JFTT wednesday Octoney 5 by by,

Fairview Tavern ” 5 ! 51,
Soup: Chef Phil’'s Clam Chowder or

Steak, Potato and Leeks

Blue Plate Lunch Specials $10 Maple Bacon Glazed Brussels
(11am-4pm dine-in only) Sprouts
Chicken Florentine Jumbo Loaded Potato Skins $10
Grilled all-natural chicken breast Veggie Wrap $13

topped with creamy spinach and

served over farfalle pasta Fried zucchini, mushrooms, onions,

green & red peppers, spinach,

Orange Teriyaki Shrimp tomatoes, tzatziki sauce. With Chips

Shrimp, stir-fry vegetables, and Spicy Buffalo Shrimp Basket $13
mandarin oranges tossed with lo Ranch or bleu cheese, with fries
mein and topped with chow mein '

noodies Pittsburgh Steak Salad $14
Pork Marsala Blackened steak, mushrooms, onions,
Thinly pounded pork cutlets tomatoes, cucumbgr, crgmbled bleu
topped with mushrooms and cheese with fries
Marsala sauce and served over
mashed potatoes Dessert $8
(With a side salad and soft drink) Cheesecake Key Lime Cheesecake, or
. J Homemade Apple Wallnut Tart

**all items subject to change**

Breakfast Every Sunday GO gle

7am until Noon!
Please leave a

[J
Featured Beers + Entertainment
TONIGHT
-) . .
LEFT HAND  HAMBURG Trivia
D - BREWING CO 7pm_9pm
Crafted Artisan - Mead Left Hand - Peanut Butter Hamburg Brewing - Pumpkin .
(Honey Wine)- 16 oz pint $10 [l Choc Stout 16 oz pint - $7 Hard Cider 16 oz pint $7 Thursday Sessions
Cir]namgn and Maple Rich milk chocolate and A s_e_mi-S\x_/eet hard cider S| nger-Songwrlter
Spice with all the peanut butter come pairing bright apple flavor
Cranberry feels.. Crisp together in this decadent with warm pumpkin spice Ray Fla nagan
cranberry tartness twist on their original Milk for a fruit-forward taste of 8 10
balanced by sweet maple Stout—like a peanut butter fall. Gluten-free. -ABV 6% pm-1Vpm
syrup and savory fall cup you can drink, with a
spices. Semi-sweet witha smooth, creamy mouthfeel Frid ay
refreshing light body. and a lingering nutty, dry
- 5.5% ABV finish. A perfect pair to

share. -6.2% ABV

Craft Beer Menu:





