
At the Wentworth Marina

116 Morgans Way
New Castle, NH

603.559.1006 
nhgreenbean.com



CAPRESE PLATE 
Fresh mozzarella, grape tomatoes, kalamata olives, 
basil infused olive oil, and a balsamic reduction. Served 
with bread. $12  GF if served without bread.

NACHOS
Tortilla chips piled high with spiced black beans, 
melted cheddar cheese, black olives, pico de gallo, 
pickled jalapenos, scallions, and crema. $11 GF
Add seasoned chicken or guacamole $4

GUACAMOLE AND CHIPS
Tortilla chips served with fresh guacamole. $9 GF

MEATLOAF SLIDER PLATE
4 grilled meatloaf sliders with melted Swiss cheese 
and our horseradish mayo served on a brioche 
slider buns. $13

HADDOCK CAKES
Panko crusted haddock cakes served on a bed of 
spring greens and then topped with a fresh lemon and 
dill aioli. $12

THAI PEANUT AND RICE NOODLE SALAD 
A tender rice noodle salad with fresh spinach, shredded 
carrots, roasted red peppers, scallions, seasoned chicken 
breast, roasted peanuts, and fresh cilantro. Served with a 
sweet and savory peanut sauce and fresh lime. $11 GF       

GREEK SALAD
Romaine lettuce, fresh cucumber, red onion, kalamata 
olives, grape tomatos,  croutons, and feta cheese, tossed 
in our house Greek dressing. $10  

GORGONZOLA AND SPRING GREENS SALAD
Fresh spring greens tossed with our house made 
balsamic dressing, then topped with gorgonzola cheese, 
roasted walnuts, and dried cranberries. Suggestion: Try 
this salad in a flour tortilla.  $10 
                                                       
CHINESE CHICKEN SALAD
Fresh spring greens tossed with our house made sesame 
dressing and crispy rice noodles, roasted red peppers, 
shredded carrots, scallions. Topped with sliced almonds 
and a seasoned chicken breast.  $11         

CAESAR SALAD      
Romaine lettuce, croutons, 3 cheese blend of parmesan, 
asiago and romano, and house made Caesar dressing. 
$8 
                       

*Add a seasoned chicken breast $3

Bread Selection

Ciabatta Roll

Wheat Tortilla

Flour Tortilla

Spinach Tortilla

Sliced Italian

Gluten Free Roll
(add $2.00)

SEAFOOD CHOWDER

Like everything at The Green Bean, we make our 
own seafood chowder packed with shrimp, sea 
scallops, sea clams, and just the right amount of 
potato. Cup $5 Bowl $9

SMALL BITES SALADS



BURGERS*

THE CLASSIC
Choose either a 8 oz. 100% USDA freshly ground chuck 
or a house made veggie burger.  House made veggie 
burgers are made from non GMO soy, egg, bread crumbs 
and spices. $12

Your choice of cheese — American, Swiss, provolone, 
cheddar, pepper jack

Specialty toppings
     $1 each — sprouts, grilled onions
     $2 each — bacon, guacamole, fried egg, blue cheese

THE CALIFORNIA BURGER
Topped with pepper jack cheese, guacamole, sprouts, red 
onion, and our house thousand island spread. $14

THE BACON BLUE CHEESE BURGER 
Served with crisp bacon, melted blue cheese crumbles, 
lettuce, tomato, and red onion.  $14

THE VEGGIE PESTO BURGER
Our house made veggie burger topped with fresh 
mozzarella, lettuce, tomato, grilled red onion, and our 
walnut-basil pesto mayo. $14

* Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.  
Please inform your server of any food allergies BEFORE ordering.                                                                  

20% gratuity added to parties of 6 or more.

