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Crafted Artisan - Mead
Warhammer- 16 oz pint $8
Apple Mead with 
Blueberry aged on Oak.
Blueberry and apple with 
slight honey sweetness 
balanced by tart fruit and 
light oak and tannin. 
Blueberry and vanilla 
cream body and finish.. 
- 6% ABV

Entertainment
Thursday 11/19

Jim & Eroc
Classic Rock Duo

Saturday 11/21
The Return of: 

Nativity In Black
(An Evening of 
Black Sabbath)

:

Thirsty Dog - 12 Dogs 
16 oz pint - $8.50
Filled with seasonal flavors 
from generous amounts of 
toasted and caramel malts, 
mixed with equally 
generous amounts of honey, 
cinnamon, ginger and 
nutmeg. The perfect 
libation, filled with flavors of 
the season.
- 8.3% ABV

Kentucky Pumkpin Barrrel
Ale -  Snifter $8
One of the few barrel-aged 
beers available nationwide, 
this highly awarded, 
limited-release ale is 
brewed with pumpkin 
butter, cinnamon, nutmeg, 
and allspice, then aged 
entirely in former bourbon 
barrels. At 10% ABV, it’s a 
rich sipper for cool weather.

  Dessert $8  
Cheesecake or

Rachel’s Pumpkin Roll Only $3 per slice!
**all items subject to change** 

Make Reservations Now for 
Thanksgiving Day

Buffet, Thurs November 26

Scan to view 
the menu:

Thursdays!

Please leave a 
review scan here:

Soup: 
Steak, Ale & Potato

Seafood Pasta $17
With shrimp, scallops, mussels, 

tomatoes, spinach, rigatoni, tossed in a  
lobster cream sauce

Primal Burger $17
House burger coated in black pepper, 

fire grilled and topped with 
mushrooms, onions, bacon, and 

smoked gouda cheese. Topped with an 
over easy egg, on a toasted brioche roll 

with chipotle mayo

 Cheese Pizza or Wings $8
Extra items +$, bone-in or boneless

(dine-in only)

Jumbo Loaded 
Potato Skins $10

Loaded Football Tots $11
Mini football shaped tater tots

Swedish Meatball Sub $12
With housemade kettle chips

 Blackened Salmon Wrap $14
Blackened salmon, lettuce, tomato, 
onion, avocado, Cajun remoulade.

Housemade kettle chips

Beer Battered 
Perch Sandwich $15

With fries 



