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SRR A AT

MAC’N vY tHe

DAY $16.5

Bay Scallops, Shrimp, and clams with
Parmesan, White Cheddar, Gruyeére
and Fontina infused with white
wine, roasted garlic topped with
Parmesan and Panko crugt!!!

BO% filet, s26.°

w/ port wine demi & sautéed
asparagus over garlic mash w/
crusty bread

14°%2 sgHoRt riB

$22,,OO w/ port wine demi &

sautéed green beang & roasgted garlic
mash w/ crusty bread.

DPEEI & eAt shRimP

$13.50 gteamed and dusted
w/ old bay
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bufFFrFal.o sHrIiMP
$13.50

topped with bleu cheese crumbles.

cHicken
PARM bites

$12.50

Farm fregh tender chicken bitesg
smothered in marinera and
mozzarella w/ fresh bagil

hBirLooM tOMaTo
sALaD g7

fresh mozzarella, cucumber, red
onion, with & light citrus
dressing

fRencH dip

$12.50

house roasted Angus beef; Sautéed
beer oniong & melted alpine swigs on
an artisan hoagie roll served w/
horse radish cream & beef Au Jus.

\4»'

fiSh & cHiPs 18.9

Beer Batter tilapia over fries w/
houge made tarter & malt
vinegar.
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mMExXiCaN sTreEt cORN $7

dusted in parmesan & tajin, topped
with queso fresco and fresh cilantro



tHail cHili
391 mOn s1v

Thai chili glazed Atlantic
Salmon, served with asparagus
over roasted potatoes.

col.d rOaSt
bEREf sAmNMie

$12.50

With cheddar, lettuce, tomato,
and our horseradish crema on
marble rye

mm 1obSteR

ﬂ

TOLL $10

w/ homemade potato salad

C-uU.-B $12

Fresh roasted turkey, bacon aioli
lettuce tomato on wheatberry



HOUSE MADE &
SoUPs©© | hillBilly

g0uD au jour $7 chilLli ¢

Just like moms, all fresh
ingredients and made with a must for chilli lovers, clagic
loveQ w/ focaccia crostinis beef and blackbean chili.

topped w/ diced raw onions and
sour cream w/ parm-toasted roll

Mmm, that sounds good.
I'll have that.

freNch onion
soulP sv

Fregh beef stock, 3 types of
onions, White wine, brandy,
French bread, thick alpine swigs



pasta choise — Clagsic -
Gluten free red lentil

Add a mm salad or
caesar &

make it
crUNcA.

TOP W/ PANKO

fRenCh % 

OTL 107 mAce $18

Sweet onion béchamel, button
mushrooms, garlic croutons,
fresh thyme, Gruyére & fontina
cheese topped w/onion straws.

aiX chEEse
mA C $10.80

A tasty blend of American, aged
white cheddar, jack, fontina,
Gruyeére & smoked

cad Un

shRimp * erAb
$17

Sharp cheddar & Swigs cheeses
w/ generous portion of lump crab
& shrimp old bay
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JAMDAIAYA

mAc 14

Chicken, & Andouille, w/
tomatoeg, oniong, peppers &
blend of Cajun spices mixed w/
cheddar & smoked gouda

chlcKen $14.9

Tender roasted chunks of all
white meat Chicken, cheddar,
Parmesgan, & Swiss cheeges
blended with our famous secret
sauce & buffalo.

bleu cheege crumble
available on request

tusSCan

Alfredo mAc $14

Creamy alfredo, garlic, chicken,
prosciutto, peag & mozzarells
cheese w/ a parmesan & panko
crust.

