




Prices do not include tax. Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses. Alert your server if you have special
dietary requirements. Your patience is appreciated as all food is prepared to order.

Appetizers
-Ahi Tuna

Pan seared Tuna with your choice of house or Cajun seasoning topped with Teriyaki and sesame
seeds $9

-Meatball Trio
Three Hand Rolled Meatballs topped with homemade Marinara and Provolone cheese $7.99

-Crack Fire
Fresh jalapenos stuffed with our creamy homemade chicken crack, wrapped in smoky bacon and

broiled. Served with Ranch dressing $8

-Chicken Crack
Homemade Creamy buffalo chicken and cheese dip served with tortilla chips  $8

-Chicken Wings
 Fried and Tossed in your choice of sauce, Buffalo, Chipotle Gold, Honey Habanero, Sweet Red Chili,
Sweet Teriyaki, Lemon Pepper, Sesame Ginger, Garlic Parmesan or Smoky BBQ. Served with celery and

our house Bleu cheese or ranch dressing    $9 single (9) $16 double (18) $36 team (45): All Flats
$1.50 extra, All Drums $1.50 extra, Grilled $2 extra 

-Pickle Chips
A half-pound of lightly breaded golden fried dill pickled chips served with Ranch dressing $5

-Quesadilla
Grilled Tortilla Stuffed with Sautéed peppers & onions, black bean corn salsa, and cheddar-jack

cheese with your choice of seasoned thinly trimmed steak or pulled chicken. Served with Pico de Gallo
and sour cream $9.50 Vegetarian Option: Sautéed Mushroom $8

-Chili Nachos
Tortilla chips loaded with hearty black bean chili, cheddar-jack cheese, diced jalapenos, tomatoes,
and shredded lettuce. Served with Pico de Gallo and sour cream $8, add seasoned pulled chicken

$10

-Fried Mac-n-Cheese Balls
Hand crafted panko breaded jalapeno mac-n-cheese balls served with our spicy marinara sauce $8

-Fried Shrimp Boat
Crispy Fried Shrimp tossed in your choice of Sweet Red Chili Sauce, topped with fresh cut scallions or

Spicy Buffalo Sauce finished with Bleu Cheese crumbles $9

-Chicken Tenders
Breaded tenderloins plain or tossed, served with your choice of dipping sauce $9

-Bleu Chips
Our pub chips topped with Bleu cheese fondue, bacon and scallions, drizzled with a sweet balsamic

reduction $9

-Parmesan Spinach and Bacon Dip
Hot and creamy spinach dip with Parmesan cheese and topped with fresh crumbled bacon, served

with pita points. $8

-Calamari Fritta
Half pound, fried to golden, breaded calamari, served with two sauces, spicy marinara and sweet

chili sauce $ 9.50



Soups and Salads
Our Dressings: 1000 Island, Bleu Cheese, Ranch, Balsamic Vinaigrette, Raspberry Vinaigrette, Honey Mustard, Jalapeno Ranch,

or Creamy Italian

-Soup of the Day
Please see our specials board or ask your server for today’s house made choices. $3 cup $4.50 bowl

-French Onion Soup
Homemade Beef Stock infused with caramelized onions and marsala wine topped with garlic croutons and melted

provolone Cheese. $4

-Chili
Hearty homemade beef, black beans, kidney beans, tomatoes, green peppers, onions and spices. If you like we’ll top

it off with raw onions, sour cream, Cheddar-jack cheese or Jalapenos. $3.75 cup $5.50 bowl

-Chopped Cobb
Baby Greens topped with avocado, bacon, egg, diced tomato, bleu cheese crumbles, cheddar-jack cheese, and

grilled chicken. Half $7.49 Full $9.50

-Buffalo Chicken Salad
Fried chicken tenderloin tossed in mild buffalo sauce atop mixed baby greens, red onion cucumber, tomatoes, bleu
cheese crumbles, and roasted black bean salsa. For a Healthier version substitute grilled chicken. Half $6.49 Full

$9.50

-Southwest Chicken Salad
Romaine topped with seasoned pulled chicken, cheddar jack cheese, diced red onion, diced tomato, corn and black

bean salsa, and green onion served in a crisp tortilla bowl drizzled with jalapeno ranch. Half $7.50 Full $9.50

-Grilled Chicken Caprese
Spring greens topped with sliced tomato, layered with fresh Mozzarella topped with grilled chicken, basil, and

balsamic reduction. Half $8 Full $11

-Caesar
Romaine tossed with creamy Caesar dressing, garlic croutons and grated parmesan cheese. Half $4.50 Full $8 add

grilled chicken $3 add seared Tuna $5.50

-House Salad
Romaine Lettuce with red cabbage, carrots, red onions, cucumbers, cheddar jack cheese. Half $3.50 Full $6.50 add

grilled chicken $3

-The Wedge
Crisp wedge of Iceburg lettuce topped with Bleu cheese dressing, diced tomato, diced red onion, fresh crumbled

bacon, Bleu cheese crumbles, and finished with balsamic reduction. Half $4.50 Full $8

-Soup and Salad Combo
Our half house salad or Caesar salad paired with your choice of Chili, French Onion, or our Soup of the day. $6.49

Tacos
-Fish Tacos

Beer battered and breaded fried white fish in flour tortillas with chipotle aioli sauce shredded romaine, tomatoes and
roasted black bean corn salsa $10

-Pulled Chicken Tacos
Our Seasoned pulled chicken topped with cheddar jack cheese, Pico de Gallo and jalapeno ranch $9

-Hoisin Pork Belly Tacos
Braised pork belly glazed with spicy hoisin BBQ sauce topped with crumbled cotija cheese and cucumber salad $10

-Refried Black Bean Tacos
Seasoned refried black beans with fresh cilantro, Pico de Gallo, and crumbled cotija cheese $8

-Shrimp Tacos
Spicy shrimp served with a Cilantro Lime Slaw $11.50

Prices do not include tax. Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses. Alert your server if you have special
dietary requirements. Your patience is appreciated as all food is prepared to order.



Sandwiches, Panini's, and Wraps
All Sandwiches, Wraps, and Panini’s come with your choice of the following side items: Potato Chips, Fries, Pub Chips, Sweet Fries, Onion

Rings, Mashed Potatoes and Gravy, Cole Slaw, Cheddar Grit Casserole, Jalapeno Mac-N-Cheese, Mac-N-Cheese, Veggies, or Wild Rice. Add
$1 Cup of Soup of the Day, Add $1.50 to Load your Mashed Potatoes, Hand cut Fries, or Baked Potato with Cheddar-Jack and Bacon, or

Add $2 to substitute a side for a side Salad or a side Caesar

-Italian Panini
Hard Salami, Capicola, Ham, Sautéed Onions, Sautéed Peppers

with a Balsamic Reduction $12

-Cubano
Thinly Sliced Roasted Pork, Ham, Dill Pickles, Swiss Cheese, and

Dijon Mustard $10.50

-Chicken Parmesan Sandwich
Italian Chicken Cutlet, Fried and topped with Marinara and Mozzarella

on Brioche $10.50

-Chicago Beef
Roasted Primed rib dipped in spicy au jus on a toasted hoagie
roll with horseradish mayo and melted provolone cheese. Served

with a side of spicy au jus $12.50

-Brisket Melt
Tender smoked beef brisket dipped in sweet BBQ sauce topped

with caramelized onions and smoked Gouda cheese. Served on a
fresh brioche bun with baby greens and tomato $11

-Meatball Parmesan
Hand rolled meatballs in marinara with melted provolone and

parmesan cheese on a hoagie roll $8.50

-The Philly
Thinly Sliced Steak with all the classics, sautéed peppers, onions,
and mushrooms topped with melted provolone cheese served on

a hoagie roll with chipotle aioli. Or make it a wrap $9.50

-Chicken Wrap
Marinated Chicken breast in a flour tortilla with homemade ranch,

shredded romaine, diced tomatoes, shredded Cheddar jack
cheese, wild rice, and roasted black bean corn salsa $9

-The Club
Toasted white bread piled high with mayo, turkey, ham, American

cheese, lettuce tomato and bacon. Or make it a wrap $9

-Seared Tuna Sandwich
House or Cajun Seasoned Pan seared tuna filet topped with

sesame soy cucumber slaw and wasabi mayo on toasted brioche
$12

-Chicken Salad Croissant
Homemade Chicken salad with lettuce tomato, tomato, and

American cheese served on toasted croissant $9

-Ham and Swiss
Hot Ham and Swiss cheese on toasted marbled rye bread $9.50

-Turkey Melt
Hot sliced Turkey, bacon, and Swiss cheese on toasted white

bread $9.50

-Ribeye Melt
Grilled Ribeye on a hoagie roll with pepper jack cheese, lettuce,

tomato, and red onion $9.99

-Hog in a Quilt
A half pound angus beef hot dog stuffed with kraut and Swiss
cheese, wrapped in puff pastry and baked until golden brown.

