
A P P E T I Z E R S 

 

 

CODDINGTON’S ULTIMATE NACHOS 

A mountain of crispy tortilla chips smothered with monterey jack and  

cheddar cheese, jalapeño peppers, black olives, onions, lettuce,  

sour cream, guacamole and salsa.  $10   

Add spicy chicken or chili for  $2 
 

 

BONELESS BUFFALO CHICKEN   

Chicken tenderloins tossed with our spicy 

buffalo sauce, served with celery sticks, carrots 

and a side of blue cheese dressing.  $9 
 

CHICKEN WINGS   

Chicken wings smothered with either spicy 
buffalo sauce or teriyaki sauce. Served with 

celery sticks, carrot sticks and a side of blue 

cheese dressing.  $9 
 

QUESADILLA   
Your choice of either spicy chicken or creamy 
spinach baked in floured tortillas with jack 

cheddar cheese, with sides of salsa and sour 

cream.  $9       Get both chicken and spinach add $2 
 

SPINACH DIP   

A creamy hot dip of spinach and cheeses served 

with warm tortilla chips.  $8 

 

 

CRAB DIP 

Our own creamy baked crab dip served with 

tortilla chips, carrot and celery sticks.  $11 
 

 

CHICKEN FINGERS   

Chicken tenders lightly breaded and fried golden 

brown, served with a side of honey mustard or 

barbecue sauce.  $8 
 

MOZZARELLA STICKS  $6 
 

CHIPS & SALSA  $5 
 

BEER BATTERED ONION RINGS  $6 

 

COCONUT SHRIMP  

Hand battered coconut shrimp served with a 

sweet and spicy Asian dipping sauce.  $11 
 

CHIPS 'N CHEESE   

Tortilla chips covered with melted monterey 

jack and cheddar cheese, topped with salsa.  $8 
 

 

RIB APPETIZER 

Half rack of our tender BBQ ribs.  $9 
 

 

CALAMARI   

Fresh calamari rings lightly battered, flash fried 

and tossed with banana pepper rings.  Served 

with a side of our hot cherry pepper sauce or 

marinara.  $9 
 

CLAMS CASINO   

Six fresh little neck clams topped with our 

savory stuffing and crispy bacon.  $9 
 

LITTLE NECKS*   

Half dozen little necks freshly shucked and 

served raw on the half shell with a lemon wedge 

and cocktail sauce.  $8 
 

POTATO SKINS   

Four potato skins stuffed with bacon & cheddar 

cheese served with a side of sour cream.  $7 
 

POTATO SKIN SAMPLER   

A sampling of one each; bacon & cheddar, 

broccoli & cheddar, chili skins and pizza skins 

served with a side of sour cream.  $8 



S A L A D S 
 

All salads are served with oven warm rolls and dressings are  

served on the side unless otherwise noted. 
 

TENDERLOIN SALAD*   

Grilled sliced tenderloin served over romaine 

lettuce, cucumbers, carrots, tomatoes, red 

onion, red & green peppers, fresh croutons 

garnished with crumbled blue cheese and a side 

of fat free balsamic vinaigrette.   $15 
 

CALAMARI CAESAR    

Fried Calamari served over our Caesar Salad 

garnished with banana pepper rings.   $13 
 

GREEK SALAD     

Romaine lettuce tossed with kalamata olives, 

feta cheese, pepperoncini, tomatoes, cucumbers, 

red onion, red & green peppers and our own 

Greek dressing.  $9 
 

GARDEN SALAD   

Romaine lettuce, cucumbers, carrots, tomatoes, 

red onion, red & green peppers, fresh croutons 

and choice of dressing on the side.   $8 

 

BUFFALO SALAD     

Crispy romaine lettuce tossed with bleu cheese 

dressing, topped with three of our boneless 

buffalo chicken tenders and garnished with 

grated carrots.  $9 

 

 

Customize Your Salad 

 

Grilled Chicken  $4  Cajun Chicken     $5 

Chicken Salad  $4 Ahi Tuna Steak  $7 

Fried Calamari $5  Tenderloin            $7 

Grilled Salmon  $7  4 Grilled Shrimp   $8 

 

 

