
Totchos
&

Nachos
Choose tater tots or 

tortilla chips 

Quesadillas
 served with chips and hummus  

Substitute 
sweet potato fries $2.50

seasonal side salad $1.50

Border $14/$16
Topped with chorizo, cheese
sauce, jalapenos, ranch and
scallion
Smoked $14/$16
Topped with pulled pork, pickled
red onion, chipotle BBQ aioli, goat
cheese and scallion
Garden $13/$15
Topped with mushroom, red
onion, spinach, feta, garlic,
roasted red peppers and rosemary
with a roasted garlic aioli drizzle
Basket of Tots $8
Served with sriracha ketchup,
chipotle BBQ and roasted garlic
aioli
Classic Nachos $10
House made tortilla chips with
melted cheddar. Served with a
side of sour cream and salsa
Add taco seasoned beef or house
braised pork for $5 
Add shaved steak or grilled
chicken for $6 
Add veggies: black beans, black
olives, onions, tomatoes or
jalapenos for .75 each

Main Street $14
Herb marinated grilled chicken,
tomato, onion, garlic, spinach
and cheddar cheese topped
with fresh salsa and sour
cream
Steak Bomb $15
Grilled steak, mushrooms,
vidalias, green peppers,
cheddar and American cheese
topped with roasted garlic aioli
Babe $13
Pulled pork, chipotle BBQ aioli,
red onion, jalapeno and
cheddar cheese
Odiorne $13
Buffalo grilled chicken, tomato
and scallions with mozzarella
and American cheese. Served
with ranch or bleu cheese
dressing

The 

 Big Bean 
Kitchen & Bar

Newmarket
118 Main St

603-659-8600
 

Order Online @
www.thebigbeancafe.com

Evening Menu
Wednesday-Saturday

2pm-9pm

Tenders
Homemade Sauces
buffalo, chipotle BBQ, garlic 

parmesan, Carolina gold, honey 
mustard, Thai sweet chili, hoisin 

teriyaki, ranch, bleu cheese

Basket of Sweet Potato Fries
Served with our chipotle 

BBQ aioli
$6.25

 
Chips & Queso Dip

$10

Bar open until 10pm

Tenders                                         $11  
with your choice of a sauce, served 
with celery and carrots   



Follow us on Facebook and Instagram
thebigbeancafe.com

thebigbeancafe@gmail.com
Now catering and party room rentals!

(603) 815-4965

Homemade Muffins
made daily!

blueberry, chocolate raspberry, 
triple berry, blackberry white 
chocolate and daily special

Tacos
Served w/ homemade chips & salsa

Choose grilled corn or soft flour tortillas

Chorizo $11
2 tacos with home made
chorizo, home fries, cheddar,
shredded lettuce and salsa
Pork $11
2 tacos with braised pulled
pork, home fries, pickled red
onion, jalapeno, feta and salsa
verde
Steak $12
2 tacos with grilled shaved
steak, black beans, red onions,
shredded lettuce, cheddar
cheese and avocado, drizzled
with chipotle BBQ aioli
Classic $11
2 tacos with grilled chicken or
taco beef, shredded lettuce,
cheddar, salsa and chipotle
sour cream

Mac n' Cheese
Bean Mac $10
Creamy house made cheese
sauce blended with cavatappi
pasta and topped with bread
crumbs
Pork Mac $14
Creamy house made cheese
sauce blended with cavatappi
pasta, topped with our braised
pork, chipotle BBQ aioli, scallions
and pickled red onions
Buff Mac $14
House made creamy cheese
sauce blended with cavatappi
pasta, topped with your choice of
grilled or fried buffalo chicken,
diced tomatoes, bleu cheese
crumbles and scallions

TRIVIA NIGHT! 
 

Every 
Thursday 

Night!
 

7-9pm
 

Prizes for 1st and 
2nd place

 
Come join the 

fun!

Sandwiches 
Served with homemade potato chips
Substitute sweet potato fries  $2.50

seasonal salad $1.50

Toasted Chicken Bomb $13
Grilled chicken, mushroom, pepper
and onion with pepper jack cheese
in a sub roll. Topped with bacon
and toasted. Finished with a ranch
drizzle
The Cali $12
Turkey, provolone, roasted garlic
aioli, avocado, tomato and
sprouts with your choice of bread
or wrap
The Lemmy $13.50
Grilled cheese with shaved steak,
mushroom, tomato, bacon and
bleu cheese crumbles with your
choice of bread
Topanga $13
Herb marinated grilled chicken,
bacon, pesto, tomato and
mozzarella with your choice of
grilled bread
Hulk Burrito $14
Seasoned shaved steak, red
onions, jalapenos, black beans,
cheddar, tater tots and salsa
verde wrapped and grilled
Lonestar $14
House braised BBQ pulled pork on
a grilled brioche bun with
coleslaw, jalapenos, pickled red
onions and cheddar
French Dip $18
Steak tips with grilled caramelized
onions, and melted Swiss cheese
on a toasted baguette with
roasted garlic aioli and served
with homemade au jus



Entrees
Salmon Tango $27
Grilled salmon filet served over
Mexican rice with grilled red
peppers, snow peas and
mushrooms topped with a chili
mango salsa, hoisin teriyaki
drizzle and scallions

