
DINNER MENU

Classic Clams Casino  ....................................  10.99
top neck clams baked with seasoned bacon, onions and bell peppers 

Spinach Artichoke Dip  ..................................  9.99
hot casserole of artichokes, spinach and
cheese blends, with fried pita chips 

Hitching Post Calamari  ................................. 11.99
crispy seasoned calamari with onions, peppers,
spinach, tomatoes and sweet potato frites

Crab Dip  ................................................................. 11.99
hot casserole of crab, blended cheeses, spices, bacon, 
onions and peppers, with fried pita chips

Hitching Post Wings  .....................................  10.69
crispy wings tossed in your choice of one of our signature sauces

Gorgonzola Cream Cheese Balls  .............  9.99
panko breaded served with a balsamic fig glaze 

Tuna Sashimi  .....................................................  12.99
black and white sesame seared Ahi tuna with a wasabi aioli and soy

Cheesesteak Wonton Cigars  ...................  10.99
shaved rib-eye with peppers, onions, and cheese
served over fries with spicy Sriracha ketchup

Mozzarella Planks  ............................................  9.99
house made panko crusted lightly fried buffalo mozzarella  
served with fresh bruschetta and balsamic drizzle

Tapas Sampler  .................................................  10.99
roasted garlic & pepper hummus, greek tzatziki 
and pimento olive tapenade with grilled pita

STARTERS SOUPS
Soup du Jour  ..........  House 4.99/Large 6.49

French Onion  .............................................. 5.99
served in our bread bowl 

Hitching Post Steak Chili  ........................  4.99

SALADS
Greek Salad  .........................................................  9.99  
fresh greens, cucumbers, onions, peppers, feta, anchovies, olives 
and tomatoes tossed in Greek dressing  *olives may contain pits*

Grilled Mediterranean Wedge  ................  10.99
grilled romaine hearts, red pepper hummus, Roma
tomato and basil, garbanzo beans, Parmesan Reggiano,
and smoked balsamic reduction

Harvest Berry ......................................................  9.99
mixed greens, strawberries, blueberries, dried cranberries, 
golden raisins, goat cheese crumbles, caramelized pecans, 
tossed in poppy seed vinaigrette 

So Cal Cobb  ...........................................................9.99
fresh field greens, bleu cheese crumbles, peppers, cherry  
tomatoes and bacon topped with sliced egg, and avocados  
tossed in ranch dressing in our tortilla bowl

ADD TO ANY OF THE ABOVE SALADS

Chicken 3.99   |   Steak 5.99   |   Salmon 5.99   |   Shrimp 4.99

Ahi Tuna Crunch  ............................................... 13.99 
sesame encrusted Ahi tuna over mixed greens, toasted almond
slivers, golden raisins, chickpeas, red onion, cherry tomatoes
and tortilla strips tossed with Thai chili vinaigrette

Steak ‘n’ Bleu Salad  ......................................  14.99
hand cut steak grilled to perfection, crumbled bleu cheese
in fresh field greens with spinach, tomato, onions, walnuts, 
dried cranberries in our Gorgonzola vinaigrette dressing

HANDHELDS
Signature Post Burger  ................................... 11.99
1/2 pound burger, lambrusco red onion, bacon, Gorgonzola  
with a rosemary truffle aioli and balsamic drizzle

Classic Burger  ..................................................  10.99 
1/2 pound of ground angus beef grilled to your
perfection, with or without cheese. ADD Bacon 1.49

Black Bean Burger  .........................................  10.99 
classic vegetarian black bean burger, with hints of
cilantro, chilies, and spices served on a brioche bun

Chicken Ranch Crisp  .......................................  9.99 
lightly fried chicken breast, jack cheese, bacon, lettuce
and tomato on a brioche bun.  Grilled chicken available.

Lump Crab Cake  .............................................. 13.99 
house recipe with lettuce and tomatoserved with an Old Bay
aioli on a ciabatta bun

Prime Rib  ............................................................... 11.99
shaved prime rib with caramelized onions and mushrooms,
provolone cheese with a horseradish aioli on an amoroso roll

Short Rib  .............................................................. 12.29
boneless short rib with caramelized onions, mushrooms
and havarti cheese served on a ciabatta bun

All handhelds come with chips, fries or house salad.

