














Brush Hill Café Specials

– daily specials –
all served with one side…14.99

monday, december 26
CLOSED FOR THE HOLIDAY

tuesday, december 27
Blueberry Pancakes w/ Bacon

Vermont Maple Syrup

wednesday, december 28
Pastrami Reuben

Sauerkraut, Swiss and 1000 Island

thursday, december 29
Italian Sausage Sub with Peppers and onions

friday, december 30
Tuna Melt Deluxe

Marble Rye, Swiss and Bacon



Monday, December 26th

Butternut Squash Bisque (GF)
Or Salad du Jour

Rotisserie Chicken Leg (GF)
New England Baked Cod (GF)

Sweet Potato Mash, String Beans (GF)
Chocolate Chip Cookie or 

Devil’s Food Cake

Tuesday, December 27th

Curried Red Lentil Soup (GF)
or Salad du Jour

Beef Stroganoff (GF)
DijonTarragon Salmon (GF)
Egg Noodles, Garden Peas

Sugar Cookie Or
New York Cheesecake

Wednesday, December 28th

Cream of Mushroom Soup (GF)
or Salad du Jour

Southern Fried Chicken & Gravy (GF)
Cajun Shrimp (GF)

Potato Salad, Carolina Slaw
M & M Cookie or 

Pecan Pie

Thursday, December 29th

Clam Chowder GF)
or Salad du Jour

Grilled Pork Tenderloin
Trout Almondine (GF)

Roasted Red Bliss, Sauteed Spinach
Oatmeal Craisin Cookie or 

Boston Cream Pie

Friday, December 30th

Chicken Noodle Soup
or Salad du Jour

Yankee Pot Roast (GF)
Grilled Swordfish (GF)

Loaded Baked Potato, Asparagus
Carnival Cookie or 

Strawberry Rhubarb Pie

Saturday, December 31st

NEW YEAR’S EVE DINNER
2PM 

RESERVATIONS 
REQUIRED

Sunday, January 1st 2023
3 Bean Soup (GF)
or Salad du Jour

Glazed Smokehouse Ham (GF)
Veggie Chili (GF)

Baked Sweet Potato, Broccoli
Double Chocolate Cookie or 

Assorted Desserts

Gordon House
Dining Room Dinner Menu

All sauces may be requested on the side. All entrees 
are 17.95 plus tax, which includes an appetizer, 

beverage & dessert.  Before ordering, 
please make your server aware of any food allergies.

Vegetarian (V)  Vegan (VG)  Gluten Free (GF)

call at 617-361-6958   11:00 A.M.- 1:00P.M. Mon-Fri



APPETIZERS … 5.00
Soup du Jour

Fresh Garden Salad
Fresh Fruit Salad

* ask about our selection of house made dressings *

Always Available Menu
Call 617-361-6958 between 11am & 1pm for take out orders

Baked Haddock…21.95 (GF)
Baked with Buttered GF Crumbs

Sandwich of the Month
BLT Wrap with Avocado…14.00

Applewood Smoked Bacon, Lettuce, 
Tomato and Avocado Wrapped in a 

Tortilla with Choice of Side

Salad of the Month…15.00
Poached Salmon and Arugula Salad
Fresh Berries, Toasted Almonds and 

Raspberry Balsamic Dressing

add Tuna or Chicken Salad…5.00

Fuller Village 
Hamburger/Cheeseburger…13.00

On a Toasted Brioche Bun with
Lettuce, Tomato, and Onion.

Choice of Side

Lighter Fare…10.00
Large Garden Salad

served with Roll and Butter
add Grilled Chicken…5.00

add Tuna or Chicken Salad…5.00

SIGNATURES

DESSERTS
a la carte…4.00

Cookie of the Day…3.00
Fresh Fruit Cup…3.00

Sugar-Free Jell-O…3.00
Ice Cream…3.00

BEVERAGES
Coke

Diet Coke
Ginger Ale

Diet Ginger Ale
V-8

2% Milk

Consuming raw or undercooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of food-borne 

illness, especially if you have certain medical conditions.  
*These items may be served raw or undercooked. *Made 
without gluten ingredient options available upon request.

a non-alcoholic beverage is included with signature selections
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