SANDWICHES

TURKEY BACON AND PESTO
Deli sliced turkey, bacon, homemade pesto, tomato, 
and greenleaf lettuce.  $10

CHICKEN SALAD WRAP
A great combination of tender chicken breast, lemon 
mayonnaise, celery, dried cranberries, roasted walnuts, 
and greenleaf lettuce. $10

CHIPOTLE BLT
The classic BLT with our house chipotle mayonnaise.  
It’s a perfect combination! $10   

WARM CHICKEN, BACON AND CHEDDAR
A warm sandwich made with seasoned chicken breast, 
crispy bacon, cheddar cheese, greenleaf lettuce, 
tomato, red onion, and our own spicy ranch sauce. $11

TURKEY COBB WRAP
Deli sliced turkey, bacon, blue cheese, tomato, red 
onion, greenleaf lettuce and mayonnaise are all 
wrapped in a fresh tortilla. $10

FRESH MOZZARELLA WITH TOMATO AND WALNUT 
PESTO
This simple combination of flavors is worthy of trying 
over and over again. $10

BBQ PULLED PORK AND COLESLAW
A generous portion of slow roasted BBQ pork, served 
with cabbage coleslaw on a ciabatta roll.  $13

FRESH LOCAL LOBSTER ROLL
We keep this classic simple with a generous portion 
of fresh local lobster meat, tossed in a small amount 
of mayonnaise and served on a buttered, grilled New 
England style bun. MP

All sandwiches served with chips and pickle.

CHICKEN WITH ROASTED POLBANO & RICE
Chicken breast cooked with poblano peppers, corn, 
and spiced black beans on top of brown rice.  Served 
with pico de gallo and a side of tortilla chips. 
$13  Add guacamole $4 GF

BAKED MACARONI AND CHEESE
Our three cheese macaroni topped with a panko 
and parmesan crumble.  Served with a half salad of 
your choice. $13

TODAY’S QUICHE AND SIDE SALAD
A generous portion of today’s quiche served with a 
half salad of your choice. $13

ENTREES

Gluten free hamburger rolls available upon request $2



Maine Root Beer, Maine Ginger Beer, lemonade, house 
brewed iced tea, Coke, Diet Coke, Ginger Ale, Sprite, milk,

chocolate milk, bottled water, Sparkling water, apple juice, 
cranberry juice, orange juice

NEW - FRUIT AND YOGURT SMOOTHIES $6
Strawberry Banana
Blueberry Orange

Orange Julie  

BEVERAGES

Pinot Grigio, Lagaria, Italy — $10 G, $30 B 
Sauvignon Blanc, Mohua, New Zealand — $10 G, $30 B

Chardonnay, DeLoach, CA — $10 G, $30 B

Rose - Angels and Cowboys, CA — $10 G, $30 B 

Prosecco, Lunetta, Italy — $9

Cabernet, The Show, CA — $9 G, $27 B

FROZÉ ALL DAY
Frozen drink with Tito’s handmade vodka, Rose 

wine and strawberry puree. $11

RASPBERRY LEMON DROP FIZZ
Raspberry Vodka, Fresh Lemon, Prosecco $11 

BLUEBERRY VODKA AND LEMONADE  
Triple Eight blueberry vodka and lemonade $10 

DARK AND STORMY
Gosling’s Black Seal Rum, Maine Ginger Beer, 

and lime juice $12

SANGRIA
A simple combination of brandy, dry red wine, 

and lots of fresh fruit! $10

LIQUOR

VODKA
Tito’s Handmade Vodka, 

Triple Eight Blueberry, 
Triple Eight Raspberry

GIN
 Tanqueray

TEQUILA
Milagro Blanco Silver

RUM
Bacardi, Gosling’s Black Seal, & 

Captain Morgan

BEER 

ON TAP
Neighborhood Beer Company, 

Hallowed Hammock Blonde Ale, 4.9 ABV, $6
Samuel Adams, Summer Ale, 5.3 ABV, $6

Stoneface IPA, 5.2 ABV, $6

BOTTLED
Stella Artois $6
Bud Light $4.5
Corona  $4.5

Clausthaler non-lcoholic $4.5

WINESPECIALTY DRINKS


