
THE JOHN HENRY TAVERN

18% gratuity may be added for parties of 6 or more
Eating or consuming raw or undercooked foods may increase the risk of food Bourne illness. Before placing your order, please

inform your server if any persons in your party has a food allergy

At
Highfields Golf & Country Club

Monday-Saturday 11:30-Close
Sunday noon-close

SIDES
Rice Pilaf 3

Risotto 5

Whipped Potatoes 3

Rosemary Shoe String Fries 4

Burbank Potatoes 4

Cole Slaw 3

Market Vegetables 3

Onion Strings 4

French Fries 3

Sweet Potato Fries 4

HOUSE-MADE FROM THE KETTLE
Cup 4             Bowl 6

Clam Chowder Chili French Onion Soup 

GREENS
all dressings are house-made

White Balsamic  Bleu Cheese   Buttermilk Ranch    Honey Mustard  Thousand Island  Green Goddess   Berry Vinaigrette

House Salad 8
crisp romaine lettuce, english cucumbers, vine ripened tomatoes, red onion, shredded carrots, house-made croutons. served
with your choice of dressing

Caesar Salad 9
crispy romaine lettuce, shaved parmesan, house-made croutons with caesar dressing

Chef Salad 14
house-made roast beef, roasted turkey, slow cooked ham, cheddar cheese, hard boiled egg sits atop our house salad. served
with warm pita chips and your choice of dressing

Very Berry Salad 14
house blend of arugula and baby spinach topped with a mixture of fresh berries, toasted pecans and creamy goat cheese.
served with warm pita chips and our house-made berry vinaigrette

Greek Goddess 12
lightly grillled heart of romaine topped with a mixture of peppers, olives, tomatoes, cucumbers, red onion and feta cheese.
served with warm pita chips and our house-made green goddess dressing

Green Add-Ons
Chicken Salad 4     Tuna Salad 4     Grilled Chicken 4    Steak Tips 5      

Jumbo Shrimp 6      Seared Salmon 8      Seared Ahi Tuna 10 

STARTERS
Irish Nachos 10
sidewinder french fries layered with chili, golden cheese
sauce and pickled jalapeños. served with sour cream and
pico de gallo

Fried Pickles 9
house brined pickles lightly breaded and deep fried. served
with spicy buttermilk ranch

Tenders 9
lightly breaded chicken tenders, deep fried and tossed in
your choice of sauce served with celery & carrots.
choice of sauce: buffalo, bbq, Korean bbq, mango habanero
or secret Asian

Bone Yard 10
one pound of fried chicken wings tossed in your choice of
sauce or rubbed in our signature jerk seasoning and
roasted to perfection. served with celery & carrots.
choice of sauce: buffalo, bbq, Korean bbq, mango habanero
or secret Asian

BBQ Quesadilla 10
hand pulled chicken, red onion, crumbled bacon, bbq sauce
and Monterey jack cheese blend. served with our
buttermilk ranch dressing

Thai Calamari 11
lightly breaded calamari, fried to a golden brown and
tossed in sweet thai chili sauce. topped with scallions and
crushed roasted peanuts

Spinach Artichoke Dip 10
spinach, artichoke hearts, garlic and a mixture of cheeses,
served bubbling hot with warm pita chips

Vegetable Rolls 9
our house-made hand rolled fresh vegetable mix, served
with 2 dipping sauces

Hawaiian BBQ Flatbread 11
sweet bbq sauce, bacon, ham, pineapple chunks and
mozzarella cheese baked to perfection

Chicken Parm Meatballs 12
a mixture of ground chicken, garlic, mozzarella, parmesan,
herbs and spices. breaded and deep fried to perfection.
served with our house made italian red gravy, shaved
parmesan cheese and fresh baked garlic bread sticks

Short Rib Profiteroles 12
slow braised short ribs pulled and tossed in our savory
pan gravy. served in a soft warm profiteroles topped with
horseradish cream and chives

Ahi Tuna 15
seared yellow fin tuna, served atop greens with seaweed
salad, pickled ginger, cucumber wasabi dressing, soy-ginger
glaze and wasabi crusted sesame seeds



ENTREES
Entrees available after 4:30pm

all day on Sundays
Fish n' Chips 15
fresh Atlantic haddock coated with Fat Tire Belgian Ale batter, fried to a golden brown. served with fries, fresh coleslaw
and tartar sauce.       Also available at lunch
New England Baked Seafood JUMBO SHRIMP 17  HADDOCK 17  SEA SCALLOPS 19 
your choice of either fresh Atlantic haddock, sea scallops, or jumbo shrimp baked with white wine and butter, topped with a
seasoned ritz cracker topping. served with lemon wedge and choice of two sides