Fleetwood Tips $24
House marinated steak tips served
over smashed potatoes and
sautéed garlic butter carrots.
Topped with crispy bacon and a
maple bourbon brown sugar glaze

Balsamic Sauté $17
Sauteed apples, almonds, dried
cranberries, mushrooms, garlic
and bacon in our homemade
creamy balsamic vinaigrette over
a bed of wilted spinach. Topped
with grilled chicken and bleu
cheese crumbles 
Substitute steak tips $9,  
grilled salmon $11 
grilled shrimp $5.50

Stacked Riviera $16
Baked Mexican lasagna with taco
seasoned ground beef, refried
beans, green chiles, salsa and
black olives. Layered between
crispy flour torts baked with
melted cheddar. Topped with
shredded lettuce, sour cream and
a drizzle of our homemade taco
sauce and Verde. Great as an
appetizer or entrée!

Vincent Vega $19
Cajun shrimp grilled with
pineapple, snow peas and red
peppers served over cheesy
polenta. Topped with a creamy
cilantro lime drizzle

Blackened Rice Bowl $17
Grilled crispy Mexican rice topped
with refried beans, roasted corn
salsa, jalapenos, blackened
chicken finished with cilantro lime
dressing, Avocado, fresh cilantro
and queso fresco

Burgers
Served with homemade potato chips 

Substitute sweet potato fries for $2.50
seasonal salad for $1.50

 
Fried falafel  substitute available for all 

burgers

Classic Rock Burger $15
Half pound burger seasoned and
grilled with shredded lettuce,
tomato, pickled red onions and
roasted garlic aioli
Add cheese $1.25 
Bacon $2

8am Cowboy $17
Seasoned half pound burger
topped with our veggie sausage
and rosemary Phelps gravy and a
sunny side egg

Danny Trejo $18
Seasoned half pound burger
topped with homemade chorizo,
refried beans, salsa, cheddar and
chipotle BBQ aioli

Flatbreads
The Godfather $12
Buffalo grilled chicken, red
onion and tomato with our
house cheese blend and bleu
cheese
Lambda $12
Rosemary garlic oil, spinach,
roasted red pepper, goat cheese,
rosemary and veggie sausage
OR Italian sausage with our
house cheese blend
The Pledge $14
Our cheese pizza topped with
fried chicken, bacon and ranch
with an avocado garnish
Cheese $10
Our four cheese pizza blend
with homemade red sauce
BBQ Bib $16
Our cheese pizza topped with
our house braised pork, grilled
pineapple, and jalapenos and
drizzled with bacon BBQ sauce

Happy Hour
 

Wed-Sat
3pm-5pm

 
Half o�f 

tacos &  �latbreads  
 

with purchase of a drink



Think of The Big Bean for 
your next event or meeting

 
Order from the menu or 

create a custom selection 
just for you

We Cater!

Give us a call or email for 
further details

603-659-8600
thebigbeancafe@gmail.com

 
 

Catering available for pick up 
or delivery

 Desserts

Sweet potato fries $6.25
Chips & queso dip $10
Chips & hummus $3
Chips & salsa $5
Chips & guacamole $9
Seasonal side salad $4
Side Caesar $4
Homemade garlic
smashed potatoes $3
Mexican rice $3
Cheesy polenta $4
Seasonal grilled
vegetable $4
Coleslaw $2.50
Homemade potato
chips $3

Sides & Such
 

Peanut butter Pie $9
Creamy, rich peanut butter pie
with a chocolate crust, served
with whipped cream
Fried Cheesecake Balls $10
Homemade cheesecake
breaded with graham crackers
and deep fried. Served with
powdered sugar and whipped
cream. Ask your server for our
rotating selection!Salad Dressings

bleu cheese, ranch, balsamic 
vinaigrette, Caesar, honey Dijon, 

cilantro lime, oil & vinegar 
ask about our seasonal dressing

Mighty Quinn $14
Spring mix, goat cheese, maple
walnuts, dried cranberries, apples,
croutons and grilled chicken with
a side of home made balsamic
dressing

Chicken Caesar $13
Romaine, grilled chicken,
parmesan, tomato and croutons
tossed in our home made Caesar
dressing

Buffalo Chicken $14
House marinated buffalo grilled or
fried chicken with romaine,
tomato, onion, cucumber, bleu
cheese crumbles, bacon and
croutons with bleu cheese or
ranch

Garden $12
Mixed greens, cucumber, tomato,
red onion, carrot, green pepper,
sprouts, croutons and avocado
with your choice of dressing
Add grilled chicken $6,  
steak tips $15, salmon $17 
grilled shrimp $11.5

Strawberry Fields $11
Spinach salad with strawberries,
red onion, feta, cucumber,
croutons and toasted almonds
with your choice of dressing 
Add grilled chicken $6,  
steak tips $15, salmon $17 or
shrimp $11.5

King of New York $25
Grilled marinated steak tips,
tomatoes, avocado, sliced red
onion, roasted corn and croutons
over mixed greens, served with a
cilantro lime dressing

Salads or 
Wraps

Wraps come with your choice of side

6% service charge & 10% kitchen gratuity for all 
takeout

 
20% gratuity applied for parties of 6 or more


