumbers, red
onions, croutons, balsamic
vinaigrette or creamy crab
dressing  7.95

Grande House - Added to the

Beach Street salad, bleu cheese,
walnuts, apple wood smoked
bacon  9.95



"The Cobb Salad"  - Artisan

greens, chicken, apple wood
smoked bacon, hard cooked
eggs, tomato, avocado, scallions,
Cheddar cheese, crumbled bleu
cheese, balsamic vinaigrette 
13.95

Chopped Salad - Iceberg,

bacon, onion, tomato, egg, ranch
dressing  8.95

Caprese Salad - Baby greens,

fresh mozzarella, fresh tomato,
basil, balsamic vinegar, and olive
oil.  8.95

Caesar - Torn romaine, croutons,

tomatoes, Caesar dressing  8.50

Try These On Your Salad
       Grilled Chicken $8/ Steak Tips $12/ Lobster $MKT/ Grilled Salmon $12             

   Fried Calamari $8 / Grilled Shrimp $2.75ea  

Fire Grilled Burgers and
Chicken

Build Your Own
Certified Black Angus Beef or boneless chicken breast, char-grilled. Add

Cheddar, Swiss, American, bleu cheese, goat cheese, avocado, sautéed
mushrooms, sautéed onions, roasted red peppers, jalapeños or chili, all

toppings $1.25 ea... Bacon $2.50  Just a burger $11.00

Between The Beaches - 

Choice of Swiss, Cheddar or
American cheese  12.25

Long Sands - Applewood

smoked bacon and choice of
Swiss, Cheddar or American
cheese  14.50Driftwood - Grilled with our thick

tangy barbecue sauce, then
covered with apple wood smoked
bacon, Cheddar cheese and
sautéed onions  15.25

The Bluff  - The all time favorite,

made with Swiss cheese,
applewood smoked bacon and
covered with sautéed mushrooms 
15.25

Crumbled Bleu
Applewood smoked bacon, crumbled bleu cheese, and red onion  15.25

Sides
Burgers and Sandwiches come with choice of french fries, demi salad or
cole slaw. Please, No Substitutions

All burgers served with lettuce, tomato, onion and pickle on a toasted roll

Pub Sandwiches
Lobster Roll - Fresh picked Maine

lobster meat, with mayonnaise or
plain with hot butter  Market Price

Crab Cake Sandwich - 

Toasted sourdough, remoulade,
Swiss cheese, lettuce & tomato 
15.50Pub Chili Dogs - Two grilled

dogs, toasted buns, firehouse chili,
Cheddar cheese  10.95

Nubble Point - Fried haddock

filet served on a bulky roll with
lettuce, tomato  15.25



(AFTER 4PM)

Haddock Reuben - Fried

haddock, cole slaw, Swiss cheese,
Thousand Island dressing, marble
rye  15.95

Buffalo Chicken Wrap - 

Breaded fried chicken tossed with
spicy Buffalo sauce and wrapped
in a flour tortilla with lettuce,
tomato, red onion and bleu
cheese  14.50

Pub Reuben - Lean pastrami,

sauerkraut, Swiss cheese,
Thousand Island dressing, marble
rye  15.25

Turkey BLT - Sliced turkey,

applewood smoked bacon,
hearty lettuce, tomato, avocado,
oatmeal-molasses bread   14.95

Pesto-Rocked Tomato - Fresh

basil, on the vine tomato, pesto,
mozzarella, greens, on grilled
brioche.  11.95

BLT
Applewood smoked bacon, lettuce, tomato, toasted wheat bread  12.95

Pub Specialties
Fish and Fries

Fried haddock, french fries, cole
slaw, New England tartar, lemon 

21.95

Broiled Haddock
Filet of haddock, herb-crumbs,

roasted tomato, caper-Chardonnay
butter, vegetable, mashed potato 

21.95Grilled New York Sirloin
14oz strip steak, mashed potato,
vegetable, roasted garlic-herb

butter   31.95

Grilled Salmon
Grilled fresh salmon, mashed potato,
vegetable, tomato-corn relish  25.95

Bluff Sirloin Tips
House marinated sirloin tips
chargrilled, mashed potato,

vegetable  19.95

Barbecued Chicken
Grilled boneless chicken breast,

thick tangy barbecue sauce,
mashed potato, vegetable  19.95

Pub Winter Specials

Sunday

Turkey Dinner
Oven roasted turkey breast, stuffing, pan gravy, cranberry sauce, mashed

potato, butternut squash  14.95

Monday

Burger Monday
Short Sands or Between the Beaches...6.99

Long Sands....7.50

The Bluff....8.95

Crumbled Bleu....8.95

Driftwood....8.95



Tuesday

Industry Night
If your in the hospitality business, this nights for you. 20% off entire check.

Wednesday

Italian Classics
Changes weekly with traditional Italian classics, garlic bread, side salad  13.95

Thursday

Meatloaf
Mashed potato, vegetable of the day  13.95

Friday & Saturday

Baby Back Ribs
Our slow cooked, "fall off the bone" BBQ ribs, french fries, cole slaw and

cornbread  19.50

Roasted Prime Rib
  Mashed potato, vegetable  Pub Cut 24.25   King Cut 28.25

Raw Bar
East Coast Oysters

   3.50 ea, 6/$16. or 13/$30.

Little Neck Clams
   1.50 ea

Poached Shrimp
   2.75 ea

Maine Lobster Tail
   MKT



Desserts

all of our creative desserts are 8.00 (please allow 10 minutes for some of our
homemade desserts.)

THE ORIGINALCAST IRON COOKIE
chocolate chip cookie dough, baked in a cast iron pan , vanilla ice cream,

strawberries

BLUEBERRY CRUMBLE
  vanilla ice cream, mint

BREAD PUDDING
  chocolate, dried fruits, nuts, pistachio ice cream, whipped cream, mint

CLASSIC CRÈME BRULEE
  fresh berries, candied orange, mint

WHOOPIE PIE
  peanut butter sauce, whipped cream, mint




