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Soup: Loaded Baked Potato
Breaded Mushrooms $8

Blue Plate Lunch Specials $10 With ranch
(11am-4pm dine-in only) .
Tempura Shrimp $10
Battered COD With orange sauce
With fries and slaw
Popeye Chicken Wrap $14
Beef Burgundy Grilled chicken, sautéed garlic spinach,
With caramelized onions and feta cheese, tomatoes, musrhooms,
mushrooms over egg noodles garlic mayo. With chips
Tempura Battered Corned Beef Reuben $14
Chicken Stir Fry With housemade kettle chips
Over fried rice ;. .
(With a side salad and soft drink) Phl"y Steak plzza $15

Dessert $8
Cheesecake, Pumpkin Cheesecake
or Lemon Italian Cream Cake

Tavern Burger Tuesday $10
Grilled your way, with a domestic pint
Upgrades:

Cheese, Bleu Cheese, Pepper Jack etc. +$.50 **all items subject to change**
Cajun Seasoning + $.50, Grilled Onions +$1.00
Grilled Mushrooms + $1.00, Egg +$1.00

Make Reservations Now for
Thanksgiving Day

Buffet, Thurs Novembr 26 GO gle
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Featured Beers + Entertainment
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LEFT HAND  HAMBURG o
BREWING C¢ rvia
D BREWING CO 7pm_9pm
Crafted Artisan - Mead Left Hand - Peanut Butter Hamburg Brewing - Pumpkin
Warhammer- 16 oz pint $8 Choc Stout 16 oz pint - $7 Hard Cider 16 oz pint $7 Thursd ay
Apple Mead with Rich milk chocolate and A semi-sweet hard cider Sessions
Blueberry aged on Oak. peanut butter come pairing bright apple flavor
Blueberry and apple with  together in this decadent with warm pumpkin spice Tony Shultz
slight honey sweetness twist on their original Milk for a fruit-forward taste of 8pm_'|opm
balanced by tart fruitand  Stout—Llike a peanut butter fall. Gluten-free. -ABV 6%
light oak and tannin. cup you can drink, with a R
Blueberry and vanilla smooth, creamy mouthfeel Frlday
cream body and finish.. and a lingering nutty, dry
- 6% ABV finish. A perfect pair to

share. -6.2% ABV

Craft Beer Menu:





