SOCIAL HOUR

Served From Monday – Friday 3PM – 6PM
Sunday – All day

(VT)-Vegetarian
(V)-Vegan

$2 OFF CRAFT BEER ON DRAFT
$2 OFF CRAFT COCKTAILS
$2 OFF GLASS OF WINE
$5 WELL COCKTAILS

WINGS* 8 assorted Cajun chicken wings. Choice of 2 house-made sauces: Tangy Buffalo or
Asian Sweet ‘n Spicy. Served with celery, carrots and ranch or blue cheese dressing.

CAULIFLOWER BUFFALO WINGS Breaded and deep fried. Tossed in buffalo sauce.
NACHOS* Crispy fried tortilla chips, topped with black beans, melted cheddar and jack cheeses,

tomatoes, scallions, guacamole, sour cream, and house-pickled jalapeños.
Add grilled chicken or Rib eye steak for $5.
HEART ATTACK FRIES* Crispy fries, smothered in thousand island dressing, topped with chopped
onion, pickles, jalapenos and finished with shredded jack and cheddar cheese. Garnished with parsley
and bacon crumbles. Add grilled chicken or Rib eye steak for $5.
SHISHITO PEPPERS Sautéed peppers with avocado cream. Served with paprika aioli or soy sauce.

BAKED EMPANADA* 2 handmade empanadas from an Argentine bakery. Choice of beef, spicy beef,
chicken or spinach and ricotta cheese. Served with house-made chimichurri sauce.

HUMMUS (V) Topped with pine nuts, olive oil, Kalamata olives, and smoked paprika.
Garnished with roasted red peppers. Served with warm pita bread.

PRETZEL WITH CHEESE DIP One large soft buttery pretzel. Served with a house-made side of
warm creamy cheese sauce.
SEASONED FRIES Regular or Cajun waffle. Served with spicy ranch.
BRUSSELS SPROUTS Bacon, balsamic, honey, pine nuts.
CRISPY PIG EARS STRIPS Marinated in adobo sauce, tossed in seasoned flour and then deep fried.

Served with buffalo sauce.
POTATO SKIN* 6 potato skins stuffed with melted cheddar and jack cheese, bacon bits,
sour cream and green onion.
SPICY EDAMAME (VT) Served warm and tossed in sesame oil, soy sauce, garlic, black pepper,
chili pepper flakes and sea salt.
SWEET POTATO TOTS Deep fried sweet potato tots. Sprinkled with sea salt.

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. - USFDA
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LUNCH DEALS

Served From Monday – Friday 11AM – 4PM

(VT)-Vegetarian
(V)-Vegan

(Served with regular or waffle French fries , onion rings, or salad)
(Add sweet potato tots for $1 more)

SOUP & SALAD Cup of today’s special soup with a fresh salad.
HOPSCOTCH SLIDERS* 4 mini burgers with melted cheddar cheese, caramelized onions,

garlic aioli and ketchup. Served on sweet Hawaiian rolls.
AMERICAN BURGER* Grilled burger with sliced melted cheddar cheese, red onions,
lettuce, tomato, 1000 island dressing.
MEDITERRANEAN VEGGIE WRAP* (VT) Spring mix, tomato slices, house-made hummus,
roasted red peppers, artichokes, Kalamata olives, feta cheese, carrots, red onions, and house-made
vinaigrette dressing rolled in a pita wrap.
HUMMUS SANDWICH (V) House-made hummus with spinach, tomato, red onion, cucumber,
avocado and balsamic dressing. Served on sourdough bread.
BUFFALO FRIED CHICKEN SANDWICH* Fried chicken breast tossed in buffalo sauce.
Topped with blue cheese dressing, coleslaw, and tomato. Served on a burger bun.

STEAK SANDWICH* Grilled Rib eye steak, melted paper jack cheese, chipotle mayo,
chopped red and green peppers, mushrooms and avocado. Served on ciabatta bread.

B.L.T. SANDWICH* Generous smoked bacon, shredded romaine, tomato and garlic
aioli on grilled sourdough.

T.B.A. SANDWICH* Smoked turkey, apple smoked bacon and avocado, with swiss cheese,

lettuce, tomato and garlic aioli on grilled sourdough bread.
FISH and CHIPS* Fresh cod hand-battered in an IPA beer batter. Served with French fries,
house-made coleslaw, and tartar sauce.
TACOS* 3 tacos with a choice of beef, chicken, fish or shrimp. Topped with mixed cheeses,
tomatoes, sour cream, shredded lettuce, and pico de gallo. Served with a house-made salsa.
Chipotle mayo only served with fish or shrimp.
MEDITERRANEAN SALAD (VT) Mixed spring greens tossed in balsamic vinaigrette dressing
with artichoke hearts, garbanzo beans, kalamata olives, red onion, and tomatoes. Topped with feta cheese,
fresh herbs, and roasted red peppers.
STEAKHOUSE SALAD* Spring mixed greens tossed in balsamic vinaigrette dressing, then topped
with red onions, grilled steak, crumbled bleu cheese, herb marinated tomatoes, and caramelized walnuts.
CHICKEN CAESAR SALAD* Hearts of romaine, parmesan cheese, red onion, tomatoes,
grilled chicken, and seasoned croutons. Served with house-made Caesar dressing.
COBB SALAD Grilled chicken, chopped romaine lettuce, bacon bits, crumbled bleu cheese,
hard boiled eggs, tomato, avocado, and blue cheese.
TEX-MEX SALAD* Grilled chicken, romaine lettuce, Roma tomatoes, corn, black beans, green onion,
cheddar and jack cheese, and tortilla chips. Tossed in house-made spicy ranch dressing.
ASIAN CHICKEN SALAD* Grilled chicken, mixed coleslaw, green onion, red pepper, spinach, oranges,
sesame seeds, and wontons, tossed in soy sauce.

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness. - USFDA
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