
S T A R T E R S E N T R E E S

baked haddockjust a side salad

stuffed peppers

chips n guac

chicken broccoli
alfredofrench onion soup

crock

stuffed burger

seared crispy in parmesan, dill &
brioche crumb served with
homemade tartar sauce & rice pilaf

Little Leaf greens, crumbled goat
cheese, craisins, pickled red onion &
crispy maple pork belly bits, served
with homemade ranch or herb
vinaigrette
*V *GF ricotta & fresh mozzarella garlicky-

spinach, grilled zucchini, basil-tomato
sauce & rice pilaf
*V *GF

fresh fried yellow corn tortilla chips
& homemade guacamole
*V

lemon & basil brined chicken breast,
creamy homemade alfredo sauce,
linguine, fresh broccoli & garlic
bread
*V

rich beef broth loaded up with sweet
onions, topped with crusty bread &
melty Swiss cheese

8oz burger stuffed with Smith’s
smoked cheddar & KRO’s tomato-
bacon jam topped with sunny-side
egg & served on brioche bun with
fries
*GF

$18$8

$16

$10

$17
$10

$19

Kro's on the Common

Menu

D E S S E R T
peanut butter
flourless
chocolate cake

lemon cheesecake

gluten-free but you will never know
it because it’s so decadent!
Chocolate cake, peanut butter
mousse frosting & rich ganache

light & fluffy because it’s not baked!
Whipped cream folded into
homemade lemon curd & pecan-
graham cracker crust

$8

$10

D I N N E R  F R I  2 / 2 7

 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



Bev Menu
S P E C I A L T Y  C O C K T A I L S

v a n i l l a  v o d k a  b l u e b e r r y  l e m o n a d e $ 1 1
house  in fused  van i l l a  vodka ,  KRO’s  b lueber ry  l emonade

b o u r b o n  p e a c h  a r n o l d  p a l m e r $ 1 1
Berksh i re  bourbon wh iskey ,  peach ,  f resh  i ced  tea  & KRO’s  l emonade
p i n e a p p l e  c o c o n u t  m a r g a r i t a $ 1 2
Horn i tos  tequ i l a ,  p ineapp le  ju i ce ,  coconut  c ream ,  t r i p l e  sec ,  l ime ,
s imp le  syrup  
w i n t e r  a p e r o l  s p r i t z $ 1 1
Apero l ,  P rosecco ,  POM ,  l ime ,  c l ub  soda
c u c u m b e r  l i m e  g & t $ 1 1
Grey lock  g in ,  l ime ,  cucumber ,  ton ic  water
g r a p e f r u i t  c o s m o $ 1 1
Deep Eddy grapef ru i t  vodka ,  c ranber ry ,  t r i p l e  sec ,  l ime

Amherst Jess IPA- $7
UFO Maine Blueberry -$7
BBC New England Logger -$7
BBC Coffeehouse Porter -$7
Angry Orchard Hard Cider -$7

BEER & CIDER

Cupcake Prosecco $11
William Hill Chardonnay $12
Woodbridge Chardonnay $11
Woodbridge Pinot Grigio $11
Robert Mondavi Pinot Noir $11
Spellbound Cabernet $11

WINE & BUBBLES

NON-ALCOHOLIC
SODA -$2.25
Coke, Diet Coke, Sprite, Ginger Ale
KRO’S LEMONADE -$3.25
classic, blueberry, cranberry, pomegranate,
or lavender
FRESH BREWED ICED TEA -$3.25
unsweet, lemon, sweet, pomegranate, or
peach
ARNOLD PALMER -$3.25
½ lemonade & ½ iced tea
SPINDRIFT SELTZER WATER -$2.75
mango-orange


