
Crispy Battered Green Beans $9
With szechuan sauce

Garlic Cheese Curds $9
With a side of marinara

Shrimp Sliders $12
With arugula tomato salad with

a citrus vinaigrette. Served
over Hawaiian rolls

Calzone Of The Week $15
“The Cuban”  

Pulled pork, ham, Swiss cheese, 
 and ricotta.  Served with a 

side of whole grain 
mustard sauce

Soup: Lobster Bisque or Ham & Potato

Wednesday, April 22 
Chef’s 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!

Char-Grilled Eight Oz.
Bone-In Porkchops $16
Served over home fries with
creamed spinach and spicy

peach BBQ

Pacific Snapper $17
Over long grain wild rice with 

roasted yellow squash and zucchini, 
with a basil pesto sauce

Twelve Oz. USDA
 Prime Strip Steak $20
With smashed fingerling

potatoes, broccolini, and a roasted
garlic cream sauce

Join us for Breakfast
Every Sunday at 7am!

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.

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

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:


