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High Bridge - Train over Quinebaug River,  Putnam, Conn.

Putnam Depot

N. Y. N. H.&H. Station  - Putnam, Conn.
Elm Street -  looking south, Putnam, Conn.

Down the Yard  - Putnam, Conn.



FAMOUS BOX CAR WINGS   
Bone-in chicken wings brined in our home 
brewed beer. Tossed in or served with your 
choice of dry rub or sauce. Choose baked  

or fried. Six for 7 | Ten for 10 | Twenty for 18

“HAWG WINGS”  
Slow cooked tender, quarter-pound pork 

shanks tossed in or served with your choice 
of dry rub or sauce. Choose baked or fried.  

Two pieces 9 | Four pieces 16

DRY RUBS 
Cajun, Cinnamon 

Chipotle, Memphis 
BBQ, Lemon Pepper

SAUCES 
Garlic Parmesan, Bourbon, 
Teriyaki, Honey Mustard, 
BBQ, Buffalo, Crazy Train 
Hot Sauce, Thai Curry

CHOOSE ONE:

TRACKSIDE STARTERS
RAILWAY NACHOS 
Topped with chili, cheddar cheese, black 
olives, diced tomatoes and scallions.  
Served with a side of salsa and sour cream. 
Choice of Station Chips or tortillas. 
For two 8 | For four 14  
Add Guacamole for .75

STATION CHIPS  
House fried potato chips. Your choice of 
seasonings: sea salt, lemon pepper, Cajun, 
BBQ or garlic pepper. 6

LOADED FRIES OR STATION CHIPS 
Loaded with crispy bacon, cheddar cheese, 
sour cream and chopped chives.  
For two 9 | For four 13 

PRETZEL STICKS 
Bavarian style served with choice of nacho 
cheese or honey mustard.  
Two Pretzels 6 | Four Pretzels 10

COAL CAR QUESADILLA 
Flour tortilla filled with spinach, caramelized 
onions, roasted peppers, avocado and 
cheddar cheese, side of salsa and sour 
cream. 10  
Add Chicken for 2, Pulled Pork for 2, Short 
Rib for 4, or Guacamole for .75 

HUMMUS PLATTER 
Roasted garlic hummus served with celery, 
carrots and baked pita chips. 10

HADDOCK BITES  
Fresh crispy panko crusted fried haddock 
chunks served with a tartar dipping sauce. 11

PERSONAL PUB PIZZA 
Crisp flat crust topped with house made 
tomato sauce and mozzarella. Choose 3 
toppings: bacon, chicken, peppers, onions, 
olives, spinach, torn basil, tomato slices, 
mushrooms or extra cheese. 11 

CRISPY GREEN BEANS  
Breaded green beans served with 
horseradish cream sauce. 10

CRISPY BRUSSELS SPROUTS  
Crispy Brussels sprouts with choice of 
seasoning: sea salt, lemon pepper, Cajun, 
BBQ or garlic pepper. Served with a side of 
horseradish cream sauce. 9

GRILLED MAHI MAHI TACOS 
Strips of grilled mahi mahi with sweet and 
spicy pico de gallo, shredded lettuce and 
green onion in toasted onion naan tacos. 14

SMOKED DUCK TACOS 
Smoked duck breast with Asian slaw,  
pickled onion and feta cheese, served on 
grilled onion naan tacos. 14 

CHICKEN FINGERS  
Fresh panko-breaded chicken tenders.  
Choice of sauce or dry rub. 12

SOUP OF THE DAY 7

AWARD WINNING 
CHOWDA  
Thick and creamy house recipe New  
England clam chowder made with bacon 
and served with oyster crackers. 8

FRENCH ONION SOUP  
Savory stock simmered with red wine and 
onions. Topped with melted Swiss and a 
baguette crouton. 9

HEARTY CHILI  
Crock of hearty chili with beans and veggies 
topped with cheddar cheese. Served with a 
side of cornbread. 10

MAKE ANY SALAD A MEAL:  Grilled Chicken 5 | Steak 8 | Mahi Mahi 8 | Salmon 8 | Shrimp 8 

BAKED JALAPEÑO POPPERS 
House made cream cheese and cheddar 
stuffed jalapeños baked to perfection. Topped 
with crumbled bacon and scallions. 11 

CORNED BEEF NACHOS 
Station Chips covered with pulled corned beef, 
sauerkraut, Swiss cheese and Thousand Island 
dressing. 11

THE CROSSINGS SAMPLER 
Boxcar Wings, Onion Rings, Hog Wings and 
Chicken Tenders. 17

  SHORT RIB POUTINE 
Pulled short rib over crispy fries or chips with 
Wisconsin cheese curds and rich brown gravy. 12

WEDGE SALAD 
Crispy wedge of iceberg lettuce topped with 
chopped tomatoes, crumbled bacon and 
bleu cheese with your choice of dressing. 11

CROSSINGS HOUSE SALAD   
Mixed greens topped with tomatoes, 
cucumbers, croutons, shredded carrots and 
tangy sliced red onions. 7

