
Soup: French Onion

 

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 Vanilla Crispy Fried 
Puddin’ Bites

**all items subject to change** 

Monday, July 20 Specials 

Join Our
E-mail Blast:

Pollock Sandwich $13
Two pieces fried pollock, 

tomatoes, onions, coleslaw.
With french fries

Housemade Buttermilk
Chicken Tenders $14

With french fries

Tavern Smash 
Burger $14

Two four oz. patties, bacon,
cheddar, swiss, onions, 

pickles, bistro mayo. 
With housemade

kettle chips

Corned Beef Reuben $15
With housemade kettle chips

Penguins on The Pitch
Brewed for the 2026 World 
Cup, this pale gold ale 
features hand-selected 
Mosaic and Cascade hops 
with bright citrus, tropical 
fruit, earthy pine, and a 
crisp, clean finish - 5.2% 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

Allagash - White 
16 oz pint - $8
Features a refreshing 
balance of citrus and spice. 
Wheat, coriander, and 
Curacao orange peel round 
out the flavor of this pale 
straw-colored, hazy beer. 
-5.5% ABV

Entertainment
Thursday

Great Lakes
Boozy Bingo

Friday
Furious George

Hartwig
Saturday

RBF CLE
(modern & classic 
country with Anna
Chafin on vocals)

Thursdays
Buck-A-Shuck 

 Chesapeake Bay Oysters!

$7!
16 oz. can

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

Cheese Pizza or Wings $8
Extra items + $, bone-in or boneless

(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


