
Soup: Chicken & Rice

 

Dessert $8  
Cheesecake, Hershey’s 

Chocolate Chip Cookie Dough Pie, 
Reese’s Pieces Brownie

*all items subject to change

**all items subject to change** 

Thursdays!

Dessert $8  
Cheesecake, German Chocolate 
Cake, or Salted Molten Caramel

Cake
**all items subject to change** 

Friday, July 24 Specials 

Join Our
E-mail Blast:

Crispy Fried Green Beans $9
Drizzled with szechuan sauce

Buffalo Chicken Wrap $13
With housemade kettle chips

Caprese Chicken 
Sandwich $14

Grilled chicken, tossed in basil
pesto, marinated tomatoes, fresh
mozzarella, mixed greens, garlic

aioli on toasted focaccia. 
With housemade kettle chips

Calzone-Of-The-Week $15
“Southwest Chicken”

Grilled chicken breast, black bean 
corn salsa, Monterey Jack cheese, 
red onion.  Served with a side of 

chipotle ranch
Pot Roast Bowl $16

Eight oz. slow roasted pot roast, 
carrots, onions, celery, potatoes,

simmered in beef gravy

Alien Named Sue - 
16 oz pint $8.00
An Alien Named Sue is a 
collaboration IPA with our 
out-of-this-world pals 
Toppling Goliath, hopped 
with a planet sized amount 
of Citra, Mosaic, Centennial 
and Krush. Notes of 
pineapple, pink grapefruit, 
mango, guava and layers of 
citrus. - 7% ABV

Craft Beer 
Menu:

ASK FOR OUR BOURBON 
& COCKTAILS MENU!

Featured Beers Flights Available, 4 five oz. Draft Samples-$15

Ace High! Imperial Peach 
Cider - 16 oz pint $7
Ripe peaches and 
semi-dry apples come 
together in this lush 
Imperial pour with 
sun-soaked flavor, 
tropical depth and a 
smooth finish that lingers 
like a warm summer. 
- 8% ABV

Northern Row - Barrister 
Kolsch  16 oz pint - $7
A light, crisp, refreshing 
summertime favorite. A 
German-style ale that has 
been lagered using 
imported malts and Noble 
hops for a smooth soft finish. 
-5.1% ABV

After

Noon

Entertainment
TONIGHT

Furious George
Hartwig

(acoustic hits &
requests)

Saturday
RBF CLE

(modern & classic 
country with Anna
Chafin on vocals)

Thursdays
Buck-A-Shuck 
Chesapeake Bay Oysters!

(buy one or a dozen, while supplies last)

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

(With a side salad and soft drink)

Breaded Salmon Cakes
Served over cucumber dill salad 

with pickled red onions

Honey BBQ Twin Pork Chops
Served over redskin potato salad

Salisbury Steak
Served over mashed potatoes 

with beef gravy

:

Perch Sandwich $12
With house-made kettle chips

Perch Dinner
3 pieces $14 . 4 pieces $17

(with fries & coleslaw)

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

grilled onions, fries and slaw


