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Calamari  
Point Judith 
Calamari flash 
fried and tossed 
with sautéed sweet 
cherry peppers and 
garlic. Served with 
a sweet pineapple-
mango jerk dipping 
sauce. 9.99

Jerk Chicken or Cuban 
Beef Quesadilla   
Pulled jerk chicken 
breast or pulled Cuban 
beef and shredded 
cheese. Accompanied 
by pineapple salsa and 
mango sour cream.  
8.99 

S T A R T E R S

Ask your server about menu items that are cooked to order or served raw. Consuming raw or 
undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Gluten Friendly:  Aubree’s Gluten Friendly menu items are prepared in a common kitchen with the 
risk of gluten exposure. Aubree’s does not recommend these items for guests with Celiac Disease. 
Guests with gluten sensitivities should exercise judgment in consuming these items. Ask your server 
about our Gluten Friendly beer and dessert options.
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Blackened Chicken 
Sandwich 
Sliced blackened 
chicken breast, 
cheddar cheese,  
and bacon piled high 
on a grilled French 
hoagie roll. Topped 
with lettuce, tomato, 
and mayo. Served with choice of classic side 
(signature side add $1).  10.99  

Crab Cake Sandwich  
Maryland-style crab 
cake, sliced tomato, 
cheddar cheese, and 
mustard aioli, served on 
a grilled English muffin. 
Your choice of classic 
side (signature side  
add $1). 10.49

H A N D - C R A F T E D  S A N D W I C H E S

E N T R É E S

Pot Roast Poutine   
This popular Canadian dish meets Aubree’s melt-
in-your-mouth pot roast! Thin-cut French fries 
topped with oven roasted pot roast, Wisconsin 
White Cheddar cheese curds, and savory gravy in 
our cast iron skillet. Great as a starter too, eh!  10.99

Open Faced Roast Beef Sandwich  
Roast beef and gravy on thick-cut grilled brioche 
bread. Served with smashed red skin potatoes 
and broccoli.  11.99

Jambalaya 
Andouille sausage, chicken, ham, cod, shrimp, 
roasted bell peppers, onion, celery, okra, and 
diced tomatoes with Cajun rice and spices. 12.99

Pineapple Chicken  
Tender grilled chicken breast with mild spices 
over a sweet and spicy pepper sauce. Served with 
black bean rice and pineapple salsa.  10.99

Roasted Beet Salad   
Fresh spring mix topped with grilled pistachio-
encrusted goat cheese medallions, roasted beets, 
avocado, dried cherries, and walnuts. Finished 
with house-made honey-balsamic vinaigrette.  
10.99 / Chicken 12.99 / Shrimp 13.99

Autumn Apple Salad  
Crisp Michigan apples, sliced radishes, and celery 
tossed with arugula and our house-made honey-
balsamic vinaigrette. Topped with smoked Gouda 
cheese.  9.99 / Chicken 11.99 / Shrimp 12.99
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