TACO SALAD  
Mixed greens surrounded by corn tortilla 
chips, topped with turkey taco meat, 
shredded cheddar cheese, diced tomatoes, 
black olives and scallions. Salsa, sour cream 
and choice of dressing on the side. 12   
Add guacamole for .75

CAESAR SALAD  
Torn romaine topped with croutons, shaved 
parmesan and Caesar dressing. Finished 
with a hint of lemon. 10

COBB SALAD  
Mixed greens topped with diced chicken, 
chopped eggs, bleu cheese crumbles, diced 
tomato, bacon bits and avocado with your 
choice of dressing. 14

SPINACH SALAD 
Fresh baby spinach, Craisins, candied 
walnuts, chopped egg, feta cheese and 
pickled onion with raspberry vinaigrette or 
your choice of dressing. 11 

DRESSINGS: Ranch, Raspberry Vinaigrette, 
Bleu Cheese, Caesar, Italian, Russian, 
Balsamic Vinaigrette, Balsamic Reduction

SOUPS, SALADS, TRAINS & TURRENES



We provide gluten free substitutes for the majority of our menu. Please ask your server for details.
*Consuming raw or undercooked meat, poultry, shellfish or eggs may increase your risk of foodborne illness.  

Please notify your server of any food allergies when you order. 
Reservations accepted for parties of 8 or more. Gratuity will be added on tables of 8 or more.

ENTRÉES
Served with a House Salad or Soup of the Day and choice of two sides, unless otherwise noted. 

  BRAISED BONELESS SHORT RIB  
Slow roasted, thin sliced beef short rib. Topped with 
caramelized onions and bourbon glaze. 20

*SALMON FILET  
8 oz North Atlantic Cajun-seasoned salmon topped with 
mango salsa. 18

CHICKEN PARMESAN 
Crisp panko-breaded chicken breast topped with 
mozzarella, shaved parmesan and marinara on a bed  
of angel hair or penne pasta. Served with garlic toast. 18 

BAKED HADDOCK 
Fresh haddock baked in lemon butter and white wine 
topped with seasoned crumbs. 18

FISH & CHIPS 
10 oz panko crusted Haddock served with station chips 
and cole slaw. 16

ST LOUIS RIBS 
Roasted with a Memphis style dry rub and finished with 
our house made BBQ sauce. Served with choice of fries, 
onion rings or station chips and cole slaw.  
Half Rack 15 | Full 21

  BOB’S FAMOUS MEATLOAF 
Topped with mushroom gravy. 16

  *GRILLED NY SIRLOIN STRIP 
Fresh, hand-cut 10 oz Certified Angus Beef ® sirloin 
finished with a garlic butter. 22  
Add sautéed onion or mushrooms for 1.

BLACKENED CHICKEN PENNE  
Cajun blackened chicken breast sautéed with onions and 
garlic then tossed in a roasted red pepper cream sauce 
with penne. Served with garlic toast. 17 

CAJUN JAMBALAYA 
Chicken, shrimp and andouille sausage sautéed  
with onions, peppers and Cajun seaonings.  
Served over rice.  23

MAC AND CHEESE YOUR WAY 
Choice of BBQ pulled pork, house chili or  
broccoli and ham. 15

  *RIBEYE 
12 oz grilled ribeye topped with shallot garlic 
butter. 24

CHICKEN AND BROCCOLI ALFREDO 
Fresh chicken tenders sautéed with broccoli  
and mushrooms, finished in a rich and creamy 
alfredo sauce, tossed with penne and served  
with garlic toast. 18

SIDES
RED BLISS MASHED POTATO 
RICE PILAF 
ROASTED RED POTATOES 
VEGETABLE OF THE DAY 
FRIED BRUSSELS SPROUTS 
FRIES 
ONION RINGS 
SWEET POTATO FRIES



Sandwiches are served with a side of our signature Station Chips and a dill  
pickle wedge. All come on a corn-dusted kaiser roll unless specified.SANDWICHES

Substitute Fries 1, Cole Slaw 1, Sweet Potato Fries 1.50, or Onion Rings 1.50  Add Cheese .50, Bacon 2, Mushrooms 1, or Fried Egg 1

FISH SANDWICH   
Panko-crusted, golden-fried haddock  
topped with lettuce, tomato and onion. 
Served with tartar sauce. 13

  BRAISED SHORT RIB SANDWICH  
6 oz of braised boneless short rib,  
caramelized onion, sautéed mushrooms, 
choice of melted cheese, served on a 
ciabatta bun. 14

GRILLED VEGETABLE WRAP  
Marinated portabello mushroom strips 
grilled and then wrapped with feta cheese 
crumbles, mixed greens, roma tomatoes, 
roasted red peppers and red onions in a sun 
dried tomato wrap. 11 

PULLED PORK  
CIABATTA  
House-smoked barbeque pulled pork topped 
with cheddar cheese, house cole slaw and 
onion on a fresh ciabatta bun. 12

