
Soup: 
Black Bean & Rice

After3PM

Dessert $8  
Cheesecake, Hershey’s 

Chocolate Chip Cookie Dough Pie, 
Reese’s Pieces Brownie

*all items subject to change

**all items subject to change** 

Please leave a 
review scan here:

Thursdays!
Dessert $8  

Caramel Apple Blossoms, 
Cheesecake, Vanilla Crispy Bread

Puddin’ Bites 
**all items subject to change** 

Tuesday June 16, Specials

Hot Pepper 
Cheese Cubes $9

With ranch

Chicken Teriyaki 
Potstickers $10

With cucumber kimchi

Buffalo Chicken BLT $13
With housemade kettle chips

Marsala Beef Tips $15
Over noodles

Haluski $15
Buttered noodles, cabbage, 

onions, and smoked sausage 
tossed together in this hearty 

Eastern European favorite

Entertainment
Tonight

Tavern Feud

Wednesday
Twisted Up Trivia

Thursday
Jim & Eroc

Friday
World Cup

Watch Party-1pm
Go TEAM USA!

Beer Specials
Wing Specials

3pm Game!

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

BBQ Pulled Pork 
Mac-N-Cheese 

Creamy macaroni and cheese 
topped with BBQ pulled pork

Brisket Burnt Ends
Sausage Sandwich

Topped with BBQ Sauce and 
caramelized onions on a hoagie 
bun. Served with a side of chips

Teriyaki Lettuce Wrap
Grilled chicken, rice, cucumber and 
carrots. Served in hydroponic bibb 

lettuce with teriyaki sauce
(all with a side salad and soft drink)

Team USA 
Vs. Australia
Friday, 3pm

Team USA 
Vs. Australia
Friday, 3pm

Ace Pineapple Cider 
 12 oz can - $6
The world’s very first 
Pineapple Cider and 
America’s leading juice cider 
is a blend of pineapple juice 
and fermented apple cider 
at 5% ABV. It is reminiscent 
of biting into fresh 
pineapple and has a tart 
finish.

 

Craft Beer 
Menu:

ASK FOR OUR BOURBON 
& COCKTAILS MENU!

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

War Pigs - Foggy Geezer
 IPA - 12 oz can- $6
Citrus and tropical hop 
varietals gather en masse 
to bring you this dynamic 
and expressive Hazy IPA. 
Built to showcase what 
an IPA can be. - 7.3%

Allagash - White 
16 oz pint - $8
Features a refreshing 
balance of citrus and spice. 
Wheat, coriander, and 
Curaçao orange peel round 
out the flavor of this pale 
straw-colored, hazy beer. 
-5.5% 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

Peach

Available

too


