
Soup: Chicken & Dumpling, or Italian Wedding 

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

Country Fried Chicken 
Over mashed potatoes with

country gravy

Grilled Cheese & 
Tomato Bisque 

Fresh mozzarella, basil pesto, and 
bacon on Texas toast. Served with a

side of tomato bisque

Spicy Shrimp
With peppers & onions over 

Mexican rice

(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** 

After4pm

Every Thursday!

Go CAVS!
7:00pm Tip Off!

Dessert $8  
Bread Bites, Cheesecake, 

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

Jumbo Loaded Potato Skins $10

Jumbo Shrimp Basket $13
With fries coleslaw and cocktail sauce

Corned Beef, Turkey, 
Cheddar & Swiss $14

With coleslaw, sriracha, fries on
sandwich, on Texas toast with

housemade kettle chips

California Chicken Wrap $14
Grilled chicken, lettuce, tomato, onion, 

bacon, swiss, avocado, garlic ranc.
With housemade kettle chips

Baked Penne $16
Penne, sausage, green peppers, onions

mushrooms, spicy marinara, topped with
mozzarella parmesan, baked.

Served with garlic bread

Entertainment
Wednesday

Twisted Up Trivia

Saturday
Colin

Dussault’s
Blues

Project

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

Tuesday, May 5 Specials

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


