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WINE 

SPARKLING
PROSECCO Valdo Veneto, Italy (187ml) 13

WHITE
RIESLING Chateau Ste. Michelle Washington 13 42

PINOT GRIGIO Lagaria Italy 11 39

SAUVIGNON BLANC Smoking Loon California 12 40

SAUVIGNON BLANC Kim Crawford 15 45
Marlborough, New Zealand

CHARDONNAY Avalon California 11 38

CHARDONNAY Sea Sun by Caymus California 16 52

ROSÉ
SPARKLING ROSÉ Le Grand Courtage 

France (187ml) 13

ROSÉ  La Vieille Ferme France 11 37

RED
PINOT NOIR Angeline California 13 42

PINOT NOIR Educated Guess Sonoma Coast 14 48

MERLOT Maison Nicolas France 11 39

CABERNET SAUVIGNON Leese-Fitch California 13 41

CABERNET SAUVIGNON Bonanza by Caymus 
California 16 56

MALBEC Tinto Negro“Uco Valley” 
Mendoza, Argentina 13 43

CHIANTI CLASSICO DOCG Carpineto
Tuscany, Italy 14 47

GLASS   BOTTLE

DRINK MENU

BOTTLES & CANS
Budweiser 7
Bud Lite 7
Coors Lite 7
Michelob Ultra 7
Miller Lite 7
Pabst Blue Ribbon 6.5
O’Douls 7
Corona 8
Guinness 9
Amstel Light 8

Blue Moon 8
Peroni Pale Lager 8
Heineken 8
Heineken Lite 8
Heineken 0.0 8
1911 Heritage Rose Cider 8.5
Founder’s All Day IPA 8
White Claw Hard Seltzer  8
(assorted flavors) 

ON TAP
SEASONAL ROTATING SELECTIONS

SPECIALTY DRINKS 15

ROSEMARY GIN FIZZ  
Uncle Val’s Botanical Gin, rosemary simple syrup,
lemon juice, grapefruit juice, splash of club soda,

fresh rosemary sprig 

CINNAMON PEAR MARGARITA  
Blanco tequila, triple sec, cinnamon simple syrup, 

pear nectar, sugar cinnamon rim

KENTUCKY CIDER 
Maker’s Mark, lemon juice, ginger liqueur, 

apple cider, orange 

DARK & STORMY 
Goslings rum, gosling ginger beer, lime

AUTUMN SANGRIA
Cabernet, cinnamon whiskey, apricot liqueur, 

apple cider, cinnamon stick, orange & apple slice

BROWN SUGAR BOURBON TEA
Heritage BSB, iced tea, lemonade, 

maple sugar rim

DAILY DEALS

CATERING FOR ALL OCCASIONS 

BACKYARD BBQ WEDNESDAY 27.95
CHOOSE TWO:

• ¼ Rack of Baby Back Ribs • ¼ BBQ Chicken
• BBQ Popcorn Shrimp   • BBQ Chicken Wings 

CHOICE OF SIDE:
• Mac & Cheese • French Fries

• Coleslaw • Sweet Potato Fries • Sautéed Broccoli 

THURSDAY’S SIZZLING FAJITAS 27.95
Includes: • Black Beans • Spanish Rice • Pico De Gallo

• Monterey Jack Cheese  • Peppers & Onions • Flour Tortillas

CHOICE OF:
• Chicken • Steak • Shrimp  • Veggie • Combo (choose two)

SUNDAY STEAK NIGHT 38.95
Petite Filet Mignons 9oz

INCLUDES: Choice of Salad, Side & Dessert

TUESDAY GERMAN PRIX-FIXE 32.95
CHOICE OF APPETIZER:

• Lobster Bisque • Soup of the Day   
• Pretzel Stick cheddar ale sauce 

• Potato & Cheese Pierogies 
bacon brown butter, chive sour cream

• Iceberg Wedge bacon, red onion, tomatoes, bleu cheese 

CHOICE OF ENTRÉE:
• Chicken Schnitzel mushroom gravy 

• Sauerbraten Short Ribs
• Grilled Salmon mustard sauce • Pork Chop apple sauce

CHOICE OF SIDE:
• Mustard Herb Spaetzle • Braised Red Cabbage

• Mashed Potatoes • French Fries • Roasted Potatoes 
• Sautéed Mixed Veggies • Sautéed Spinach

(Add extra side 4.95)

CHOICE OF DESSERT:
• Apple Crisp • Oreo Chocolate Mousse


