
CHAMPIONS CHARCUTERIE
chefs choice 3 Italian meats & cheeses, fig
spread, whole grain mustard & grilled
crostini 18

FRIED MOZZARELLA WEDGES
lightly fried, served with marinara sauce 15

STEAK & CHEESE EGG ROLLS
house-made lightly fried with shaved steak,
peppers, onions, and pepper jack cheese,
served with spicy ketchup for dipping 18

LOLLIPOP LAMB CHOP APPETIZER
four grilled single bone lollipop lamb chops
served over arugula with with roasted
tomatoes drizzled with mint vinaigrette 24

PAN SEARED CRAB CAKES
house-made crab cakes pan seared served on
bed of greens with a side red pepper aioli 18

SWEET CHILI FRIED CALAMARI
lightly fried calamari with sweet chili sauce
served with arugula and tomatoes 18

MUSSELS ROSSO
sautéed with leeks, garlic, tomatoes, in a
light spicy tomato broth with grilled
crostini 18

SPICY AHI TUNA  
ahi tuna seared rare, sliced, drizzled with
wasabi aioli served with cucumbers & side of
soy sauce 20

GRILLED CHICKEN TACOS
two flour tortillas with grilled chicken,
avocado, red onion, greens and sriracha
aioli 16

BONE IN BREADED CHICKEN WINGS
breaded, lightly fried served with bleu
cheese. Choice of plain, BBQ or buffalo 18

BUTTERMILK BREADED CHICKEN STRIPS
house-made tender breaded chicken strips,
fried and served with a Cajun dipping sauce
17

Champions Dinner Fall 
Food •  

Before placing your order, please inform your server if a person in your party has a food allergy. consuming rare or 
undercooked meat, fish, shellfish & poultry may be harmful to your health and increase the risk of foodborne illness. 

$2 charge for split plates. 

CAESAR SALAD
romaine lettuce hearts, shaved parmesan
cheese and garlic croutons tossed in a
creamy Caesar dressing
Side 7 Dinner 12

PV GARDEN SALAD
mixed greens, red onions, English cucumber,
cherry tomatoes and croutons drizzled with
house-made white balsamic dressing
Side 8 Dinner 15

PEACH & BURRATA SALAD  
grilled peaches, mixed greens, tomato, red
onion, burrata cheese drizzled with balsamic
vinaigrette 16

ROMAINE WEDGE SALAD
romaine lettuce with bacon, blue cheese
crumbles, roasted tomato & candies walnuts
drizzled with blue cheese dressing 14

GRILLED STEAK SALAD
8oz grilled sirloin served over arugula,
roasted butternut squash, red onion,
avocado, goat cheese drizzled with lemon
vinaigrette 33

SALAD ADDITIONS:
Chicken 9, Salmon 15,
Jumbo Shrimp each 4,
8oz Sirloin Steak 19
Tuna Salad 8,
Cranberry Walnut Chicken Salad 8

 

HOUSE MADE FRENCH ONION SOUP
beef stock and onions, topped with crouton
and melted Swiss and provolone cheese 9

NEW ENGLAND CLAM CHOWDER
Traditional New England Clam
Chowder Cup 7 Bowl 9

SOUP DU JOUR
Cup 6 Bowl 9
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CHAMPIONS BURGER
8 oz. flattop seared ground chuck burger, lettuce,
tomato, red onion, pickles, choice of cheese and
served on a grilled brioche roll 18
Cheese: American, Swiss, Cheddar or provolone
Add sautéed peppers, mushrooms or onions 1.5
Add Applewood bacon or avocado 3

FRIED CHICKEN & BURRATA SANDWICH
breaded fried chicken breast, lettuce, tomato and
bacon sriracha on a grilled brioche roll 18

CRISPY CHICKEN CAESAR SALAD WRAP
breaded fried chicken tenders, romaine lettuce,
shaved parmesan, croutons tossed in Caesar
dressing in a wrap 18
Caesar Salad Wrap 15

CRANBERRY WALNUT CHICKEN SALAD WRAP
fresh chicken salad, cranberries, walnuts, lettuce,
tomato, red onion & American cheese in a white
wrap 18

TUNA SALAD WRAP
house-made tuna salad, lettuce, tomato, red
onion, American cheese in a white wrap 17

CORNED BEEF SANDWICH
corned beef, Cole slaw, cheddar cheese & spicy
mustard on rye bread 19

THANKSGIVING SANDWICH
carved roasted turkey breast, bread stuffing and
cranberry aioli on choice of bread 20

HAM CLUB SANDWICH
deli ham, bacon, lettuce, tomato, red onion with
Cajun aioli pm white bread 18

SANDWICHES HAVE CHOICE OF SIDE:
seasonal fruit, house-made chips, French Fries,
Cole Slaw.
Sweet potato fries or onion rings add 3

ENTREE

BUTTERNUT SQUASH RAVIOLI
butternut squash ravioli topped with shrimp,
spinach, tomatoes, roasted butternut squash in a
creamy garlic sauce topped with goat cheese and
candied walnuts 32

Champions Dinner Fall
Food •  

FILET MIGNON
8 oz. filet topped with herbed roasted garlic
compound butter, served with mashed
potatoes, roasted butternut squash and red
wine demi glace on the side 45

CAB STRIP STEAK  
14oz CAB strip steak served with roasted
truffled parmesan potatoes and sautéed
asparagus 42

BRAISED SHORT RIB  
braised short rib topped with red wine demi
glace served over parmesan risotto with
spinach 35

ROASTED LAMB SHANK  
roasted lamb shank served with mashed
potatoes and aromatic vegetables 30

HONEY GINGER SALMON  
pan seared salmon topped with honey ginger,
served with bacon parmesan risotto and
asparagus 29

SWORDFISH FRANCAISE
swordfish in a light egg batter topped with a
lemon caper butter sauce served with
parmesan risotto and sautéed spinach 34

CRUMBLED BAKED HADDOCK
haddock topped with a mix of crumbled
potato chips, bacon, onion & garlic served
with mashed potatoes and sautéed
carrots 29

ROASTED TURKEY DINNER
carved roasted turkey breast served with
bread stuffing topped with turkey gravy
served with roasted potatoes, sautéed
carrots & cranberry sauce 28

CHICKEN MARSALA
lightly breaded pan-seared chicken breast &
mushrooms in a marsala sauce served over
pappardelle pasta 28

CHICKEN PARMESAN
breaded chicken breast topped with
marinara, basil & mozzarella cheese served
with pappardelle pasta in house made red
sauce 28
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