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IRISH FARMHOUSE BREAKFAST $16

__.-"
- Two Eggs, Bangers, Rashers, Black and White Pudding, Roasted Roma Tomatoes,
-( Breakfast Potatoes, and Toast.

PORK CARNITAS HASH $13

CHICKEN TENDERS $10
Homemade Hash with Two Eggs and Toast.

Served with Fries.

GRILLED CHEESE $9 SMOKED SALMON BRUSCHETTA $16
Served with Fries. with Goat Cheese, Capers, Red Onion, Avocado, and Arugula Salad.
CHEESE QUESADILLA $9 STEAK & EGGS $18
served with Fries. Spicy Marinated Sirloin Kabobs with Two Eggs, Breakfast Potatoes, and Toast.

OMELETTE $13
Three Eggs, Avocado, Arugula, And Roasted Roma Tomatoes, with Breakfast Potatoes, and Toast.

Sides BENEDICT $14
Two Poached Eggs, Smoked Salmon, Homemade Hollandaise,
Cole Slaw $3 / Avocado $2 / Guacamole $3/ Rice $3 on English Muffin, with Breakfast Potatoes.
Curry Sauce $2 / Bread $2 / Mashed Potato (seasonal) $4
PIG BREAKFAST SANDWICH $12
Two Eggs, Bacon, Arugula, Citrus Aioli, served on a Crusty Roll with Breakfast Potatoes.
, . . ¢
Non-Uleofinlic Bevenages FRENCHTOAST $11
Bottled Water $3 served with a Ginger and Banana Compote, Powdered Sugar, Fresh Berries, and Real Maple Syrup.
Kids beverage $1.50
Sodas: Coke, Diet Coke, Ginger Ale, Sprite, Tonic, Iced Tea. $3 , i CRUSHED AVOCADO $11 )
Juices: Lemonade, Cranberry, Grapefruit, Pineapple. $3 Scallion and Coriander Sea Salt, served on Toast, with Arugula Salad.
Fresh Squeezed Orange Juice $5
Coffee and Tea $3 , PORRIDGE 59 ,
with Toasted Nuts, Banana, Almond Milk, and Chia, Hemp, and Flax Seeds.
GRANOLA $9

with Seasonal Berries and Greek Yogurt.

AMERICAN BREAKFAST $8
Two Eggs, Breakfast Potatoes, and Toast.

SPLITTING CREDIT CARD DISCLAIMER

Due to increasing credit card fees, we ask that you limit your Substitute Salad for Potatoes $2
table to 4 credit cards only, and a $10 minimum per card. Substitute English Muffin for Toast §2
Don't forget to add a side to any breakfast, or try an egg on top of anything ?F S im&’ ? °
e ogueadiig Jig
/ mm\“ ) \% Consuming raw or undercooked meats, poulty, shellfsh, Sides BREAKFAST < LUNCH < DINNER
\f\?f } ZZZZ(Z);)arcfr?gg;zar};’ri;cerrei;slz!soeu:rnrfljfrs;Zﬁi%ﬁ,,;Iness Bangers $4 | Rashers $4 | Bacon $4 | Pork Hash $7 | FrenchToast $5 | Egg $2 www.squealingpigpubs.com
; Breakfast Potatoes $3 | B&W Pudding $4 | Toast $2 | Salad $3 | Fruit $3 335 Commercial St, Provincetown, MA 02657

‘ ~,?}2/, !/ aperson in your party has a food allergy.
(508) 487-5804

™ ERRHHHIHK / Smoked Salmon $7 | Yogurt $4 | Avocado $2
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b //s””‘—“"(’/\_q SMOKEY SEAFOOD CHOWDER $8.99

g - SOUP OF THE DAY $6.99

2
N & /"\( o°°’ SWEET POTATO WEDGES $8.99
@ served with a Harissa Yogurt Dipping Sauce.
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PAPADUM $5.99
served with a Yogurt Mint Dipping Sauce.

CHICKEN QUESADILLA $12.99
Grilled Tortilla stuffed with Tender Spiced Chicken, Tomato,
Red Onion, Spinach, and Provolone Cheese, served with Salsa, Sour Cream and Slaw.

CRISPY CALAMARI $12.99
Lightly Battered Squid Rings, Tossed in a Spicy Chili Sauce.

FRIES - HAND CUT, TWICE FRIED
Plain $6
Tuscan - Parmesan, Black Truffle Oil. $8
Curry - with Homemade Nepali Curry Sauce. $8
Chili - with Shredded Parmesan. $10

CHICKEN WINGS $10.99

Bell and Evans Organic Chicken, Buffalo Style, served with Homemade Blue Cheese Dressing.

HOMEMADE CHILI $10.99
with Tortilla Chips, and Sour Cream.

Salads

GARDEN SALAD $9.99
Mixed Greens, Tomato, Onion, and Cucumber, with a Balsamic Vinaigrette.

CLASSIC CAESAR SALAD $9.99
Romaine Hearts, Crispy Garlic Croutons, and Fresh Parmesan, with Caesar Dressing.

ARUGULA SALAD $11.99
with Gorgonzola, Walnuts, and Cranberries, with a Raspberry Vinaigrette.

KALE SALAD $11.99
with Sun-dried Tomato, Toasted Pine Nuts, Parmesan, with a Red Wine Vinaigrette.

