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DINE IN OR TAKE OUT

978.652.5780 7{7\ 978.652.5781

10 BALDWINVILLE ROAD
TEMPLETON, MA 01468

Follow us on Facebook & Instagram for more updates!
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Spinach & Artichoke S10
Dip

Sauteed spinach & marinated
artichoke hearts blended with
parmesan & cream cheese, fried corn
tortilla chips

*GF, V

Chips N’ Guac $10
Fresh fried thin corn chips & a
crock of homemade guacamole

*V

Wing Dings S11
Crispy drums & wings with your
choice of maple buffalo, sea salt
&pepper, teriyaki, OR spicy Cajun,
served with buttermilk ranch OR
homemade blue cheese dressing

Sheet Pan Nachos S11

Fresh fried thin yellow corn chips,
pepperjack &Smith's cheddar
cheese, taco seasoned ground
beef, sliced jalapenos, & fresh Pico
de Gallo

*V

Bacon & Sweet Corn S6
Chowder Crock

Applewood smoked bacon, red
bliss potato & sweet yellow corn

4

Just a Side Salad $5
Little Leaf lettuce, tomato wedges, English

cucumber, pickled red onion, shaved
radish, choice of buttermilk ranch, white
balsamic vinaigrette, OR homemade blue
cheese dressing
*GF, V
Cobb Salad $21
Little Leaf lettuce, tomato wedges, hard
boiled eggs, crumbled Smtih's cheddar,
pickled red onions, applewood smoked
bacon, served with homemade buttermilk
ranch OR white balsamic vinaigrette
*GF/V
served with choice of ONE protein:

e Old Bay season salmon

e grilled chicken

 buttermilk fried chicken

e poached shrimp “f

e orange-rosemary brined turkey

 seared tofu

Strawberry Salad S$21
Little Leaf lettuce, sweet strawberries,
juicy mandarins, shaved radishes, served
with homemade buttermilk ranch OR
white balsamic vinaigrette *GF, V
served with choice of ONE protein:

e Old Bay season salmon

e grilled chicken ™

o buttermilk fried chicken

e poached shrimp “f

e orange-rosemary brined turkey

 seared tofu

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.
*GF-GLUTEN FREE OR CAN BE MODIFIED TO BE *V- VEGETARIAN OR CAN BE
MODIFIED TO BE *CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE

YOUR RISK OF FOOD BORNE ILLNESS
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Half Sandwich & Side $12
Choose from KRO's OGC Ultimate BLT,
Turkey Cranberry, or Caprese pesto
panini with French fries, grilled
vegetable pasta salad or green salad

*V *GF

Turkey-Cranberry S18

Orange-rosemary brined turkey,
Smith's Country cheddar, Little Leaf
lettuce, cranberry & apple chutney,
honey -mustard on pressed ciabatta
*GF
ADD ON:

» Applewood bacon *F +$2

Maple Buffalo $18
Chicken
Buttermilk fried chicken tossed in
sweet & spicy maple buffalo sauce,
buttermilk ranch or homemade blue
cheese dressing, Little Leaf greens &
sliced tomato served on buttery
brioche bun
KRO’s OG Ultimate BLT $18
Applewood bacon, Little Leaf lettuce,
sliced tomato, tomato-bacon jam &
herb mayo on griddled white bread
*GF
ADD ON:
« grilled chicken™f +$4
 buttermilk fried chicken +$4
e smashed avocado " +$2
e Old Bay salmon™® +$6
* orange-rosemary brined
turkey < +$3

SERVED WITH FRENCH FRIES,
GRILLED VEGETABLE PASTA
SALAD, OR GREEN SALAD

*GF bread or burger buns availible

Caprese Pesto Panini S17
Juicy sliced tomato, fresh mozzarella,
roasted red pepper & nut-free basil pesto
with balsamic glaze on pressed ciabatta
*GF, V
ADD ON:

 orange-rosemary brined turkey " +$3

e grilled chicken™ +$3

 buttermilk fried chicken +$4

e smashed avocado +$2

KRO’s Smash Burger $18
2 black angus smash patties, Little Leaf
lettuce, sliced tomato, dill pickles, smash
sauce, with cheddar or American, served on
buttery brioche bun
*GF
Bacon & Blue Smash $18
Burger
2 black angus beef patties, crumbled blue
cheese, Applewood bacon, served on buttery
brioche bun
*GF