CAESAR SALAD    

Romaine lettuce tossed with our fresh baked 

croutons, parmesan cheese and a classic creamy 

Caesar dressing.  $8 
 

 

Salad Dressings:  Parmesan Peppercorn, Bleu Cheese, Ranch, Thousand Island, 

 French, Honey Dijon, Lite Italian, Fat Free Raspberry Vinaigrette,  

Fat Free Balsamic Vinaigrette 

 

S O U P S 

 

LOBSTER BISQUE 

A creamy rich bisque of lobster, cream and sherry.   
Cup $6     Bowl $7 

 
 

SOUP DU JOUR 

Made daily from the freshest available 

ingredients.                         Cup $3.50       Bowl $4 
 

FRENCH ONION SOUP 

Rich onion soup with a crusty slice of french 

bread covered with melted cheese.  

(Crock Only)   $5 
 

NEW ENGLAND CLAM CHOWDER 

A traditional rich and creamy clam and potato 

chowder.                              Cup $3.50       Bowl $4 
 

PUB STYLE CHILI 

Our own hot and spicy beef chili topped with 

sour cream, melted cheese, red onions and 

scallions.                              Cup $4          Crock $5 

 



S A N D W I C H  B O A R D 
 

Sandwiches are served on a Kaiser Roll with lettuce, tomato and curly seasoned fries, unless noted. 

( Substitute house salad in place of fries  $1.25 ) 
 

AHI TUNA STEAK  Grilled Ahi tuna steak 

served with a side of lemon dill mayo.  $10 
 

BUFFALO CHICKEN  A tender chicken 

breast deep fried and smothered in our hot 

buffalo sauce served with a side of bleu cheese 

dressing.  $9 
 

 

BREWERY BURGERS 

 

CBC BURGER*   8 oz of char-grilled 

Hereford Beef served on a fresh kaiser roll with 

lettuce and tomato.  $8 
 

BREWER'S BLUES*  Our Hereford burger 

stuffed with crumbled bleu cheese.  $9 
 

TEX MEX BURGER*  Our Hereford burger 

topped with spicy chili, red onion, monterey jack 

and cheddar cheese.  $10 
 

CHEESE BURGER CLUB*  Our juicy 

Hereford burger layered with lettuce, tomato, 

crispy bacon, cheese and mayo. Choice of white, 

wheat or rye toast.   $10 

________________________________________ 

Toppings    .50¢ each american, swiss, cheddar or 

provolone, sautéed mushrooms or onions, 

 jalapeño peppers  (Bacon .75¢)  

 

GRILLED CHICKEN  Served two different 

ways.  Grilled chicken breast with your choice of 

honey mustard or barbecue sauce.   $9   
 

PILGRIM WRAP Warm turkey, stuffing and 

cranberry sauce all served in a floured tortilla 

wrap.  $9 

REUBEN  Have your choice of either thinly 

sliced corned beef or turkey grilled on rye 

bread with swiss cheese, sauerkraut and 

thousand island dressing.  $9 
 

CAESAR WRAP  Grilled chicken breast 

tossed with romaine lettuce, parmesan cheese 

and Caesar dressing all rolled into a floured 

tortilla wrap.  $8 
 

GARDEN BURGER  A 100% all natural 

vegetable patty grilled and topped with cheddar 

cheese, sautéed mushrooms & onions.  $9 

 

CODDINGTON CLUBS  Your choice of 

grilled chicken, fresh roasted turkey, chicken 

salad or roast beef layered with lettuce, 

tomato, crispy bacon and mayonnaise on white, 

wheat or rye toast.  $9 

 

TURKEY MELT  Warm turkey topped with 

bacon, banana pepper rings, Monterey jack & 

cheddar cheese.  $9 
 

ROAST BEAST  Thinly sliced roast beef piled 

high with red onion, cheddar cheese, lettuce and 

tomato, served on wheat toast with a 

horseradish sour cream.  $9 

 

CHICKEN SALAD  All white chicken breast 

tossed in a lemon tarragon mayonnaise served on 

a Kaiser roll with lettuce, tomato, cheddar 

cheese and red onion.  $8 
 

OPEN FACED STEAK*  NY sirloin grilled 

and topped with sautéed mushrooms & onions, 

served on toast points.  $11 
 

 WILLIAM CODDINGTON'S TURKEY PLATTER 

 We roast and slice our turkey breast then serve it with our red bliss 

mashed potatoes, stuffing, gravy and cranberry sauce, served on toast 

points. $9 
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P A S T A 

All pasta dishes are served with our house salad and rolls. 

