
Southwest Chicken Nachos $11
Corn tortilla chips topped with Monterey 

Jack cheese, jalapeños, black olives,
grilled chicken breast, corn and
black beans. Served with a side 

of ancho chili sauce.

Loaded Pub Fries $13
Irish pub fries topped with shredded 

corned beef, sauerkraut, swiss cheese 
sauce, shredded swiss and garnished 

with scallions

House-made Crab Cakes $13
Over cucumber pickled red onion salad

with soy vinaigrette

Ham & Pickle Calzone $15
Black forest ham with diced pickles 

and swiss cheese in rye dough. Brushed 
with garlic butter. Served with a side of

1,000 Island dressing 

 

Soup: Chicken Enchalada

 Wednesday, March 18 

Chef’s Specials
Join Us for
Fish Fry

Fridays or 
Breakfast

on Sundays!

Dessert $8  
Cheesecake, Peanut Butter Swirl Brownie, 

Molton Chocolate Cake
**all items subject to change** 

Please leave a 
review scan here:

E-mail Blast
Scan Here:

Featured Beers

View Our
Craft Beer 
Menu Scan:

Schnitz Ale - Celtic 
Symphony  16 oz pint - $7
Irish red ale, brewed with 
barley, along with other 
slightly roasted grains. Nice 
red ale with a subtle dry 
finish
- 6.5% ABV

Saugatuck - Maggie’s
Irish Ale 12 oz can - $6
This balanced, mahogany 
colored Irish Ale is brewed 
with locally harvested 
Michigan Honey – creating 
well rounded flavors of 
caramel and tea that sing in 
beautiful symphony with 
subtle hints of malt 
sweetness.
- 5.4% ABV

Hamburg Brewing Co
Irish Red - 16 oz pint - $5 
There are two kinds of 
people in the world - the 
Irish and everyone that 
wishes they were Irish. 
Our Irish Red Ale stands 
with tradition as a smooth 
malty ale backed by a 
good dusting of roasted 
barley, just like the ones 
across the pond. So even 
if you are not Irish, you 
can still drink like it. 
Sláinte! - 4.8% ABV

Entertainment
TONIGHT!
Twisted
Up Trivia

Thursday
Jim & Eroc

Friday
Furious George

Hartwig

Saturday
Dying On The
Dance Floor

Flights 

Available!

4 five oz. 
Pours
$15.00

(from our taps)

Sausage & Shrimp 
Jambalaya $15

Over dirty rice

Balsamic Glazed Twin
Pork Chops $16

With redskin potatoes and 
honey-glazed baby carrots

Blackened Swordfish $17
With roasted cauliflower. Served

over cilantro lime rice


