
Firecracker Shrimp $11
Spicy popcorn shrimp tossed in

sweet Thai chili and banana
peppers

Chicken Fajita 
Quesadilla $13

With salsa and sour cream

Hot Italian Sub $13
With housemade kettle chips

Buffalo Chicken Wrap $13
With housemade kettle chips

Honey Garlic 
Salmon & Shrimp $17

With rice and steamed broccoli

Soup: Chicken Tortilla

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

Beef Tips Burgundy 
With mushrooms and 

onions over egg noodles

Chicken Florentine 
Grilled chicken breast topped 

with creamy garlic spinach 
served over penne pasta

Spicy Shrimp Pho
Shrimp sprouts, Asian vegetables
with udon noodles in a miso broth

(with a side salad and soft drink)

Tuesday, April 21 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** 

Dessert $8  
Cheesecake, 

Bread Bites w/Housemade Vanilla Custard, 
Dolce Lecce Filled Churros
**all items subject to change** 

Please leave a 
review scan here:

Every Thursday!

Tavern Burger Tuesday $10
Grilled your way, with a domestic pint

Upgrades:
Cheese, Bleu Cheese, Pepper Jack etc. +$.50

Cajun Seasoning + $.50
Grilled Onions +$1.00

Grilled Mushrooms + $1.00
Egg +$1.00

Gluten-Free Bun +$2.00

Entertainment
Thursday
Boozy
Bingo

Friday
Revival

Semi-Unplugged

Saturday
The Return of

The Flatliners

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

DogFish Head - Grateful
Dead IPA, 16 oz pint - $7
Clocking in at 5.3% ABV, this 
pale ale is brewed with 
Kernza® grains, granola and 
heaps of good karma for a 
refreshing, light-bodied 
beer that will leave you with 
nothin’ left to do but smile, 
smile, smile. drinkability at 
the same time. El Dorado 
and Azacca hops brings 
waves of tropical pineapple, 
mango, and passion fruit 
notes for a vibrant tapestry 
of alluring aromas and 
flavors.

Brasserie d'Achouffe
La Chouffe - 16 oz pint - $8
A golden Belgian ale with 
light hops, coriander, and 
fruity notes, said to give 
Fairyland’s gnomes their 
zest for life. Legend says 
they eventually shared 
their once-secret recipe 
with humans, sealing a 
lasting friendship- 
8% ABV

Flights 

Available!

4 five oz. 
Pours
$15.00

(from our taps)

Craft Beer 
Menu:

KEEP the

Logo’d Glass

with a pint

only $11!

ASK FOR OUR
BOURBON MENU!

Join Our
E-mail Blast:


