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PULLED PO

Corn Tortilla Chips top
Pork, Cheddar Chees

Poblano Relish, S0U
Salsa. 10.95 Cheese that
\WISCONSIN CHEESE CURDS g Tuckiign, Soets
MAC AND CHEESE BITES

ds deep fried In _
Signature Craft Beer surrounds the

heddar Cheese Cur
er, served with a Ranch
ing Sauce. 9.95 mouth watering blend of spicy Pepper
Jack CheeseE, Bacon and tender
Y WINGS Macaroni Noodles, s_erved with a Red
d jumbo Chicken Pepper Ath. 10‘95 '
Wings deep fried and tossed In your
emade BBQ Sauce, FRIED GREEN BEANS
Beans, battered and

choice of our Hom

Zesty Hot Sauce Or
Served with Homema

Dressing and Celery S

Sweet Thai Sauce. Crispy Green
n -brown,_served with

de Bleu Cheese fried to @ golde
trips. 10.95 5 side of Ranch Dressing. 8.95

CHICKE
FLATBREAD PIZZA Assorted Arti _
Elatbread topped with Ranch and gourmet Sausage, served with
Dressing, Chicken, Bacon, Asiago Flatbread Crackers and Grapes. 11.95
and Mozzarella Cheese. 12.95
' ONION HAYSTACK
BLT FLATBREAD Thinly sliced Onions, hand dipped
Flatbread topped with Marinara, in our seasoned Batter then deep
fried to a golden brown. Served with

B Ched M l
acon, Cheddar and ozzarella BBQ Sauce and Ranch

Cheeses, Shredded Lettuce, Diced
Tomato and Mayo. 11.95 ,
' HOKE AND

Creamy Artich and Roasted Red
[ ~ved with Pita Chips,

fried and seasoned with Garlic and
[ [ 05

Peppers and' Cheddar Cheese
topped with | ettuce, Tomato

and Tortilla Chips. 11.95
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All Salads served with a fresh
Baked Roll and flavored Butter.

APPLE AND MIXED BERRY SALAD

Mixed Greens, tossed with Granny Smith
Apples, sliced Strawberries, fresh Blueberries

and Walnuts in a Raspberry Vinaigrette
Dressing. Topped with Feta Cheese. 12.95

Add Grilled Chicken Breast for 3.00 or
Salmon for 4.00

BABY SPINACH SALAD

Baby Spinach Greens topped with Mandarin
Oranges, fresh Strawberries, Candied
Pecans, grilled Red Onions, crumbled Bleu
Cheese, tossed in a Housemade Vanilla

Bean Vinaigrette. 11.95
Add Grilled Chicken Breast for 3.00 or

Salmon for 4.00
FRENCH SALAD

Parmesan Dijon Crusted Chicken Breast
served over crisp Romaine Greens, tossed
with toasted Pecans, Cranberries, Granny
Smith Apples and crumbled Bleu Cheese In a
Housemade Vidalia Onion Dressing. 12.95

TACO SALAD
A Tortilla Shell, filled with Lettuce and topped

with zesty Taco Beef, Cheese, Tomatoes,
Green Onions and Black Olives, served with

Sour Cream and Salsa. 10.95

1 = Fettuccine tossed with ' i S STYLE RiB
with Broccoli, with our Housemade BBSQ

Tomato, Chicken and finj .
Roasted Re nished with a Sauce. S ' :
14 Oc d Pepper Alfredo Sauce. Homemadeervcec?lewéﬁgviublgrbe_r? sl

= 1 HousE BATTERED cop HOMEMADE MAC & CHEESE

Served with Homemade Potato Chips Cavatapgi Pasta tossed in a

an m m
dl Housemade Tartar Sauce. 11.95 gr ae,-;é’an' Cnﬁe%fdaar ds?;n, ere
; rand Gru
BRISKET & Cheese. Served with Garlic%i?

PULLED PORK COMBO brushed French Bread. 9.95

Served with Fri Add
16 OF h Fries and Coleslaw. Add (F;lf{llilcel?er?%glf— 1}53.00
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Fresh Portabella
topped With Roasted Red
Peppers, Mozz

M UShroom

arella Cheese
and fresh Pesto. Sery
toasted Home




