
 

Thursdays!

Dessert $8  
Almond Tiramisu Roll, Cheesecake, 
or Italian Cannoli 1 -$4.50, 2 for $8

**all items subject to change** 

Saturday,  September 5
Specials

Breakfast Every Sunday
7am until Noon!

Please leave a 
review scan here:

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

Join Our
E-mail Blast:Craft Beer Menu:

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

Three Floyds Brewing
Deluxe - 16 oz pint $7
Brewed using Indiana 
corn grits, this 
lighter-style premium 
lager is clean, refreshing, 
and ultimately 
"gulp-able."A clean and 
refreshing lager.
- 4.5% ABV

Entertainment
Monday

Great Lakes
Boozy Bingo
Wednesday
Twisted Up

Trivia
Sat Sept 12

Fire On Fire

:

Crafted Artisan - Mead 
 (Honey/Wine) 16 oz pint - $8
Apple Cider Aroma and 
Flavor, Honey and Fruit 
Sweetness, Tart and Rich 
Cherry and Raspberry. 
-6% ABV

Ace Craft Ciders - 
12 oz can $6
We’ve got Perry(Pear), 
Pineapple, and Pumpkin! 
-ABV 5%
Or Pineapple Zero (NA)

 

ASK FOR OUR COCKTAIL MENU
Orange Creamsicle, Summer Splash, Spicy Mango 
Margarita, Blueberry Lavender Margarita, + more!

Soup: Homemade Chicken Noodle

Italian Egg Rolls $12
With marinara

Baked Manicotti $12
With garlic bread

Texas Chicken Melt $14
Grilled chicken, bacon, cheddar,

BBQ, jalapeño, crispy fried
onions, on Texas toast.

With housemade kettle chips

Saturday Strip 
Steak Special $14

A 12 oz strip steak grilled your way! 
With a baked potato and 

a side salad. 
Jazz it up with extras:

Bleu Cheese +$1, Fresh Mushrooms + $1
Onions + $1, Shrimp +$6

Middleneck Clams $15
One dozen with drawn 

butter and bread

Half Slab St. Louis Ribs $16
With fries and coleslaw