***Substitute Whole Wheat Penne in any of our pasta dishes.*** 

 

 

LOBSTER RAVIOLI 
Lobster and cheese filled ravioli finished with a rich lobster cream sauce.  $19 

 

 

BLACKENED CHICKEN ALFREDO    

Cajun chicken breast served over linguine tossed 

in a creamy Alfredo sauce.  $16 
 

 

WHOLE WHEAT PENNE POMODORO    

Sea scallops simmered with plum tomatoes, 

garlic and basil tossed with whole wheat penne 

pasta.  $19 
 

CHICKEN PARMIGIANA     

A classic chicken parm, chicken breast 

smothered with marinara and mozzarella cheese 

served over linguine.  $16 
 

CHICKEN & BROCCOLI ALFREDO   

Chicken tenderloins, broccoli, plum tomatoes, 

garlic and basil all tossed with penne pasta and a 

creamy Alfredo sauce.  $16 

 

PINK CHICKEN PRIMAVERA    

Chicken tenderloins sautéed in olive oil and garlic 

with a medley of plum tomatoes, broccoli, red & 

green peppers, onions and zucchini, tossed with 

linguine and a pink sauce of marinara and cream.  
$16 
 

CHICKEN PENNE     

Penne pasta tossed with sautéed chicken breast 

tenders, sundried tomatoes and garlic, finished 

with a goat cheese cream sauce.  $17 
 

SHRIMP PENNE  with four large shrimp 

instead of chicken    $19 
 

CALAMARI FRA DIAVOLO    

A very hot and spicy dish….……  Fresh calamari 

rings simmered in a very spicy tomato broth with 

peppers and onions tossed with linguine.  $16 

 

P I Z Z A 

 

All of our pizzas are 14" and made to order using only fresh ingredients. 
 

GREEK PIZZA  

Feta and mozzarella cheeses, 

spinach, kalamata olives, red 

onion, plum tomatoes, garlic, 

basil and olive oil.              $16 

 

 

Pizza Toppings  .75¢ each 

red or green pepper, red 

onion, pepperoni, mushrooms, 

broccoli, jalapeño peppers, 

sundried tomatoes, sliced 

tomatoes, black olives 

CHOURICO & PEPPERS 

Chourico, green peppers, 

onions, mushrooms, mozzarella 

cheese and red sauce.        $15 

 

BUFFALO CHICKEN     

Spicy chicken, hot buffalo 

sauce, crumbled blue cheese, 

mozzarella cheese and red 

onions.  $14 

 

PIZZA MARGHERITA 

Plum tomatoes, garlic, basil 

and mozzarella cheese.  $14 

BARBECUE CHICKEN   

Spicy chicken, barbecue 

sauce, mozzarella cheese, and 

red onions.  $14 

 

 

 

TRADITIONAL      

A traditional pizza of 

mozzarella cheese and red 

sauce.  Make your own pizza 

by adding your favorite 

toppings.  $12 
 

 



B A K E D   S E A F O O D 

 

 

PORTUGUESE SCALLOPS 

Sea scallops baked with spicy chourico and our special  

seasoned bread crumbs.  $18 
 

 

BAKED COD 

Cod baked with lemon, butter, white wine and 

seasoned bread crumbs.  $16 

 

BAKED STUFFED SOLE 

Fresh sole filets filled with our rich seafood 

stuffing of scallops and shrimp, baked and 

finished with a dill cream sauce.  $16 
 

BAKED SEAFOOD PLATTER 

The perfect combination of scallops, stuffed 

shrimp and stuffed sole, baked with sherry and 

butter, lightly dusted with seasoned bread 

crumbs.  $19 
 

SESAME AHI TUNA   

Ahi tuna encrusted with black sesame seeds, pan 

seared and served rare with sides of wasabi, 

pickled ginger and soy sauce.  $20 

BAKED SCALLOPS     

Sea scallops baked with white wine, butter and 

seasoned bread crumbs.  $17 

 
BAKED STUFFED SCALLOPS 

Sea scallops baked with our own seafood 

stuffing of shrimp and scallops, finished with a 

rich lobster cream sauce.  $19 

 
SALMON 

Grilled Salmon filet complimented by our Chef’s 

sauce of the day.  $19 

 
BAKED STUFFED SHRIMP 

Four jumbo shrimp stuffed with our seafood 

stuffing of scallops & shrimp, served with drawn 

butter and a wedge of lemon.  $19 
 

*Please no substitutions allowed on any of the seafood dishes. 
 