BRENTWOOD CHICKEN SANDWICH  
6 oz marinated chicken, lettuce, tomato, 
provolone, bacon and roasted red pepper. 
Honey mustard sauce on side. 12

  *FRENCH DIP 
Certified Angus Beef® shaved, seared, 
and topped with provolone cheese, with 
horseradish sour cream and served with a 
cup of rosemary au jus. Served on toasted 
French bread. 14

  CORNED BEEF REUBEN  
5 oz corned beef, barrel aged kraut, melted 
Swiss cheese and Russian dressing on 
toasted rye. 12

CALIFORNIA CHICKEN SANDWICH  
6 oz boneless marinated chicken breast 
topped with lettuce, tomato, onion, avocado 
slices and a lemon pepper aioli. 12

TURKEY BLT 
Thinly sliced turkey breast served with 
lettuce, tomato, crispy bacon and mayo  
on a toasted ciabatta roll. 12 

HAM AND CHEDDAR MELT 
Thinly sliced black forest ham, cheddar 
cheese, tomato, red onion and dijon mustard 
baked on a ciabatta roll. 12

TUNA MELT 
Freshly made tuna salad with Swiss cheese 
and sliced tomato on toasted rye 12

  *STEAK SANDWICH 
6 oz Certified Angus Beef® sirloin strip  
flame broiled to your liking and topped 
with A1 Steak Sauce, sautéed onion and 
mushrooms on a 6 inch sub roll. 15

  MEATLOAF SANDWICH 
House made meatloaf with sautéed onions 
and mushrooms served on a pretzel roll  
with  siracha mayo. 12

PASTRAMI SANDWICH 
Served on a pretzel roll topped with Dijon 
mustard, peppers, onions and melted 
American cheese. 12

BUFFALO CHICKEN CAESAR WRAP 
Buffalo tossed tempura chicken, romaine 
lettuce, Caesar dressing and shaved 
parmesan in a sundried tomato wrap. 12

HONEY MUSTARD CHICKEN WRAP 
Our house made chicken tenders tossed in 
our honey mustard sauce. Served with lettuce, 
tomato, onion, bacon and melted pepper jack 
cheese on a sundried tomato wrap. 12 

   STEAK BOMB WRAP 
Certified Angus Beef® shaved steak with 
roasted peppers, onion, mushrooms,  
American cheese and horseradish sour cream, 
wrapped in a sundried tomato wrap. 13

Our burgers are a special blend of certified angus 
chuck, sirloin and brisket to make them the tastiest, 
juiciest burgers around.STOCK YARD BURGERS 

Burgers are served on a corn dusted Kaiser roll with our signature Station Chips and a dill pickle wedge. Substitute a Gluten-Free Roll 2 
Substitute Fries 1, Cole Slaw 1, Sweet Potato Fries 1.50, or Onion Rings 1.50  Add Cheese .50, Bacon 2, Mushrooms 1, or Fried Egg 1

*CERTIFIED SLIDERS  
Three Certified Angus Beef ® sliders hand 
pressed, with lettuce, tomato and onion. 12

*CLASSIC 
Served with crisp leaf lettuce, tomato and 
onion.  9 | 12

*RODEO   
Saddled with cheddar cheese, crisp onion  
rings, house-made BBQ sauce, bacon and 
lettuce.  9 | 13

BRAKEMAN TURKEY BURGER 
Our house-made turkey patties are filled with 
bacon, maple syrup and applesauce, topped 
with melted Swiss, dijon-maple aioli, leaf 
lettuce, tomato and onion. 12

*AVOCADO 
Topped with Monterey jack cheese, fresh 
house-made avocado salsa, fire-roasted red 
peppers and chipotle aioli.  9 | 13

*THE CROSSINGS 
SIGNATURE BURGER 
8 oz. Certified Angus Beef ® patty topped 
with barbeque pulled pork, cheddar cheese 
and bacon served with lettuce, tomato and 
onion on a ciabatta roll. 13 

*BLEU CHEESE BACON BURGER  
Bleu cheese crumbles, crisp bacon, leaf lettuce, 
pickled red onion and balsamic aioli. Served 
on a fresh ciabatta roll.  9 | 13

*BREAKFAST BURGER  
8 oz burger, bacon jam, fried egg, cheddar, 
lettuce, tomato and onion with maple aioli. 14

*CHILI BURGER  
A slice of cheddar and pepper jack cheese 
then topped with our house-made chili, 
roasted red peppers and raw onions.  
 9 | 13

VEGGIE BURGERS   
Our unique house-made 6 oz veggie patties 
are full of flavor! Made with black beans, 
potatoes, carrots, peppers, corn and onions, 
topped with leaf lettuce, pepper jack cheese, 
guacamole, roma tomatoes and red onions. 12

HOW WOULD YOU LIKE IT DONE?
RARE cool, red center

MEDIUM RARE  warm, red center 
MEDIUM pink, throughout 

MEDIUM WELL  thin line of pink
WELL no pink