Mushroom & Swiss 318
Smash Burger
2 black angus smash patties, caramelized
onions, roasted shiitake mushrooms,
Swiss, & smash sauce, served on buttery
brioche bun
*GF
BURGER ADD ONS:

e fried egg @ +$1.50

e bacon® +$2
2 N
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Ginger-Tamari $18
Basmati Rice Bowl
Shiitake mushrooms, quick pickled
veggies, shaved radish, sweet
mandarins, ginger - tamari sauce &
fresh cilantro served over basmati
rice
*GF, V
ADD ON:

e grilled chicken™ +$4

 Old Bay seared salmon™® +$6
e poached shrimp ™ +$6

e seared tofu +$4

“Terry wants S21
Meatloaf”

Black Angus beef, French onion beef
gravy, served with your choice of 2
sides: smashed red bliss potatoes,
fries, side salad, herb buttered carrots

Chicken N’ Waffles $20
Belgian waffles layered with
McClure's Maple syrup, whipped red
pepper jelly -butter, topped with
buttermilk fried chicken

KRO’S IS HAPPY TO PARTNER WITH
SEVERAL LOCAL FARMS &
ESTABLISHMENTS

Smith’s Country Cheese; Winchendon, Ma
Haley’s Farm Stand; Templeton, Ma
Windy Knoll Farm; Templeton, Ma

Red Apple Farm; Phillipston, Ma

Echo Hill Farm, Templeton, Ma

Little Leaf Farm; Devens, Ma

Potato Crusted S22

Haddock

Crispy potato seared 8oz haddock fillet,
served over applewood smoked bacon
& sweet corn chowder

*GF

Classic Scampi Your Way  S15
Linguine pasta, sauteed garlic,

tomatoes, fresh lemon, butter & white
wine

*GF, V

ADD ON:

o grilled chicken & capers " +$4
buttermilk fried chicken +$4
Shiitake mushrooms ™ +$3
Old Bay seared salmon " +$6
poached shrimp™“™ +$6

Fish N’ Chips $§22
80z haddock fillet, beer battered &

fried crispy, served with fries,
homemade tartar sauce & fresh lemon

**LIMITED AVAILABILITY**
Saturday Night ONLY,
starting at 4pm

h§

Prime Rib S24
160z cut, au jus, smashed red bliss

potatoes or French fries, & herb buttered
carrots, served with a side of homemade
steak sauce

“GF

PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.
*GF-GLUTEN FREE OR CAN BE MODIFIED TO BE *V- VEGETARIAN OR CAN BE
MODIFIED TO BE *CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE

YOUR RISK OF FOOD BORNE ILLNESS



COKE, DIET COKE, SPRITE,
OR GINGERALE

HOMEMADE LEMONADE
classic, blueberry, cranberry,
lavender, or strawberry
FRESH BREWED ICED TEA
unsweet, sweet, or peach
ARNOLD PALMER

half lemonade half iced tea
SPRINDRIFT ORANGE MANGO
HOT OR ICED COFFEE

add mocha or caramel +$.75
HOT TEA

$2.25

$3.25

$3.25

$3.25

$2.75
$2.50

$2.50

Silas Stone built the house in 1770
(what we know today as our main
dining area, along with the
upstairs). At the time it was the
only house in the center of town
built with bricks imported from
England. Sometime between 1770
and 1830 it was known as the
Joseph Upham Tavern. In 1830 the
house was enlarged by adding a
2-story addition built of wood to
the original home (what we know
today as our entrance area and
kitchen.) With the addition, the
house now consisted of 19 rooms
to accommodate a new private
boy's high school In 1837 the high
school was suspended with the
last known principal being
Sylvester Judd, the well-known
author of "Margaret.” For the next
20 years there was no high school
in town. Town physicians Dr.
Spencer and Dr. Tobin then resided
here until Elsa Stone, relative to the
original Silas Stone later owned
the house in 1946. Along with her
father, a Harvard professor, they
tutored young boys from the
Boston area over the summer
months. Since, then house has
been the Country Mischief
(1991- 2018), and now; KRO's on
the Common.
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VANILLA VODKA BLUEBERRY LEMONADE $11
house infused vanilla vodka, KRO's blueberry lemonade
PEACH BOURBON SMASH $1