All of the above seafood entrées are served with our house salad, vegetable of the day and a 

choice of rice, baked potato, curly fries or red bliss mashed potatoes. 

 

F R I E D   S E A F O O D 

All of our fried seafood is served with straight cut french fries, tartar sauce, and our fresh cole slaw. 

Substitute house salad for fries  $1.25 
 
 

FISH & CHIPS 

Lightly hand battered Sole 

filets fried to a deep golden 

color.  $10 
 

FRIED CLAMS 

Fresh whole belly native clams 

lightly battered and fried to 

perfection.         Market Price 
 

FRIED SCALLOPS 

Tender sweet sea scallops 

lightly battered and fried to a 

deep golden color.  $15 

 

*Items raw or partially cooked can increase your risk of illness.  Consumers who are especially vulnerable to food-borne illness should only eat  

seafood or other food from animals thoroughly cooked 

 

An 18% gratuity may be added to parties of 6 or more Adults.   

ATM available in bar. We accept Master Card, Visa, American Express, Discover and Diner’s. 



B R E W E R Y  F A V O R I T E S 
 

Unless otherwise noted, entrées are served with house salad, 

fresh vegetable and a choice of rice, baked potato, curly fries or 

our red bliss mashed potatoes.   
 

NEW YORK SIRLOIN*     

Twelve ounces of New York strip sirloin steak 

char-grilled to order.  $21 

 

WHISKEY STEAK*   

Our NY sirloin encrusted with cracked black 

peppercorns, pan seared with mushrooms & 

onions, finished with a peppercorn whiskey 

cream sauce.  $24 

 

Add two Baked Stuffed Shrimp  

to any Entrée for $6  

 

CAJUN SIRLOIN*     

Our NY sirloin rubbed with our own blend of hot 

Cajun spices, grilled to perfection and garnished 

with a horseradish sour cream.   $22 

 

BREWERY CHOP 

Grilled center cut bone in pork chop 

complimented by a bourbon maple demi glace 

with caramelized onions and mushrooms.  $16 

 

BABY BACK RIBS     

Danish pork ribs smothered with our spicy 

barbecue sauce.  Served with Coddington baked 

beans, red bliss mashed potatoes and house 

salad.  $17 

 

GERMAN SAUSAGES 

Authentic German knockwurst and bratwurst 

steamed in our Golden Ale.  Served with 

Coddington’s own baked beans, caraway 

sauerkraut and salad.  $15 
 

SURF & TURF*  

Two of our baked stuffed shrimp and grilled 

twin tenderloin medallions.  $23 

 

CHOPPED SIRLOIN PLATTER 

Chopped Hereford sirloin finished with a 

mushroom gravy. Served with house salad, 

vegetable and red bliss mashed potatoes.  $14 
 

CHICKEN PICCATA    

A skinless boneless chicken breast pan seared 

and finished with lemon, capers, white wine and 

butter.  $17 

 

SHEPHERD'S PIE 

Seasoned ground beef layered with fresh corn 

and topped with our red bliss mashed potatoes.  

Served with our house salad and rolls.  $14 

 

TERIYAKI TIPS*     

Teriyaki marinated steak tips skewered and 

char-grilled to order.  $19 

 

 

 

HALF PINT’S MENU  

 

Designed for Children 12 and under. No Exceptions. 
  

Hamburger** & Fries  $4    Grilled Cheese & Fries  $3    Cheese Pizza  $4 

Penne & Red Sauce   $3      Chicken Fingers & Fries  $4      Kid Fish & Fries  $6 
 

**By state law all children 12 and under may not be served any meat cooked below well done, without exception.  


