
🍽  Seasonal Entrées 

Beef Stew 
Tender beef slow-simmered with carrots, onions, celery, and 
potatoes in a hearty savory broth. – $12.99 

Chicken Marsala 
Braised chicken with mushrooms, garlic, and basil in a sweet 
Marsala demi-glaze, served over penne pasta. – $15.99 

Braised Brisket with Roasted Root Vegetables 
Slow-braised brisket served with a medley of roasted seasonal 
root vegetables. – $18.95 

Pork Loin 
Slow-simmered pork loin with caramelized onions, tomatoes, and 
garlic, served over smashed potatoes. – $15.99 

Fried Shrimp Platter 
Golden-fried shrimp served with crispy fries and fresh coleslaw. – 
$18.99 

Fried Seafood Platter 
A generous platter of fried cod, shrimp, and calamari, served 
with fries, coleslaw, and a citrus aioli. – $22.99 

BBQ Duck Quesadilla 
Grilled flour tortilla stuffed with BBQ duck, mushrooms, and 
onions, served with rice and pineapple salsa. – $19.99 
 

🥃  Seasonal Sips 

Hot Toddy 
Irish whiskey, fresh lemon, hot black tea, cinnamon stick, honey. 

Maple Apple Spritz 
Prosecco, maple syrup, apple cider. 

Cranberry Bourbon Sour 
Bourbon, orange liqueur, cranberry juice, maple syrup, fresh lime.

🍁  Cozy plates. Seasonal sips. Fall’s best flavors are here at 
Blue Plate Diner — come eat, drink, and soak in the season!

WEDNESDAY - SATURDAY 3PM TO CLOSE

BLUE PLATE’S SEASONAL SPECIALS