Berkshire bourbon whiskey, peach, mint, simple syrup, lime,
ginger beer
CHERRY OLD FASHION

Woodford bourbon, luxardo cherry, simple syrup, Angostura bitters$.|4
ORANGE BEET MARGARITA _ o $11
Hornitos tequila, triple sec, lime, simple syrup, orange-beet juice,

salt & sugar rim

STRAWBERRY BASIL GIN LEMONADE S11
Greylock gin, basil, strawberry, KRO's classic lemonade

GRAPEFRUIT MOJITO S$11

Deep Eddy grapefruit vodka, grapefruit, simple syrup, lime,

mint, & Sprite

ESPRESSO MARTINI S$11
Deep Eddy vodka, Borghetti espresso liquor, sweet cacao rim,

simple syrup

PAIN KILLER S11
Ragged Mountain rum, pineapple, cream of coconut, orange juice,
Meyer's dark rum float, nutmeg sprinkle

MOCHA BAILEY’S COFFEE S$11
Baileys Irish cream, creme de cacao, dark chocolate sauce, iced
coffee, whipped cream, try it hot or iced!

15 YEAR ABERFELDY SCOTCH ON THE ROCKS $15
MIMOSA $11
classic orange, orange-beet, grapefruit, cranberry,pineapple, or

peach \Q__ MAKEIT AFLIGHT $20

BEER & CIDER choose 3 flavors

COFFEEHOUSE PORTER $9

rich, dark American porter infused with WINE & BU BBLES $1O

55\3&2@??:;\053”@ coffee, WOODBRIDGE CHARDONNAY
WOODBRIDGE PINOT GRIGIO

citrusy, refreshing, and perfectly balanced SPELLBOUND CABERNET

UFO MAINE BLUEBERRY $6 ROBERT MONDAVI PINOT NOIR
flavorful & refreshing hefeweizen, crisp & CUPCAKE PROSECCO

sweet blueberry flavor

DOGFISH HEAD GRATEFUL DEAD PALE ALE $7 ﬁ) TRY OUR

tropical fruit-forward flavors and a light, refreshing WHITE WINE

body SANGRIA

MILLER LITE $5 310

ANGRY ORCHARD HARD CIDER $6
COORS LIGHT $5




	Lunch & Dinner
	THURSDAY-SUNDAY 11:30AM-7:30PM
	DINE IN OR TAKE OUT
	10 BALDWINVILLE ROAD TEMPLETON, MA 01468


	Apps & Salads
	Just a Side Salad
	$5

	Spinach & Artichoke Dip
	$10
	Little Leaf lettuce, tomato wedges, English cucumber, pickled red onion, shaved radish, choice of buttermilk ranch, white balsamic vinaigrette, OR homemade blue cheese dressing *GF, V
	Sauteed spinach & marinated artichoke hearts blended with parmesan & cream cheese, fried corn tortilla chips *GF, V

	Cobb Salad
	$21

	Chips N’ Guac
	$10
	Little Leaf lettuce, tomato wedges, hard boiled eggs, crumbled Smtih’s cheddar, pickled red onions, applewood smoked bacon, served with homemade buttermilk ranch OR white balsamic vinaigrette *GF/V served with choice of ONE protein:
	Old Bay season salmon*GF
	grilled chicken*GF
	buttermilk fried chicken
	poached shrimp*GF
	orange-rosemary brined turkey*GF
	seared tofu
	Fresh fried thin corn chips & a crock of homemade guacamole *V

	Wing Dings
	$11
	Crispy drums & wings with your choice of maple buffalo, sea salt &pepper, teriyaki, OR spicy Cajun, served with buttermilk ranch OR homemade blue cheese dressing

