
Spicy Battered 
Pickle Spears $9

With cucumber ranch

Mini Korean 
Chicken Meatballs $10

Tossed in gochujang

Spinach 
Artichoke Dip $11

With toasted pita

Housemade 
Jambalaya $14

Over rice with jalapeño 
cornbread

Soup: Chicken & Rice

Wednesday, April 29 

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  
Caramel Apple Blossoms, Cheesecake,  

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

Please leave a 
review scan here:

Every Thursday!

Calzone-of-the-Week $15
“Meatball Calzone” 

Italian meatballs, ricotta, fresh 
mozzarella curds, peppers and onion.  

Served with a side of marinara 

Potato Crusted 
Steelhead Trout $17

With zucchini, squash, creamy parmesan 
grits and lemon buerre sauce

Eight Oz. Two 
Rivers Ribeye $19

With redskin potatoes, garlic green
beans and roasted garlic demi glace

Entertainment
TONIGHT

Twisted Up Trivia
($200 rolling cash prize!)

Friday
Two For Flinchin’

(featuring GS Harper & 
Mike Starcher)

Sat May 9
Colin Dussault’s

Blues Project

Sat May 16
The Dougie

Manross Band

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

Millersburg Brewing
Battleaxe Lager 16 oz pt - $7
Using Fuglsang 2-row pilsen 
malt imported from 
Denmark, Battle Axe is a 
pilsner style lager that 
embodies that clean and 
crisp Nordic taste so well 
that Oden himself can't 
disagree. - 4.7% ABV

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


