
Soup: 
Roasted Pepper

Dessert $8  
Cheesecake, Hershey’s 

Chocolate Chip Cookie Dough Pie, 
Reese’s Pieces Brownie

*all items subject to change

**all items subject to change** 

Join Us For BreakfastSundays, 7am!

Dessert $8  
Caramel Apple Blossoms, Cheesecake,  

Dolce Lecce Filled Churros
**all items subject to change** 

Entertainment
TOMORROW

Colin Dussault’s
Blues Project

Sat May 16
The Dougie

Manross Band

Thursday May 21
Jim & Eroc

(acoustic classic rock)

Friday May 22
Furious George

Hartwig

Featured Beers

Destihl Brewery -  Hawaii 
Five Ale  12 oz can - $5
Our fruity and juicy blonde 
ale will quickly transport 
your palate with a taste of 
paradise. Tropical flavors of 
pineapple, coconut, mango, 
peach and guava are 
balanced by smooth 
maltiness. 
- 6..4% ABV

War Pigs - Bouffant Jelly, 
16 oz pint - $8
Who remembers funk 
metal? Our brewmaster was 
in a funk metal band and 
makes no excuses. It was 
cool at the time and what 
comes around often goes 
around. This bright 
coral-colored Berliner-
inspired sour has pink guava 
and passionfruit with no 
notes of regret. A beer once 
limited and wrapped in 
mystery, this enigmatic 
American Sour Ale is now 
within your grasp. -5.5% ABV

Flights 

Available!

4 five oz. 
Pours
$15.00

(from our taps)

Craft Beer 
Menu:ASK FOR OUR

BOURBON MENU!

Join Our
E-mail Blast:

Duvel - Belgian Strong
Golden Ale - 12 oz btl - $9
With subtle bitterness, 
refined flavor, and a 
distinctive hop character, 
developed through a 
meticulous 90-day 
brewing process. Crafted 
with select hops and a 
historic yeast strain, it 
undergoes secondary 
bottle fermentation and 
extended maturation for 
its crisp, balanced finish - 
8.5% ABV

Friday, May 8 Specials

Perch Sandwich $12
With house-made kettle chips.

Perch Dinner
3 pieces $14 . 4 pieces $17

(with fries & slaw)

Perch & Pierogies $19
Two pieces of perch, two pierogies, 

grilled onions, fries and slaw

Blue Plate Lunch Specials $10
(11am-4pm dine-in only)

Country Fried Chicken 
Over mashed potatoes with

country gravy

Grilled Cheese & 
Tomato Bisque 

Fresh mozzarella, basil pesto, and 
bacon on Texas toast. Served with a

side of tomato bisque

Spicy Shrimp
With peppers & onions over 

Mexican rice

(with a side salad and soft drink)

Calzone-of-the-Week $15
“The Meats Calzone” 

Pepperoni, salami, ham, and 
cappicola with onion, banana peppers, 

ricotta and mozzarella

After 4pm Dinner Special
Crab Stuffed Tilapia $15

With garlic herb rice and broccoli

Cheese & Bacon Tator Spuds $9
With sour cream

Crab Cakes $10
With lemon pepper remoulade

Iceburg Wedge Salad $11
Iceburg wedges, crumbled bleu cheese,

bacon, tomatoes

Santa Fe Chicken Quesadilla $13
With salsa & sour cream

Cajun Chicken Pasta $16