	Sheet Pan Nachos
	$11
	Fresh fried thin yellow corn chips, pepperjack &Smith’s cheddar cheese, taco seasoned ground beef, sliced jalapenos, & fresh Pico de Gallo *V

	Strawberry Salad
	$21
	Little Leaf lettuce, sweet strawberries, juicy mandarins, shaved radishes, served with homemade buttermilk ranch OR white balsamic vinaigrette *GF, V served with choice of ONE protein:
	Old Bay season salmon*GF
	grilled chicken*GF
	buttermilk fried chicken
	poached shrimp*GF
	orange-rosemary brined turkey*GF
	seared tofu

	Bacon & Sweet Corn Chowder Crock
	$6
	Applewood smoked bacon, red bliss potato & sweet yellow corn


	Handhelds
	SERVED WITH FRENCH FRIES,  GRILLED VEGETABLE PASTA SALAD, OR GREEN SALAD
	Half Sandwich & Side
	$12
	Choose from KRO’s OG Ultimate BLT, Turkey Cranberry, or Caprese pesto panini with French fries, grilled vegetable pasta salad or green salad *V *GF

	Caprese Pesto Panini
	$17
	Juicy sliced tomato, fresh mozzarella, roasted red pepper & nut-free basil pesto with balsamic glaze on pressed ciabatta *GF, V ADD ON:
	orange-rosemary brined turkey*GF +$3
	grilled chicken*GF +$3
	·buttermilk fried chicken +$4
	smashed avocado +$2

	Turkey-Cranberry
	$18
	Orange-rosemary brined turkey, Smith’s Country cheddar, Little Leaf lettuce, cranberry & apple chutney, honey-mustard on pressed ciabatta *GF ADD ON:
	Applewood bacon*GF +$2
	$18

	KRO’s Smash Burger
	2 black angus smash patties, Little Leaf lettuce, sliced tomato, dill pickles, smash sauce, with cheddar or American, served on buttery brioche bun *GF

	Maple Buffalo Chicken
	$18
	Buttermilk fried chicken tossed in sweet & spicy maple buffalo sauce, buttermilk ranch or homemade blue cheese dressing, Little Leaf greens & sliced tomato served on buttery brioche bun
	$18

	Bacon & Blue Smash Burger
	2 black angus beef patties, crumbled blue cheese, Applewood bacon, served on buttery brioche bun *GF

	KRO’s OG Ultimate BLT
	$18
	Applewood bacon, Little Leaf lettuce, sliced tomato, tomato-bacon jam & herb mayo on griddled white bread *GF  ADD ON:
	grilled chicken*GF +$4
	buttermilk fried chicken +$4
	smashed avocado*GF +$2
	Old Bay salmon*GF +$6
	orange-rosemary brined turkey*GF +$3

	Mushroom & Swiss Smash Burger
	$18
	2 black angus smash patties, caramelized onions, roasted shiitake mushrooms, Swiss, & smash sauce, served on buttery brioche bun *GF BURGER ADD ONS:
	fried egg*GF +$1.50
	bacon*GF +$2



	Entrees
	Ginger-Tamari Basmati Rice Bowl
	$18
	Shiitake mushrooms, quick pickled veggies, shaved radish, sweet mandarins, ginger-tamari sauce & fresh cilantro served over basmati rice *GF, V ADD ON:
	grilled chicken*GF +$4
	Old Bay seared salmon*GF +$6
	poached shrimp*GF +$6
	seared tofu +$4

	“Terry wants Meatloaf”
	$21
	Black Angus beef, French onion beef gravy, served with your choice of 2 sides: smashed red bliss potatoes, fries, side salad, herb buttered carrots

	Chicken N’ Waffles
	$20
	Belgian waffles layered with McClure’s Maple syrup, whipped red pepper jelly-butter, topped with buttermilk fried chicken

	Potato Crusted Haddock
	$22
	Crispy potato seared 8oz haddock fillet, served over applewood smoked bacon & sweet corn chowder *GF

