+« «STARTERS++«

"SANDBAR BLONDE
BEER CHEESE
With Pretzel Bread Sticks - 14

Zing Zang Shrimp
Cocktail
Chilled Shrimp, Cucumber, Carrot, Tomatoes and

Hard-boiled Eggs on Mixed Greens.
Served with our homemade Zing Zang Sauce - 14

SALSA de FRIJOLES

Refried Beans Mixed with Tomato and
Special Spices, Baked and Topped with Vegan
Cheddar, Pico De Gallo, Tortilla Chips- 14 ®

ONION RING STACK

Crispy, Home-Fried Sweet Onions,
served With Habanero Ranch and
Sriracha Bourbon Sauce- 11

e POUTINE-

CLASSIC

Crispy Fries, Homemade Brown Gravy
and Fresh Cheese Curds - 10

PULLED PORK

Fries, Pulled Pork, Honey Badger BBQ
and Cheese Curds -12

FRIED CHICKEN

Fries, Fried Chicken Bites, Cheese
Curds, Sweet Corn
And Gravy- 14

SOUTHWEST

Sweet Potato Fries, Chorizo,
Cheese Curds, Sour Cream
and Salsa - 14

Burrata

Creamy Burrata Cheese, with Basil
Pesto and Roasted Tomatoes.
Served with Crostini - 14

CHICKEN NACHOS

Zesty Chicken Tinga, Cheddar,
Shredded Lettuce, Pico de Gallo
and Jalapeiios - 14

FRIED PICKLES

A Bucket Full of Crispy Fried Pickles served .
with Habanero Ranch- 13

CHICKEN BITES

Sweet - Spicy Fried Chicken Tenders with
House-Made Bleu Cheese Dressing,
Celery Sticks - 11

Spicy Cheese Curds

Breaded and Fried Spicy Cheese Curds, served

with our Homemade Ranch Dressing- 11

cTEX MEX-

QUESADILLA

Stuffed with Black Beans,
Corn, Onions and Peppers.
Choose From:

BBQ Pork -12 Chicken -12 Grilled Steak -15
Grilled Shrimp -15 Vegan Cheddar -11 Cheese -9

CHICKEN TINGA TACOS

Shredded Chicken in Adobo Sauce, with

Lettuce, Pico and Pepper Jack Cheese - 14

SHRIMP TACOS

Warmed Flour Tortillas Filled with
Crispy Fried Shrimp, Habanero Slaw,
Tomato and Cilantro - 15

CHORIZO TACOS

Chorizo, Corn and Black Bean
Relish, Pico and Lettuce - 14

m N oeougaras

Yeversnel Fay

CansLming raw or undercooked meats, poulltry, seafood, shelfish or eggs may increase yourrisk of foodborme illness,
especially if you have a medical condition.




csEntrées-

Shephard’s Pie Fish & Chips

Beef, Carrots and Peas in a Rich Beef Beer Battered Haddock, Fried until
Demi, Topped with Mashed Potatoes and Golden. Served with Fries and
Cheddar Cheese, Then Baked - 20 Cajun Coleslaw- 22
Jiagerschnitzel Bangers & Mash

Pan-Fried, Breaded Pork Tenderloin,

Sibied with Mushroom Gravy =23 Fresh Grilled Sausages on Mashed Potatoes

with Onion Gravy - 22

Chicken Carbonara Penne Pasta Bolognaise
Grilled Chicken Breast, Bacon, Sweet Spicy ltalian Sausage with Pappardelle Pasta, "~
Peas, Parmesan and Cream, Tossed in a Rich Marinara,
Tossed with Penne Pasta - 25 and Sprinkled with Parmesan - 25
Shrimp Diavolo Parmesan Baked Shrimp
Fresh Shrimp, San Marzano Tomato Sauce, Red Pepper Jumbo Shrimp Topped with Breadcrumbs,
Flakes, Garlic, Onion, Basil, and Angel Hair Pasta Garlic and Parmesan, Then Baked - 25

Topped with Romano Cheese - 25

Char-Grilled
Th‘? Pub Steak Choice Filet of Beef
Char-Grilled, 80oz. Pub Steak .
Served with a Bleu Cheese and Shallot Butter -30 6 Ounce -30 - 8 Ounce -38 A

Coffiee Rubbed Bistro Steak

Coffee and Cocoa Rubbed Chuck Steak, Grilled and
Served with Horseradish Cream Sauce - 30

ceeSalads- °

Caesar Salad House Salad
Crisp, Fresh Romaine, Shaved Parmesan Mixed Greens, Tomato, Cucumber
Cheese, Tangy Caesar Dressing, Croutons and Shredded Carrot
Half 9 - Full 13 Half 7 - Full 1
Spinach Salad Asian Shrimp Salad
Baby Spinach, Crumbled Bacon, Hard-Boiled Asian Spiced Shrimp, Mixed
Egg, Red Onion and Fresh Mushrooms Greens, Mandarin Oranges,
Served with Warm Bacon Dressing - 14 Toasted Almonds, Peppers and

Sesame Soy Dressing - 18

Pickled Beet Salad
Mixed Greens, Pickled Beets, Vegan Cheddar, Bacon and Bleu
Golden Raisins,Toasted Pecans Mixed Greens, Smoked Bacon,

and Wild Raspberry Vinaigrette -13 (& Gorgonzola, Fresh Be'f”e.S- Candied
Walnuts and Apple Vinaigrette -15
Buffalo Chicken Salad Add To Any Salad

Chopped Romaine, Fresh Tomato, Red Grilled Steak - 15

Onion, Chicken Bites and . .
: Cajun Shrimp - 11
Bleu Cheese Crumbles - 17 Grillled Chick:n -7

Vegan
(V)

friendly



+.Sandwiches & Such

Wagyu Pastrami
Reuben

Wagyu Pastrami, Sauerkraut,
Swiss cheese and 1000 Island on
Grilled Beer Bread - 16

Cuban Club

Roast Pork, Ham, Swiss
Cheese, Pickle and Dijonaise.
Pressed in French Bread - 15

The Art Vandaley

USDA Choice Beef Burger, Topped with Balsamic
Onion Marmalade, Vermont White Cheddar,
Roasted Garlic Aioli and Onion Rings- 14

The Pub Burger

A Blend of Ground Pork and Beef,
Grilled and Topped with Whiskey Bacon Jam,
Pepper Jack and Onion Straws
Brioche or Pretzel Bun - 14

Black and Bleu Burger

Cajun Seasoned, Smoked Bacon and Bleu Cheese
Brioche or Pretzel Bun - 14

The Brewers Grilled Cheese

White Cheddar, Swiss, Fontina and Bacon Jam
Melting Between Grilled Beer Bread - 13

Cajun Mahi Mahi Sandwich

Cajun Seasoned Mahi Filet, Grilled and
Served with Cilantro-Lime Mayo - 17

Mortadella Sandwuzh

Grilled Mortadella, White Cheddar, BBQ Potato

Chips, B+B Pickles, Lettuce and Dijonaise
Served on a Brioche or Pretzel Bun - 13

Bourbon Chicken

Grilled Chicken Breast, Bacon,
Sriracha Bourbon Sauce And Cheddar,
Brioche or Pretzel Bun -13

Boursin Burger

Choice Beef Burger, Grilled onions
and Mushrooms,
with Herbed Boursin Cheese -14

The Elvis

USDA Choice Beef Burger, Topped with Peanut
Butter, Bacon and Banana Jam- 14

Lucifer Burger

USDA Choice Beef Burger, Fresh
Jalapeno Peppers, Pepper Jack Cheese
and Lucifer Sauce -14

Three Little Pigs

A Blend of Ground Pork and Beef, Dry
Rubbed, Grilled and Topped with BBQ
Pork, Bacon and Smoked Cheddar-14

Honey Badger Pulled Pork

Honey Badger Barbecued, House Pickles
Brioche Bun or Pretzel Bun -13

Substitute a Vegan "Beyond Burger” + 3

e Sides -

Guacamole - 1.25
Vegetable of the Day - 4
Cajun Slaw - 4

Loaded Au Gratin Potatoes - 4
Fries or Sweet Fries - 4

Marinated Veggie Salad - 4

Split Plate Charge - 4

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborme illness,
especially if you have a medical condition.




