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Kettle Cooked Pork Rinds $5
Tossed in a dry rub of your choice.

(Dry Ranch, Honey Garlic, Mesquite, 
Six Pepper, Sriracha, and Tajin)

Hot Honey Pepperoni Bites $10

Hot Pepper Cheese Cubes $10
With cucumber ranch.

Steamed Little Neck Clams $11
With drawn butter.

Coconut Breaded Shrimp $12
With a side of orange ginger glaze.

Lemon Pepper Frog Legs $13
Tossed in garlic butter. 

Soup: Broccoli Cheddar 

Dessert $8  
Cheesecake, Frosted Mini Donuts with Raspberry Sauce, German Chocolate Cake

 **all items subject to change** 

Calzone-of-the-Week $15
“Roman Burger Calzone” 

A grilled burger patty layered with savory 
salami and pepperoni, melted Swiss and American 
cheeses, plus fresh onions,tomatoes—all wrapped 

in a golden calzone crust. Served with a side of creamy 
Italian dressing for the perfect dip.

(Calzones served Tues-Sat only)

Blackened Grouper $17
Over wild rice with creamed spinach.

Veal Francaise $18
Thinly pounded veal cutlets

served over roasted garlic mashed
and green Beans. Topped with a 

lemon butter sauce
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Upcoming Entertainment:
TONIGHT

Twisted Up Trivia
($440 Rolling Cash Prize!)

Thursday
Great Lakes
Boozy Bingo

Friday
Kristine Jackson

Saturday
Cuyahoga Slim

Only

$7
(16 oz Can)

Benediktiner
Festbier — 
A traditional Bavarian 
Märzen-style lager with a rich, 
malty flavor, subtle caramel 
notes, and a smooth, 
well-balanced finish that pairs 
perfectly with hearty meals.  - 
ABV: 5.8%

Masthead
Dolcita Nectar —
 Was brewed to celebrate the 
launch of a new hop variety, 
Dolcita™, by Yakima Chief 
Hops. Dolcita™,  is a tropical 
bomb. We paired Dolcita™ 
Cryo Hops® with our selected 
lot of Citra for an incredibly 
complex bouquet of peach 
ring, tropical daiquiri, and 
orange cream. - ABV 8.1% 

Only

$8
(Snifter)

Now Available, Flights!
Four 5 oz Samples - $15 Pumpkin Beers 

On Tap:
Working Class Brewing
Grave Digger ABV 6.5%
Southern Tier Pumpking 
ABV 8.6%

Featured Beers


