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

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

Tacos
Beef $2.50, Chicken $3.00, Steak $4.00

Breaded Portabello Mushrooms $9
With garlic mayo

Crispy Fried Cheese Ravioli $10
With a side of marinara

Chef Phil’s Meatballs $15
Two jumbo meatballs with a blend of

veal, pork, and beef braised in tomato
gravy, topped with mozzarella

Spaghetti & Meatballs $15
Jumbo meatball over spaghetti with 
marinara. Topped with mozzarella, 

served with garlic bread

Soup: Cream of Mushroom or Stuffed Pepper

Calzone-of-the-Week $15
“Buffalo Chicken”

Garlic butter, buffalo-seasoned grilled 
chicken, cheddar and provolone cheese, 

caramelized red onions, and bacon 
folded into our traditional dough and 

baked until golden. Served with a side of 
bleu cheese for dipping.
(no substitutions, served Tues-Sat) 

Blackened Grouper $17
Over rice pilaf, topped with 

pineapple salsa

12 oz Prime Rib $24
With mashed potato, au jus and 

steamed broccoli
 

  Thursday, January 15 Specials
Bourbons

&
Cocktails!

(see other side)

Dessert $8  
Amish Apple Fry Pie, Cheesecake, 

Hershey’s Chocolate Chip Cookie Dough Pie

**all items subject to change** 

E-mail Blast
Scan Here:

Featured Beers

View Our
Craft Beer 
Menu Scan:

War Pigs Brewing
Raze The Dawn $8 16 oz pint
Xocolatl-inspired stout layered 
with cocoa, vanilla, and coffee, 
finishes with a subtle chile 
warmth.
ABV-6.8%

Add a
Scoop of 

Vanilla Bean
Ice Cream 

+$1!

Entertainment:
TONIGHT

Jim & Eroc
(acoustic classics)

Saturday
The Reckless Betties

(90’s Hits & More!)

Saturday Jan 24
Cuyahoga Slim

Saturday Jan 31
An Evening of

Rush Music
w/THR3E WILL

No Cover!

Toxic Brew Co $7 16 oz can
TartKnocker 
Kettle-soured, fruited sour ale 
brewed on a simple Pilsen 
and red wheat grain bill and 
flavored with fruit purees for 
lively acidity and bright fruit 
character. It features a 
balance of classic sour notes 
with prominent strawberry 
and citrus (lemon) flavors and 
aromas - 4% ABV

Flights 

Available!

4 five oz. 
Pours
$15.00

(from our taps)



Bourbon +
1792 $16
(Fool Proof or Single Barrel) 

Angel's Envy $13

Angel's Rye $11

Basil Hayden $8

Blackened $8
(Metallica’s Brand)

Blanton’s $16

Buffalo Trace $8

Bulleit $7
(95 Rye also available) 

E.H. Taylor $15 
(not available in stores!)

Eagle Rare $14 

Old Fitzgerald $16

Stagg $16

Weller Reserve $13 

Willet Pot Still Reserve $14 

Woodford Reserve $8 

Two ounce pours with a 
crystal clear ice cube, 
or neat.

**all items subject to change** 

Anthem Old Fashioned $9
Bird Dog's S'mores Whiskey, Simple 
Syrup, Orange & Chocolate Bitters, 
with Orange Garnish

Big $ Mule $7
Tito's Handmade Vodka, St. Germain, 
Orange Juice & Ginger Beer, 
with Lime Garnish

Lakeside Park Cider $9
Tito's Handmade Vodka, Ginger Ale & 
Apple Cider with a Cinnamon Rim

Mission Martini $10
Bird Dog Salted Caramel Whiskey, 
Chocolate Liqueur, Tito's & Heavy Cream 
Topped with Chocolate Sprinkles

Sawyers Tea $9
Tullamore Dew Whiskey Honey, 
Iced Tea & Lemonade, with a Lemon 
Garnish

An Evening of Rush, 
January 31st, 2026

Featuring:

Enjoy our Rush Themed Cocktails

Empress Float $9
Empress Gin, Pineapple Juice, 
Blueberry Syrup, A Scoop of 
Vanilla Ice Cream

Maple Sour $10
Bulleit Bourbon, Lemon Juice, 
Maple Syrup, Ginger Ale

The Elder Margarita $9
Exotica Tequila, St. Germain, Lime 
Juice, Soda Water, Pink Himalayan 
Salt Rim

Banana Foster Martini $12
Vanilla Smirnoff, Captain Morgan, Banana 
Liqueur, Banana Puree, Heavy Cream, 
Caramel Brown Sugar Rim

Hazy Russian $12
Tito's Vodka, Fratello, Kahlua, 
Heavy Cream

New January Cocktails