Add. Grilled Chicken $2
Add. Grilled Shrimp $4.50

Sl ) T
MAd mAc $11.8

Our famous 6 cheese mac
combined with thick cut bacon,
Redneck BBQ

o |




14

Ricotta, mozzarella, Parmesgan,
mini meatballg, marinara &
Italian spices. Not available w/
gluten free pasta.
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phiLLy
chEEce stEAk
mAc?®18

Thinly sliced beef, blended
cheeges, homemade cheege sauce,
ketchup, and sautéed onions.
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“\\I\QX\\]\ IBOW EAST

THE UNFILTERED CRAFT CIDER

|

g s NCELY W/ DOWNEAST UNFILTERED CRAFT R

gaRlic $10.9
1o0BsteR mAc

butter garlic marinate
sweet lobster infused w/
our ¢r

eamy mac



mm 8481.8ad OR

caBESar salad
Small 4.%° or large 7.%¢

houSe maDe

d'_r’eSSmgs wedGe g5I,8d 1080
@ mm m Baby Iceberg, thick cut bacon,
vinaigrette LW chopped egg, tomato, & crumbled
garlic Gorgonzola served w/ houge
@ bacon COWbOy parm made bleu cheese.
ranch
. @ honey
© wasabi mustard TrEEETTT YOO
cucumber @mm | B sl v B O\ 1
ranch B e
@ vuttermilk §ploamg bty
@ gorgonzola
ranch blen

r0aSTed chiCKen

choPPed

\S e D aalad 12.50
rotisgerie chicken on a bed of
f]ANk StEAk mixed greeng, bacon, grape

tomatoes, white raisins, corn,
sAT,AQ 13.90 cornbread croutons, w/ 8 honey-

lime dresging & gorgonzola
crumbles

Mixed baby greens, marinated
flank steak, avocado, grape
tomato, shaved red onion &
crumbled Gorgonzola served w/
house-made balsamic and garlic
crostinis




paRty sSTaRter sisoo

|
@buffalo @walkabout
shrimp chicken
@ crispy rolls
brusgels @ Jalapeno

bites



geSame mm

Crusted Tuna poTeTickers $8

$ 1 1,50 Pork filled dumplings steamed &e
pan-fried w/an Asian ingpired

Served w/ a wasabi cucumber dipping sauce.

ranch & gpicy plum dressing
over Agian slaw.

| Walkabout

Chicken Rollg
cTriSpy bruSSel  $11.%

o Chipotle, bacon, pulled

SpR OU.tS $8'75 chicken & cheddar; wrapped,

Roasted Brussels tossed in a fried & drizzled w/ secret
balsamic reduction w/ parmesan sauce.




chBREHEgse StEak

spRing rol.1.g $13.99

Thinly sliced beef with ‘” e
sautéed onions & cheddar | g -y

jack cheege, served w/

sriracha ketchup |44 ONiON
o b PINES 7

Served w/ bacon CHILI-
horseradish DIPPING SAUCE

|44 boneless

wiNgs $10.9

Organic chicken breast on a
brioche, buttermilk dipped &
seasoned. Tossed in your
favorite sauce.




Stuffed kettle

ballg: &e

r'-—-—-\(.'-r

Led

lo0aDeD

po'l'aT'o baLLs
$8.50

Mashed redskin potatoes,
scallions, bacon, & cheddar jack
cheege, fried to perfection gerved
W/ sour cream.

jalApenO

bites $8.%°

Cream cheese, garlic, fresh
Jalapeno, cheddar, & pulled
chicken w/ cilantro lime creme.

mAd-mAcge

biTeg $8.%¢

Our famoug mac blended w/
bacon, fried & drizzled w/ gecret
sauce.

chip
Nachos@

Black bean galsa, smoked Gouda
& white cheddar sauce topped w/
cilantro lime créma &pickled
onion

@ stEak $15.%0

teQuila 11Me
chicKen $13.%0

@ JeRKk chicken
$14.%9

@ chEEge $11.%
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78
1ue 613 @ Thai Chili

Plump and juicy, these
jumbo wings are cooked up @ Jerk (only baked)

daily; fresh & never
frozen, & tossed in your
favorite house made sauce:

G

@ Garlic Parm i
@ Secret, (honey»i#
Chipotle)
@ Spicy Garlic
Buffalo \
@ rEpnECK ok
Whiskey BBQ Sl




TRIO of

taCos

w/ lettuce, black bean
salsa, avocado, lime-
cilantro créma &e
pickled onions.
Stuffed in a flour
tortilla.
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@ stEAk 13.5°

