
 
 

 
Lunch Menu 

STARTERS 
ONION RINGS 
fresh-cut onion rings, hand-breaded -11 

ONION NUGGETS 
fresh-cut onion rounds, hand-breaded -11 

JOHNSON’S SWEET BBQ  
CHICKEN TENDERS GF 
hand-breaded chicken tenders, sweet BBQ sauce, bleu 
cheese or ranch, celery sticks -13 

BUFFALO CHICKEN TENDERS GF 

hand-breaded chicken tenders, Texas Pete Buffalo sauce, 
bleu cheese or ranch, celery sticks -13 

FRIED PICKLES 
hand-breaded dill pickle chips,  
chipotle aioli -10 

 

 

 

 

 

 

 

 
 
 
GF- Gluten Free when requested 

MOZZARELLA STICKS 
fried crispy mozzarella cheese sticks, marinara sauce  
-11 

POTATO SKINS GF 

hand-cut potato skins, cheese, bacon, sour cream -11 

FRIED MUSHROOMS 
hand-breaded button mushrooms, ranch dressing -11 

POUTINE 
a generous portion of French fries with melted cheddar 
cheese curds and beef gravy -10 
Add our delicious shaved prime rib +5.50 

JOHNSON’S STARTER COMBO 
chicken tenders, onion rings, mozzarella sticks, fried 
button mushrooms -21 

 

 

 
 
 

 

 
 
 
 

*Please let your server know of any food allergies 



 

SALADS & SOUPS 
Dressings: Ranch, Caesar, Honey Mustard, Creamy Italian, 
Parmesan Peppercorn, Balsamic Vinaigrette, Raspberry Vinaigrette, 
Thousand Island, or Bleu Cheese 

WALNUT CRANBERRY SALAD GF 

mixed greens, candied walnuts, dried cranberries,  
bleu cheese crumbles -12 
Add:    ∙Grilled Chicken +5         ∙Steak Tips +8 
            ∙Salmon Tips +8              ∙Grilled Shrimp +6 

STEAKHOUSE TIPS CAESAR GF 
steakhouse tips, tossed Caesar salad -18 

GRILLED CHICKEN CAESAR GF 
marinated chicken breast, tossed Caesar salad -16 

BUFFALO CHICKEN SALAD GF 
fried buffalo chicken tenders,  
mixed green salad -16 

LOBSTER SALAD GF 
lobster meat, celery, mayo, mixed green salad  
-priced daily 

BAKED SALMON SALAD GF 
broiled Atlantic salmon tips,  
mixed green salad -18 

SIDE SALAD 
mixed greens or Caesar -4 

CLAM CHOWDER 
New England style clam chowder 
Cup -7 / Bowl -9 

OLD FASHIONED FISH CHOWDER 
North Atlantic haddock, potatoes, hint of onion 
Cup -7 / Bowl -9 

FRENCH ONION SOUP 
homemade broth, onions, croutons, Swiss cheese -9 

 
 
 
 
 
 
 
 
 
GF- Gluten Free when requested 
 
*Items are cooked to order and may be served raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of food-borne illness. 

SANDWICHES & WRAPS 
All sandwiches and wraps are served with your choice of two sides. 
Gluten free buns available upon request 

SWISS TUNA MELT GF 
white albacore tuna, mayo, celery, Swiss cheese, lettuce, 
tomato -17 

BBQ PULLED CHICKEN 
slow cooked chicken breast, BBQ sauce, lettuce,  
tomato -16 

HAMBURGER* GF 
7oz all beef patty, lettuce, tomato -14  
add American cheese -1 

BLEU BURGER* GF 
7oz all beef patty, bleu cheese crumbles, caramelized 
onions, lettuce, tomato -17 

BACON CHEDDAR BURGER* GF 
7oz all beef patty, cheddar cheese, bacon, lettuce,  
tomato -17 

IMPOSSIBLE™ BURGER GF 
plant-based patty, lettuce, tomato -16 

GRILLED CHICKEN GF 
marinated grilled boneless chicken breast, lettuce, 
tomato -16 

HADDOCK SANDWICH GF 
choice of baked or fried North Atlantic haddock, lettuce, 
tomato -21 

LOBSTER ROLL GF 
3.5oz of lobster meat, mayo, celery, lettuce  
-priced daily 
Also try our Johnson’s Jumbo 7oz Lobster Roll 

SLICED PRIME RIB GF 
sliced prime rib, caramelized onions, American cheese, 
ciabatta roll, Au Jus -19 

BUFFALO CHICKEN WRAP 
fried buffalo chicken tenders, romaine lettuce, tomatoes, 
carrots, bleu cheese dressing -16 

GRILLED SHRIMP WRAP 
herb marinated grilled shrimp, mixed greens, 
caramelized onions, balsamic vinaigrette -17 

STEAK TIP WRAP 
steakhouse tips, mixed greens, caramelized onions, 
balsamic vinaigrette -20 

ATLANTIC SALMON WRAP 
romaine lettuce, tomatoes, diced onions, house made dill 
ranch dressing -18



 

 French Fries 
 Baked Potato 
 Mashed Potatoes 
 Coleslaw  
 Applesauce 

 Vegetable of the Day 
 Baked Beans 
 Cottage Cheese 
 Hand-cut Potato 

Wedges 

 Onion Rings +4 
 Side Salad +1 

 Sweet Potato Fries +2 
 Load Potato with Bacon 

and Cheese +1.50 

SEAFOOD AND CHICKEN 
All entrées are served with your choice of two sides. All fried food is prepared in soy bean oil. 

