
Soup: Tomato Bisque

Saturday, May 2 Specials

Dessert $8  
Cheesecake, Hershey’s 

Chocolate Chip Cookie Dough Pie, 
Reese’s Pieces Brownie

*all items subject to change

**all items subject to change** 

Ask to

see our

New

Cocktail

Menu!

Please leave a 
review scan here:Thursdays!

Calzone-of-the-Week $15
“Meatball Calzone” 

Italian meatballs, ricotta, fresh 
mozzarella curds, peppers and 

onion.  Served with a side 
of marinara 

Join us for Breakfast
Every Sunday at 7am!

Pork Schnitzel $12
Over spaetzle

Buffalo Chicken Sandwich $13
With housemade kettle chips

Corned Beef Reuben $14
With housemade kettle chips

Santa Fe Quesadilla $14
With salsa & sour cream

Shrimp & Broccoli Alfredo $16
With penne pasta and 

garlic bread

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

Dessert $8  
Caramel Apple Blossoms, Cheesecake,  

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

Entertainment
TOMORROW

Pre-Game with us
CAVS Game 7

7:30pm!

Sat May 9
Colin Dussault’s

Blues Project

Sat May 16
The Dougie

Manross Band

Featured Beers

Toxic Brewing - Toxic Tang   
16 oz pint - $7
An easy drinking wheat ale 
with mild hop aromas and 
flavors, with fresh tangerine 
fruit purée dominating the 
aroma and flavor.
- 5% ABV

Maumee Bay - Ballgame, 
12 oz can - $5
Ballgame was made for 
summer fun at the ballpark. 
This golden kolsch-style 
beer pours a frothy white 
head with aromas of toasted 
bread, peanuts and caramel 
popcorn reminiscent of 
sitting in the stands at your 
favorite baseball stadium. 
Light and refreshing, this 
beverage is a home run from 
spring till fall. - 5% ABV  
(Brewed with peanut flavoring)

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