Salmon Bruschetta 18
fresh pan seared salmon served our spinach risotto topped with house-made bruschetta and a balsamic glaze
Imperial Scampi 20
sautéed jumbo shrimp with garlic, white wine butter, tossed with artichoke hearts, baby spinach, sun dried tomatoes, and
roasted red peppers. Served with a fresh baked in house garlic & herb bread stick. choice of pasta: penne, bucatini or
gemelli
Mediterranean Cacciatore 17
slow braised, tender and juicy chicken thighs tossed with sautéed onions, bell peppers and crimini mushrooms in our
mediterranean style red gravy, topped with feta cheese. served with a fresh baked in house garlic & herb bread stick. choice
of pasta: penne, bucatini or gemelli
Chicken Parmesan 17
hand pounded breaded chicken breast, fried to a golden brown, house-made Italian red gravy, romano and mozzarella
cheeses. served with a fresh baked in house garlic & herb bread stick. choice of pasta: penne, bucatini or gemelli
Chicken Carbonara 17
chicken sautéed with pork belly, garlic and peas tossed in a rich parmesan and egg yolk cream sauce. served with a fresh
baked in house garlic & herb bread stick. choice of pasta: penne, bucatini or gemelli
Marinated Tips TURKEY TIPS 17  STEAK TIPS 17 
our tips are marinated and grilled then smothered with sautéed bell peppers, onions and crimini mushrooms. choice of one
side

Short Ribs 24
slow braised beef short ribs sits atop butternut squash tortellacci, smothered with our savory pan gravy and topped with
sautéed onion, carrot and celery
Shepherd's Pie 17
this traditional Irish dish is made with ground lamb, peas, onions, and carrots. tossed in a savory pan gravy then baked with
our whipped potato topping. served with a side salad
Stuffed Peppers 14
two large bell peppers stuffed with seasoned ground beef, rice and Italian gravy. served with whipped potatoes and a side
salad

HAND PRESSED PANINI'S
all panini's are hand pressed and served with house brined pickles and fries

New Yorker 12
sliced black pastrami, caramelized onion, Swiss cheese and whole grain mustard
Bricklayer 12
house-made roast beef, caramelized onion, cheddar cheese and our house-made thousand island dressing
Pork Belly Cuban 14
our version of the cuban sandwich. sous vide pork belly, thick cut bacon, slow roasted ham, Swiss cheese and house brined
pickles. Your choice of Korean bbq or yellow mustard
Mediterranean 12
grilled chicken, spinach and arugula blend, bruschetta, sun dried tomato pesto aioli, feta cheese and balsamic glaze

SANDWICHES
All sandwiches served with fries

onion strings - sweet potato fries - rosemary shoestring fries add 1
Ultimate Dip 14
slow braised short ribs, pulled and tossed in our savory pan gravy, stuffed inside fresh toasted bread with cheddar cheese
and caramelized onions. served with extra gravy for dipping
Caesar Wrap 12
all white meat chicken salad, caesar dressing, romaine lettuce and shaved parmesan cheese
Korean Philly 12
your choice of freshly sliced beef or hand pulled chicken, grilled and topped with sautéed peppers and onions, Korean bbq
sauce and american cheese
Reuben 13
our own hand sliced corned beef topped with melted Swiss cheese, sauerkraut and house-made thousand island dressing,
stuffed between two thick slices of freshly baked rye and pumpernickel bread
Haddock Rachel 13
beer battered haddock topped with melted Swiss cheese, cole slaw and house-made thousand island dressing, stuffed
between two thick slices of freshly baked rye and pumpernickel bread
Casey's Mexican Fondue Wrap 13
freshly sliced beef, peppers, onions, pico de gallo, and monterey jack cheese in a pressed wrap. served with golden cheese
sauce for dipping, house-made pickled jalapeños and our seasoned corn chips
Dagwood 14
house-made roast beef, turkey, slow roasted ham, layered with cheddar, lettuce, tomato, house-made pickles, mustard and
mayo. served between herb schiacciata bread
P-B-L-T 14
layers of thick sous vide pork belly, fresh arugula, vine ripened tomatoes topped with a sun dried tomato pesto aioli. served
on herb schiacciata bread with rosemary shoestring french fries
Highfields Burger 11
a half pound hand pressed burger grilled to your liking served with lettuce, tomato, onion on a lightly buttered grilled
bun. choice of cheese American, cheddar, provolone or Swiss
Farmhouse 14
a half pound hand pressed burger grilled to your liking topped with slow roasted ham, thick sliced bacon, over easy egg on a
lightly buttered grilled bun. choice of cheese: American, cheddar, provolone or Swiss
The Knickerbocker 14
a half pound hand pressed burger grilled to your liking topped with lean black pastrami, caramelized onions, whole grain
mustard and Swiss cheese
Gyro Burger 14
This hand pressed seasoned lamb patty is grilled through with lettuce, tomato, red onion and topped with house-made
tzatziki sauce. served with rosemary shoestring french fries

18% gratuity may be added for parties of 6 or more Eating or consuming raw or undercooked foods may increase the risk of food Bourne illness. Before placing
your order, please inform your server if any persons in your party has a food allergy