BAKED SEAFOOD 
HADDOCK GF 
6oz North Atlantic haddock fillet, butter, Ritz crumb 
topping -19 

STUFFED HADDOCK 
6oz North Atlantic haddock fillet, butter, Ritz crumbs, 
topped with crabmeat stuffing -21 

HADDOCK & FANTAIL SHRIMP GF 
North Atlantic haddock, fantail shrimp, butter, Ritz 
crumb topping -23 

HADDOCK & SCALLOPS GF 
North Atlantic haddock, sea scallops, butter, Ritz crumb 
topping -priced daily 

SEA SCALLOPS GF 
sea scallops, butter, Ritz crumb topping -priced daily 

HADDOCK & SALMON GF 
North Atlantic haddock, salmon tips, butter, Ritz crumb 
topping -25 

HADDOCK AU GRATIN 
Haddock nuggets, homemade cheese sauce, light Ritz 
crumb topping -20 

ATLANTIC SALMON GF 
6oz salmon tips, butter -18 

LAZYMAN LOBSTER GF 
6oz of claw, knuckle and tail lobster meat, melted butter 
-priced daily 

LOBSTER PIE 
6oz of claw, knuckle and tail lobster meat, melted butter, 
topped with crabmeat stuffing -priced daily 

 

ENTRÉE SIDES 

 

 

 

 
UPGRADED SIDES 

 

 

BREADED & BATTERED 

CLAMS 
whole-bellied, lightly breaded -priced daily 

CLAM STRIPS 
tender clam strips, hand breaded -15 

NATIVE SHRIMP 
baby shrimp, hand breaded -15 

SEA SCALLOPS 
sea scallops, lightly breaded -priced daily 

FANTAIL SHRIMPS 
medium-sized shrimp, hand battered -15 

CHICKEN TENDERS 
chicken tenderloins, hand breaded -15 
available in Buffalo or Sweet BBQ -16 

HADDOCK NUGGETS 
Atlantic haddock pieces, hand breaded -15 

FISH & CHIPS 
Atlantic haddock fillet, hand battered -19 

SEAFOOD COMBO 
Atlantic haddock nuggets, sea scallops, native shrimp, 
and clam strips -25 or whole clams +priced daily 

HALF & HALF COMBO 
choose any two of the following fried items -23+ 

 Fantail Shrimp 
 Native Shrimp 
 Chicken Tenders 
 Haddock Nuggets 
 Sea Scallops +priced daily 
 Whole Clams +priced daily 
 Clam Strips 

 
 
 

 

 

 

 

GF- Gluten Free when requested 
 
*Items are cooked to order and may be served raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of food-borne illness. 



 

cool red center warm red center bright pink 
throughout 

very warm,  
little pink 

very warm,  
no pink 

BEEF & RIBS 
All entrées are served with your choice of two sides 

BABY BACK RIBS 
tender rack of pork ribs, BBQ sauce 
1/4 Rack -15   1/2 Rack -20   Full Rack -32 

JOHNSON’S STEAKHOUSE TIPS* GF 
famously tender, marinated steak tips 
6oz -17    10oz -24    16oz -30 

SIRLOIN STRIP STEAK* GF 
12oz chef-cut, top choice beef -25 

STEAKHOUSE COMBO*  
10oz steakhouse tips paired with one of the following 
fried items -32+ 

 Fantail Shrimp 
 Native Shrimp 
 Haddock Nuggets 
 Sea Scallops +priced daily 
 Whole Clams +priced daily 
 Clam Strips 
 Chicken Tenders 

 

 

 

 
*Items are cooked to order and may be served raw or undercooked. 
Consuming raw or undercooked meats, poultry, seafood, shellfish or 
eggs may increase your risk of food-borne illness. 

 

 

BEVERAGES 
 

 
 
FOUNTAIN DRINKS 
Pepsi, Diet Pepsi, Mountain Dew, Mug Root Beer, 
Starry, Orange Soda, Ginger Ale, Dr. Pepper, Brisk 
Raspberry Iced Tea, Lemonade, Pink Lemonade 

FRESH BREWED ICED TEA 
FRESH BREWED HOT COFFEE 
HOT TEA and HOT CHOCOLATE 
 

Be our guest: Johnson’s Guest Wi-Fi 
          Password: johnsons 

PASTA 
 All pasta dishes served with garlic bread 
CHICKEN PARMESAN 
breaded chicken tenderloins, marinara sauce, mozzarella 
cheese, penne pasta -15 

CHICKEN SCAMPI 
chicken tenderloins, white wine and garlic scampi sauce, 
penne pasta -15 

FANTAIL SHRIMP SCAMPI 
medium-sized shrimp, white wine and garlic scampi 
sauce, penne pasta -15 

 
 
 
 
 
 
 
 
 
 
 
 
 

GF- Gluten Free when requested 

 
 

 

 

 

 
 
 
 
 
 
 

CRAFT BEERS ON TAP! 
Ask your server for a list of our craft drafts as well as 

our domestic bottled beer.  
 
 

WINE AND SEASONAL COCKTAILS 
AVAILABLE 

Explore our selection of wine and cocktails on our 
tableside drink menus! 

MID.RARE RARE MEDIUM MID. WELL WELL 