	Classic Scampi Your Way
	$15
	Linguine pasta, sauteed garlic, tomatoes, fresh lemon, butter & white wine *GF, V ADD ON:
	grilled chicken & capers*GF +$4
	buttermilk fried chicken +$4
	Shiitake mushrooms*GF +$3
	Old Bay seared salmon*GF +$6
	poached shrimp*GF +$6

	Fish N’ Chips
	$22
	8oz haddock fillet, beer battered & fried crispy, served with fries, homemade tartar sauce & fresh lemon
	**LIMITED AVAILABILITY** Saturday Night ONLY,  starting at 4pm


	Prime Rib
	$24
	16oz cut, au jus, smashed red bliss potatoes or French fries, & herb buttered carrots, served with a side of homemade steak sauce *GF
	PLEASE INFORM YOUR SERVER OF ANY FOOD ALLERGIES.  *GF-GLUTEN FREE OR CAN BE MODIFIED TO BE *V- VEGETARIAN OR CAN BE MODIFIED TO BE *CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS



	Our Story
	Silas Stone built the house in 1770 (what we know today as our main dining area, along with the upstairs). At the time it was the only house in the center of town built with bricks imported from England. Sometime between 1770 and 1830 it was known as the Joseph Upham Tavern. In 1830 the house was enlarged by adding a 2-story addition built of wood to the original home (what we know today as our entrance area and kitchen.) With the addition, the house now consisted of 19 rooms to accommodate a new private boy’s high school. In 1837 the high school was suspended with the last known principal being Sylvester Judd, the well-known author of “Margaret.” For the next 20 years there was no high school in town. Town physicians Dr. Spencer and Dr. Tobin then resided here until Elsa Stone, relative to the original Silas Stone later owned the house in 1946. Along with her father, a Harvard professor, they tutored young boys from the Boston area over the summer months. Since, then house has been the Country Mischief  (1991- 2018), and now; KRO’s on the Common.
	Non-Alcohol Beverages
	COKE, DIET COKE, SPRITE,  OR GINGERALE
	HOMEMADE LEMONADE
	FRESH BREWED ICED TEA
	ARNOLD PALMER
	SPRINDRIFT ORANGE MANGO
	HOT OR ICED COFFEE
	HOT TEA


	Cocktail Menu
	$11
	VANILLA VODKA BLUEBERRY LEMONADE
	house infused vanilla vodka, KRO’s blueberry lemonade

	PEACH BOURBON SMASH
	$11
	Berkshire bourbon whiskey, peach, mint, simple syrup, lime,  ginger beer

	CHERRY OLD FASHION
	$14
	Woodford bourbon, luxardo cherry, simple syrup, Angostura bitters

	ORANGE BEET MARGARITA
	$11
	Hornitos tequila, triple sec, lime, simple syrup, orange-beet juice, salt & sugar rim

	STRAWBERRY BASIL GIN LEMONADE
	$11
	Greylock gin, basil, strawberry, KRO’s classic lemonade

	GRAPEFRUIT MOJITO
	$11
	Deep Eddy grapefruit vodka, grapefruit, simple syrup, lime, mint, & Sprite

	ESPRESSO MARTINI
	$11
	Deep Eddy vodka, Borghetti espresso liquor, sweet cacao rim, simple syrup

	PAIN KILLER
	$11
	Ragged Mountain rum, pineapple, cream of coconut, orange juice, Meyer’s dark rum float, nutmeg sprinkle

	MOCHA BAILEY’S COFFEE
	$11
	Baileys Irish cream, creme de cacao, dark chocolate sauce, iced coffee, whipped cream, try it hot or iced!

	$15
	15 YEAR ABERFELDY SCOTCH ON THE ROCKS
	MIMOSA
	$11
	classic orange, orange-beet, grapefruit, cranberry,pineapple, or peach

	MAKE IT A FLIGHT
	$20
	BEER & CIDER
	choose 3 flavors

	WINE & BUBBLES $10
	WOODBRIDGE CHARDONNAY
	WOODBRIDGE PINOT GRIGIO
	SPELLBOUND CABERNET
	ROBERT MONDAVI PINOT NOIR
	CUPCAKE PROSECCO
	TRY OUR  WHITE WINE SANGRIA $10



