
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness.  Please inform your server if you have any food allergies.*

Appetizers
Brick Oven Wings
brick oven baked then fried to order, plain, 
buffalo or bbq, side of honey mustard, bleu 
cheese or ranch | 17 

Fried Buffalo Cauliflower  
gorgonzola, chives, diced tomato,
bleu cheese or ranch | 14

Bavarian Pretzel  
whole grain dijon mustard, cheese sauce
salt or unsalted | 13

Hummus Platter  
garlic hummus, berbere oil, assorted
vegetables, pita points | 15

Basket of Fries | 7
add truffle & parmesan | 3

Burrata
arugula, balsamic reduction, pecans, 
house made focaccia | 13

Spinach & Artichoke Dip 
mozzerella, cheddar, parmesan, ramano,
cream cheese, sour cream, garlic confit, 
pita points | 14

PEI Mussels 
fresh herbs, chili flakes, white wine 
butter, focaccia | 16

Warm Feta Dip 
grilled pita points | 13  

Gas Light Tenders
plain, buffalo or bbq, side of honey 
mustard, bleu cheese or ranch | 16

Fried Brussel Sprouts
gorgonzola, lemon, pecans | 14

Poutine
fries, cheddar curds, gravy, chives | 14

 

Gas Light 
mixed greens, pecans, dried 
cranberries, herbed goat cheese, 
sweet garlic vinaigrette | 11 / 15 

Caprese  
arugula, tomato, fresh mozzarella, 
basil, olive oil, balsamic 
reduction | 14

Fire Roasted Beet   
mixed greens, red beets, orange 
segments, candied walnuts, herbed 
goat cheese, balsamic vinaigrette | 15 

Caesar 
romaine, parmesan, house made focaccia 
croutons, creamy caesar | 8 / 12

Gas Light Cobb 
mixed greens, bacon, tomato, egg, 
avocado, gorgonzola, honey lime 
vinaigrette | 16

   Dressings

Soups

Salads

Tomato Bisque
Cup | 7

balsamic vinaigrette, honey lime 
vinaigrette, italian, sweet garlic 
vinaigrette, creamy caesar, ranch, 
bleu cheese  

New England Clam Chowder
Cup | 9

Soup of the Day
Ask your server  |  7

add short ribs 8, steak tips 10 

add chicken 8, steak tips 10, shrimp 9, salmon 13, falafel 5, bacon 3,
avocado 2, claw & knuckle lobster 22

“Wood fire cooking infuses food with unique flavor and subtle 
nuances that other methods can’t replicate. The open flames create a 
welcoming and warm ambience to be enjoyed for the total dining 

experience. Opened in 1989 the Gas Light is locally 
and independently owned & operated”. 



Gas Light Specialties 
Baked Haddock 
lobster cream sauce, herb cracker
crumbs, jasmine rice, sautéed
vegetables | 29

New England Fish & Chips
lightly battered haddock, tartar sauce,
lemon, fries, slaw | 29

Fisherman’s Stew
shrimp, mussels, haddock, tomato broth,
crispy spinach, house made focaccia  | 28

Braised Short Ribs
gravy, onion straws, mashed potatoes, 
roasted carrots | 32

 

   

Fettuccine Alfredo    
parmesan, butter, cream, garlic, 
cracked black pepper | 19

Woodfired Rotini Alla Vodka  
fire roasted sauce, parmesan,
herb oil finish | 19

Vegetable Stir Fry    
broccoli, carrot, bell pepper, cashew, 
chilies, shallot, garlic, stir fry sauce, 
jasmine rice, scallion | 19
make it egg fried rice | 3

 

   

 

Handhelds 

Wood Fired Features 

Sides 

 

Hot Honey Chicken
panko breast, green leaf, tomato,
red onion, candied bacon, hot honey,
ranch, toasted brioche bun | 19

Buffalo Wrap  
fried tenders or cauliflower, romaine, 
tomato, buffalo sauce, ranch or 
bleu cheese | 17

Fish Tacos
fried haddock, napa cabbage, pico, 
parmesan, cilantro lime aioli, flour tortilla | 19

Chicken Parm Sandwich  
breaded marinated chicken breast, 
mozzarella, parmesan, marinara,
toasted focaccia | 19

Fried Haddock Sandwich
lightly battered haddock, green leaf, 
tomato, red onion, tartar sauce, lemon, 
toasted brioche bun | 19

Lobster Roll
claw & knuckle, chives, toasted brioche
roll, served hot with butter or chilled
with mayo | 32

Warm Falafel Pita  
romaine, arugula, tomato, dill pickle, 
red onion, whipped feta, grilled pita  | 16

Mozzarella B.R.A.T  
fresh mozzarella, balsamic vinaigrette, 
roasted red pepper, arugula, 
tomato, grilled pita  | 14 
 

Cheese Burger
prime beef, cheddar, green leaf, 
tomato, red onion, toasted brioche bun
sub chicken or veggie | 18

Cauliflower Steak
white bean cassoulet, pesto | 23

Salmon  
lemon garlic butter, jasmine rice, sauteed 
green beans  | 29

Scallops  
squash puree, crispy brussel sprouts, 
pomegranate gastrique  | 33  

Surf & Turf
seasoned shrimp, marinated steak tips, 
fries, slaw, barbecue sauce  | 29

Half Rack of Ribs  
barbecue sauce, fries, slaw  | 25

Filet Mignon
mashed potatoes, sauteed green beans, 
demi-glace  | 39

Sirloin
mashed potatoes, sauteed green beans, 
garlic butter  | 34  

 

‘

‘

slaw | 4
mashed potatoes | 5

jasmine rice | 4
sautéed green beans | 6

pan mac & cheese | 8
sautéed broccoli | 5

choice of fries or slaw, substitute demi caesar 4, Gas Light salad 6

Add On
chicken 8, steak tips 10,  shrimp 9, 
broccoli 3, claw & knuckle lobster 22

add chicken 8, steak tips 10, shrimp 9
 