@ maHi-taCos
11.90

@teQUila hoNey-
lime chICk 11.99



frieg &
SpUdg

frieg 4.7

Served w/ bacon cowboy Ranch

paBRm trul'Fle
frieg 8.9

Served with smoked Gouda &
white cheddar fondue.

bATBie fRieg
5.80

inVerTed
spud 6.°9

imagine your favorite loaded
baked potato chopped & tossed
w/ a blend of 4 cheeses, bacon,
beer onions & topped with sour
cream & chives.

foRk
chilil doG

$8.990 nomemade all beef chili,

cheege, & raw onion on local
bakery “la bus” hot dog bun
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caPreSe

cHicKen 12.%°

Grilled chicken breast, basil
Pesto, and fresh mozzarella with
Shredded lettuce tomato
bruschettsa on onion poppy.

rEuBen s

Melt in your mouth corn beef,
sauerkraut, house made
thousand island dressing, Alpine
Swigg, marble rye.

Migs

P1GGYy 1

Piled high tavern ham & house
smoked maple bacon w/ melted
cheddar on a pretzel roll.

: )

thAt’s a splcy
Meatball 11.°9

Houge-made pork & beef
meatballs, marinara roasted
Italian long-hots and melted
mozzarella cheege on a Le Bug
artisan hoagie roll.




dAzEd &

Confuegedl1.99

Margala wine roasted portobello,
beer-soaked onions, fresh
spinach, roasted red peppers &
goat cheese.

sAuCy

chle 12.80

pick your sauce!!!
Buttermilk dipped & fried.
Organic chicken breast on a
brioche

OVEr-gatuFFed

chBEHBge steAk
12.50

Sautéed onions & mm cheesge

sauce on an artisan hoagie roll
severed with hot pepper relich




All beef, hand formed &

perfectly seasoned, w/ buRG’eI’S
lettuce, tomato, spiced
& gaMMieg

choice of gide ,
@ 0 - Kettle chips

add a fried egg $2 @2 - fries - mm
make it a salad

@ R- Caegar
moOngTer $5 @ 2- BROCCOLLI

(Double patties &e @2 - asparagus
) che.ese) @ 3 - @ cignature
J&M M1i1. Out mac
$12 50 @ 3 - PARMESAN
' TRUFFLE

House made tomato jam, bacon .
aioli, beer-soaked onions & smoke @ 3 -01d bay fries

Gouda on an onion poppy roll. W/ mm Cheege

sauce
@ 3 - Southern
Baked Beans

@ 3 - Brocceoli w/
mm Cheege gauce

@ 4 - loaded spud




the Gaucho
12.30

Pepper Jack, house smoked
maple bacon & onion rings
topped w/ chipotle BBQ.

meRica 11.°°

American, raw onions on brioche

el, jeFe 1R.%°

Fried jalapenos, pepper jack
cheege, chimichurri, fresh
avocado & house made black
bean salsa

1 SMASH®

1| BURGER 8°°

% MM-SAUCE

S ETTUCE
AMERICAN, PIRKIES, %‘&R\H\CKEN FOR &1 MORE
50

QURSTITUE FOR
\WISS LETTUCE,

ES
TRUFFLED BUTT ON MUSHROOM, 2 ALPIN

(W}




deSSerts

dEEp frIEd

: aPPle pIE a 1A
broWnieg » moDE 8

salted caramell!l Add ice HOT apple pie layered w/ Villella,
cream $2 ice cream, topped with caramel,
apple crumb.

blUebeRRY

cobbler
cheeSEcake 7.50

w/ chocolate shavings & whipped
cream

& j\f La”
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?ED vELVET
cheeSEcake 7.99

w/ chocolate shavings & whipped
cream




dEconStrUcted
doNu'l's g,

Hot right out of the fryer donut holes chocolate and vanilla dusted with
sugar accompanied with
3 dippers chocolate sauce, rainbow jimmies, and raspberry melba.

add ice cream for $2!!




