Three Figs Restaurant
│
94 Mountain Road Suffield, CT 06078

(860) 668- 7081

ENTRÉES

SOUPS & SALADS

served with a house salad

additions to any salad:
grilled chicken $6, steak tips $7, salmon $7

7

French Onion Soup

18

Hearty Beef Stew *
tender beef, roasted carrots, onions,

caramelized onions, hearty beef stock,

served over mashed potatoes with fresh

gratineed with croutons, melted

baked focaccia bread

provolone & parmesan cheese

7

Lemon Chicken Orzo Soup

Filet*

GF

31

8 oz. grilled filet steak, whipped garlic

chicken, carrots, celery, orzo pasta,

mashed potatoes, glazed carrots,

house-made lemon broth

red wine demi glace

GF

Steak & Avocado Salad *

16

spring mix, grilled marinated tenderloin,

18

Butternut Ravioli
butternut squash stuffed ravioli,

red onion, roasted red peppers,

creamy sage brown butter sauce,

cherry tomatoes, mozzarella, avocado,

parmesan cheese

balsamic vinaigrette

12

Three Fig's House Salad

18

Pesto Primavera

spring mix, diced tomato, cucumber, red

sun dried tomatoes, bell pepper,

onion, house-made croutons, fig balsamic

broccoli florets, parmesan cheese,

9

Classic Caesar
romaine lettuce, shaved parmesan,

house-made pesto sauce, fettuccine

18

Chicken Fettuccine Alfredo*

crutons, caesar dressing

grilled chicken, broccoli florets, creamy alfredo

Grilled Chicken Cobb* GF

15

GF

Glazed Salmon *

romaine, grilled chicken breast, red onion,
cucumbers, cherry tomatoes, bacon,

mustard bbq glaze, green beans,

avocado, balsamic vinaigrette

GF

16

roasted fingerling potatoes

19

grilled atlantic salmon, spinach & arugula,

Rigatoni Bolognese

chopped bacon, cucumber, fried capers, feta

marinara cream sauce, beef, veal,

crumbles, lemon vinaigrette

italian sausage, fine herbs, ricotta

APPETIZERS
Fried Brussels Sprouts

23

pan seared atlantic salmon, honey

bleu cheese crumbles, hard boiled egg,

Salmon Salad*

sauce, fettuccine pasta, fresh parmesan

23

Baked Cod *
13

GF

ritz cracker encrusted cod, lemon & white
wine sauce, sautéed spinach,
whipped garlic mashed potatoes

crispy pancetta, apple cider vinaigrette

13

Asian Beef Skewers*

21

Chicken Burrata Milanese*

marinated beef tips, sesame seeds, fresh

breaded chicken cutlet, melted burrata cheese,

scallions, teriyaki glaze

alla vodka sauce, penne pasta

12

Spinach & Artichoke Dip

SIDES

chopped artichoke hearts, spinach, creamy
cheese dip, served hot with crostinis

11

Buffalo Chicken Egg Rolls*
gorgonzola crumbles, cherry peppers, ranch

Chicken Wings *

16

GF

choice of: buffalo, smoked sweet bbq,
garlic parmesan, teriyaki, lemon pepper dry rub,
served with celery and blue cheese or ranch

Executive Chef

13

Crispy Calamari*

6
5
3
5
6

Truffle Fries
Chef's Vegetables
Mashed Potatoes
Side Salad
Fried Brussels
Sous Chef

│
│

Christopher Stephens

Zachary Rivera

cherry peppers, marinara

GF signifies gluten free item

│

please inform your server of any food allergies

*thoroughly cooking meats, poultry, seafood, shellfish and eggs reduces the risk of foodbourne illness

│

BURGERS & SANDWICHES

BRICK OVEN PIZZA

served with french fries or house salad
truffle fries + $3.50, sweet potato fries + $2.50

Three Fig's Tavern Burger*

15

8 oz. black angus beef, mix green lettuce,

Small 12" (6 slices)- $12

│

Large 18" (12 Slices)- $17

Gluten Free Crust (12" only) + $4

Toppings:

(Small + $1.50, Large + $2.50)

bacon, basil, broccoli, caramelized onions, chicken,

tomato, onion, garlic aioli, brioche bun

garlic, green peppers, hamburger, kalamata olives,

add cheese + $1, add bacon + $2

sausage, cherry peppers, mushrooms, onions,

16

Grilled Cheese Burger*
8 oz. black angus beef, cheddar, bacon,

pepperoni, pesto, pineapple, spinach, fresh
tomatoes

Specialty Toppings:(Small + $2.50, Large + $3.50)

grilled sourdough

fresh figs, fresh mozzarella, ricotta, prosciutto,

12

Mediterranean Veggie Wrap
roasted red pepper, cucumber, spinach,

capicola, fried brussel sprouts

Brick Oven Calzone

sliced tomato, kalamata olives, crumbled feta,
hummus, flour wrap

14

ricotta, provolone, mozzarella

14

French Dip Sandwich*

Three Fig's Supreme

slow cooked steak, caramelized onions, melted

plum tomato sauce, mozzarella,

swiss, toasted ciabatta, served with au jus

pepperoni, sausage, hamburger, onions,

18

│24

18

│24

16

│21

17

│22

17

│22

green peppers, mushrooms

12

Crispy Chicken BLT Wrap
crispy fried chicken, bacon, provolone cheese,

Delicatezza

lettuce, tomato, ranch dressing, flour wrap

plum tomato sauce, mozzarella, goat
cheese, capicola, sausage, figs, cherry
peppers, honey

KIDS MENU
8

Hamburger*
french fries, brioche bun

Margherita
hand crushed tomato sauce, fresh basil,
garlic, mozzarella cheese

9

Chicken Fingers
french fries, honey mustard

8

Mac n' Cheese

Wild Mushroom
extra virgin olive oil, fine herbs,
mozzarella, goat cheese, portabella &

penne pasta, creamy cheese sauce,

crimini mushrooms, caramelized onions,

french fries

truffle balsamic glaze

8

Grilled Cheese

Prosciutto & Arugula

american & cheddar cheese,

extra virgin olive oil, fine herbs, mozzarella,

sourdough bread, french fries

ricotta, garlic, prosciutto di parma, arugula,
shaved parmesan

Fig & Fried Brussels

17

honey wine fig jam, brie cheese,

│22

pancetta, fried brussel sprouts,
caramelized onions, apple cider vinaigrette

Chicken Florentine
extra virgin olive oil, fine herbs,

17

│22

mozzarella, garlic, ricotta,

Join us for half price bottle
wine on Tuesdays!

grilled chicken, spinach, fresh tomato,

Loaded Baked Potato
extra virgin olive oil, fine herbs,
mozzarella, garlic mashed potatoes,
bacon, scallions, sour cream

GF signifies gluten free item

│

V signfies vegetarian item

│

please inform your server of any food allergies

thoroughly cooking meats, poultry, seafood, shellfish and eggs reduces the risk of foodbourne illness

│

17 22