SUPERFOOD SALAD $11.99
Baby Spinach, Grated Beets, Sliced Apples, Toasted Pepita and Sunflower Seeds,
with a Balsamic Vinaigrette.

GREEK SALAD $11.99

Crispy Romaine, Cherry Tomato, Cucumber, Radish, Red Onion, Kalamata Olive, Feta,

with a Greek Vinaigrette.
add Chicken or Shrimp to any Salad $6
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Raw Bax

1/2 doz Wellfleet Oysters
with Cocktail Sauce $11

1/2 doz Wellfleet Oysters
with Pickled Ginger, Wasabi, & Soy Sauce $12

Shrimp Cocktail
with Cocktail Sauce $10

Joasties
Served with Hand Cut Fries — Upgrade your Fries: Tuscan, Curry $2 / Chili $4
A Garden or Caesar Salad may be substituted for an additional $4

CT0. $12.99
Aged Cheddar Cheese, Tomato, Onion, and Mayo.

CUBANO $13.99

Slow Cooked Pork, Black Forest Ham, Swiss, Roasted Garlic Mayo and a Jalapefio relish.

PESTO CHICKEN $13.99
Roasted Chicken, Pesto, Brie Cheese, and Tomato.

LOBSTER $17.99
Cheddar, Basil, and Tomato.

PROSCIUTTO $13.99
Fig Jam & Gorgonzola on Ciabatta.

Sanduwichies

Served with Hand Cut Fries — Upgrade your Fries: Tuscan, Curry $2 / Chili $4
A Garden or Caesar Salad may be substituted for an additional $4

BACON AVOCADO AND ROASTED TOMATO $13.99
with Mayo on a Crusty Bun.

CAJUN CHICKEN SANDWICH $13.99
A Grilled Spicy Chicken Breast with Lettuce, Tomato, Onion, and Cheese.

PULLED PORK SANDWICH $13.99
Slow Roasted Pork with Homemade BBQ Sauce, served on a Bun with Slaw on side.

VEGETARIAN SANDWICH $13.99

Seasonal Grilled Vegetables, Hummus, and a Yogurt Dill Sauce, served on Pita Bread.

FISH SANDWICH $14.99
Fried Haddock, Bacon, Lettuce, and Tomato, with Homemade Tarter Sauce.

SMOKED SALMON AVOCADO $14.99
with Tomato, Red Onion, Capers, and Mayo.

LOBSTERROLL $21.99
Lobster, dressed in Mayo & Lemon, on a Buttered Bun topped with Bacon.

LOBSTER BLT $21.99

Lobster, dressed in Mayo & Lemon, Romaine, Sliced Tomato, Bacon, served on Crusty Ciabatta.

“B.LT. THE PIGS VERSION $13.99
with Smoky Bacon, Roasted Tomato, Arugula, and Mayo, on a Crusty Roll.

NEW ENGLAND CLAM ROLL $16.99

Fried Whole Belly Clams, on a Buttered Bun, with Homemade Tarter Sauce and Slaw.

Entrees

CAPE COD FAMOUS FISH FRY $21.99
Haddock, Scallops, and Shrimp, served with our Hand Cut Fries,
Homemade Tartar Sauce, and Slaw.

FISH AND CHIPS $17.99
Fried Haddock, served with our Hand Cut Fries,
Homemade Tartar Sauce, and Slaw.

FRIED CHICKEN $15.99
Breaded Half Chicken marinated in Buttermilk and Tabasco,
served with our Hand Cut Fries, and Homemade Slaw.

SPICY BEEF KABOBS $16.99
Spicy Marinated Sirloin Tips, served with a Garden Salad.

SHEPHERD'S PIE (SEASONAL) $16.99
Robust Lamb Stew with Root Vegetables, topped with Homemade Mashed Potatoes.

SIRLOIN STEW (SEASONAL) $16.99
Sirloin braised in Guinness Extra Stout with Brussell Sprouts,
Root Vegetables, and Pan Fried Potatoes.

CHICKEN CURRY $15.99
Chicken and Mixed Vegetables in a Nepali Curry Sauce, served with Rice and Papadum.

VEGGIE CURRY $14.99
Green Beans, Zucchini, Summer Squash, Cauliflower, Red and
Green Peppers, in a Nepali Curry Sauce, served with Rice and Papadum.

FISH CURRY $16.99
Haddock and Mixed Vegetables in a Nepali Curry Sauce,
served with Rice and Papadum.

Burgers
Served with Hand Cut Fries — Upgrade your Fries: Tuscan, Curry $2 / Chili $4
A Garden or Caesar Salad may be substituted for an additional $4

SQUEALING PIG BURGER $11.99
Angus Ground Beef, Lettuce, Tomato, and Onion.
(Add Cheddar, Swiss, Gorgonzola, Provolone, or Bacon for 2.00)

GRASS FED VERMONT BURGER $15.99
topped with Buttermilk Onion Rings, and a Fried Egg, Lettuce, and Tomato.

HOG BURGER $15.99
topped with Bacon, Gorgonzola, Spicy Chipotle Onion, Lettuce, and Tomato.

ORGANIC LAMB BURGER $15.99
served with a Cucumber Yogurt Sauce, Coleman'’s Mint Sauce, Lettuce, Tomato, and Onion.

VEGGIE BURGER $12.99
Hummus, Cucumber with a Yogurt Dill Sauce.

SURF BURGER $14.99
Wild Alaskan Salmon, with Pineapple Relish, and Guacamole.