ENTREES
Prime Rib au jus  ...................................... 14oz. 25.99  
cut to order, served with a sour cream horseradish sauce, served 
with vegetable and potato du jour

Filet Mignon  ............................................... 8oz. 26.99  
center cut of beef tenderloin, charbroiled to perfection, 
served with vegetable and potato du jour

New York Strip  .......................................... 12oz. 27.99  
center cut hand carved and aged, black angus strip loin, 
served with vegetable and potato du jour

Steak Frittes  ...................................................... 23.99  
coulotte steak served over truffle butter fries with garlic herb aioli

Mom’s Meatloaf  ...............................................  19.99  
house recipe served with vegetable and potato du jour

Cowboy Prime Pork Chop  ......................... 22.99
charbroiled center cut chop with a sweet bacon pan gravy and 
haystack onion straws, served with vegetable and potato du jour

Chicken Pecan  ...................................................  17.99
seared panko breaded chicken breasts topped with cashew, 
pecan and brie spread drizzled with a mixed berry amaretto 
sauce, served with risotto and vegetable du jour

Mediterranean Chicken  ................................  17.99
sautéed chicken breasts with olives, feta and tomatoes 
served over sautéed spinach and risotto

Scallops Risotto  .............................................. 23.99
seared scallops with lemon zest, capers and fried spinach 
served over parmesan risotto

Atlantic Salmon  ............................................... 22.99
blackened Atlantic salmon over wilted spinach broiled to
perfection, served with potato du jour

Crab Cakes  ........................................................  24.99
jumbo lump crab cakes, served with a traditional remoulade, 
served with vegetable and potato du jour

Sesame Tuna  ...................................................... 21.99
black and white sesame seared Ahi tuna with a wasabi aioli and 
citrus soy reduction, served with Asian slaw and wakame salad

Fish ‘n’ Chips  .....................................................  16.99
New England prepared, hand battered haddock and chips, 
served with an Old Bay aioli and vegetable du jour

All entrées include a side salad.

Please inform your server of any allergies or concerns. Gluten free options available.
When ordering well done steak, we are unable to guarantee the quality of tenderness and flavor.  

Consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

HOURS OF OPERATION
LUNCH    
Tues.-Sat. 11:30 a.m. - 3:30 p.m. 

DINNER   
Tues.-Sat. 3:30 p.m. - 9:00 p.m.

Bar open till close 
Closed Mondays (except for private parties)
SUNDAY    
Brunch Served 10 a.m. - 1:30 p.m.
Dinner 12 - 9 p.m.
HAPPY HOUR    
Tuesday - Sunday   5 p.m. - 7 p.m.

PASTA
Chicken Piccata  ................................................  17.99 
seared chicken breast in white wine lemon caper piccata served 
over linguine pasta

Lobster Ravioli  ................................................. 22.99 
Maine lobster ravioli, seared sea scallops and exotic mushroom  
blend tossed in a truffle lobster sherry cream reduction

Chicken Parmesan  ..........................................  17.99 
panko breaded, pan seared chicken breast with Italian
spices, topped with mozzarella and Asiago cheese with
a tomato basil marinara served over linguini

Burgundy Braised Short Ribs  .................. 22.99 
a generous portion of wine braised short ribs, atop cavatappi

All pastas include a side salad & toasted garlic cheese bread. 
Veggie Pasta available upon request.

GREEK SPECIALTIES
Served with Greek salad 

Souvlaki  ...............................................................  18.99 
grilled steak kabobs

Spanakopita (spinach pie)  ........................  18.99
house made, baked and layered phyllo dough, 
spinach and feta cheese

Catering and Takeout Available

3.99ADDITIONAL SIDES
• Baked Potato 

• Potato du Jour 

• Fresh Cut Fries 

• Mac ‘n’ Cheese

• Risotto  

• Vegetable du Jour

• Side Salad 

• Broccoli

On behalf of our team and family,  
we thank you for your support and patronage.
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