
Soup: Bacon, Broccoli & Cheese

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

Beer Battered Cod 
With fries and coleslaw

Chef Phil’s 
Beef Stroganoff 

Over egg noodles

Marry Me Chicken
Over fettuccine noodles, roasted

chicken  breast tossed in 
roasted red pepper sauce

(all with a side salad and soft drink)

Dessert $8  
Cheesecake, Hershey’s 

Chocolate Chip Cookie Dough Pie, 
Reese’s Pieces Brownie

*all items subject to change

**all items subject to change** 

AfterNoon

Every Thursday!

Go CAVS!
Game 5 Wed

Dessert $8  
Bread Bites, Cheesecake, 

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

Cheese & Bacon Potato Spuds $8
With sour cream

Chicken Teriyaki Wrap $14
With housemade kettle chips

Steak Quesadilla $14
 With salsa & sour cream

Elk Burger $15
With lettuce, tomato, onion, pickle.

Served with pub fries
(Black-n-Bleu +$1)

A lean, low-calorie, nutrient-dense red meat 
packed with high-quality protein and bold, 

robust flavor.

Half Slab St. Louis
 Style Ribs $15

With fries and coleslaw

Tuesday, May 12 Specials!

Entertainment
TOMORROW

Twisted Up Trivia

Thursday
Great Lakes
Boozy Bingo

Saturday
The Dougie

Manross Band
(modern rock & more!)

Thursday May 21
Jim & Eroc

(Acoustic Classic Rock)

Ellicottville -  Strawberry 
Crunch Bar  16 oz pint - $7
Ellicottville Brewing’s 
Strawberry Crunch Bar 
Cream Ale is a light, 
crushable cream ale with 
fresh strawberry flavor and 
notes of vanilla, cake, and 
biscuit. It’s smooth and 
slightly creamy from 
lactose, but still finishes 
light and not overly sweet. - 
6% ABV

War Pigs - Bouffant Jelly, 
16 oz pint - $8
Who remembers funk 
metal? Our brewmaster was 
in a funk metal band and 
makes no excuses. It was 
cool at the time and what 
comes around often goes 
around. This bright 
coral-colored Berliner-
inspired sour has pink guava 
and passionfruit with no 
notes of regret. A beer once 
limited and wrapped in 
mystery, this enigmatic 
American Sour Ale is now 
within your grasp. -5.5% ABV

Flights 

Available!

4 five oz. 
Pours
$15.00

(from our taps)

Craft Beer 
Menu:

ASK FOR OUR BOURBON 
& COCKTAILS MENU!

Join Our
E-mail Blast:

Millersburg - Battle Axe
Pils/Lager - 16 oz pint - $7
Battle Axe is a pilsner 
style lager that embodies 
that clean and crisp 
Nordic taste so well that 
Oden himself can't 
disagree. *Tastes great on 
a bar stool or lawn chair, 
but drinks best on a 
Viking longship. - 4.7% 
ABV

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