Served with chipotle mustard BBQ sauce $10

Fire Grilled Burgers, Chicken, or Black
Bean Burgers

All Fire Grilled Burgers, Chicken, or Black Bean Burgers come with your choice of the following side items: Potato Chips, House cut Fries,
Pub Chips, Sweet Fries, Onion Rings, Mashed Potatoes and Gravy, Cole Slaw, Cheddar Grit Casserole, Jalapeno Mac-N-Cheese, Mac-N
Cheese, Veggies, or Wild Rice. Add $1 Cup of Soup of the Day, Add $1.50 to Load your Mashed Potatoes, Fries, or Baked Potato with

Cheddar-Jack and Bacon, or Add $2 to substitute a side for a side Salad or a side Caesar

-Build Your Own
Lettuce, Tomato, Onions, Pickles, and Mayonnaise $7.50

Cheddar, Provolone, Swiss, Pepper-Jack, American, smoked
Gouda or Bleu Cheeses, Bacon, or Chili $1.29

Sautéed Onions, Sautéed Peppers, Sautéed mushrooms, Fried
Jalapenos, Slaw, or Fried Onions Rings $.79

-The Texas Classic
Topped with Sweet BBQ sauce, Bacon, and fried Onion Rings

with Melted American Cheese on Brioche $10

-Mushroom Swiss
Topped with Sautéed Mushrooms and Melted Swiss Cheese on

Brioche $9

-Patty Melt
Sautéed Onions, Bacon, and Swiss Cheese on toasted White or

Rye Bread $9

-Caprese
Tomato, fresh Mozzarella, fresh basil, spring greens and drizzled

with balsamic reduction on Brioche $10

-Black and Bleu
Bacon, Bleu Cheese Crumbles, and Onion Straws on Brioche $10

-Hangover
Bacon, Cheddar, fried egg, and Sriracha Mayo on a toasted

croissant $10

Prices do not include tax. Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses. Alert your server if you have special
dietary requirements. Your patience is appreciated as all food is prepared to order.



Entree's: Beef
-Hand Cut Ribeye Steak

14 oz.  hand cut USDA choice ribeye steak with a side salad and your choice of side item $21

-Beef Tips and Mash
7 oz. hand cut beef tips with homemade mashed potatoes drizzled with sweet teriyaki $15

-Bourbon Glazed Bacon Wrapped Meatloaf Entrée
A generous portion of our homemade meatloaf wrapped in bacon, glazed with homemade bourbon BBQ sauce

served with mashed potatoes and broccoli $12

Entree's: Chicken and Pasta
-Basil Chicken Pasta

Angel Hair Pasta served with your choice of Basil Pesto or Marinara, topped with marinated grilled chicken and fresh
julienned basil served with garlic toast $11

-Chicken Parmesan
Italian Seasoned Fried Chicken Cutlet, topped with Marinara served over a bed of Angel Hair Pasta and Topped with

Mozzarella and Parmesan $12

-Pork Belly Smack
Macaroni pasta in our 5 cheese béchamel (cheddar, pepper- jack, smoked gouda, parmesan, and provolone)

topped with braised pork belly and scallions $10

-Angel Hair Pasta and Meatballs
Angel Hair pasta topped with our homemade meatballs and finished with your choice of our homemade pesto sauce

or marinara. Served with garlic crostini. $10

Entree's: Seafood
-Fish n’ Chips

Beer Battered and breaded fish fried to golden perfection, served with pub chips, homemade slaw and tartar sauce
$10

-Fried Shrimp Platter
Half Pound of crispy fried shrimp, served with house-cut fries, homemade slaw and homemade cocktail sauce $11

-Blackened Ahi Tuna
Pan Seared and Blackened tuna, served with wild rice pilaf, sesame soy cucumber slaw, and wasabi mayo on the

side $13

Small Bites and Sides
House made Fries $2

Mashed Potatoes and Gravy $2
Baked Potato $2

Load your fries, mashed or baked potato with cheddar jack cheese and bacon $1.50 additional
House Cole Slaw $2

Potato Chips $2
Wild Rice $2

Cheddar Grit Casserole $3
Sweet Potato Fries $3

Onion Rings $3
Pub Chips $3

Jalapeno Mac-n-Cheese $3
Vegetable Medley (seasonal ) $3

Jalapeno Mac-n-Cheese Balls $4.50
Homemade Onion Straws $5

Broccoli $3
Prices do not include tax. Consumer Advisory: Consumption of undercooked meat, poultry, eggs, or seafood may increase the risk of foodborne illnesses. Alert your server if you have special

dietary requirements. Your patience is appreciated as all food is prepared to order.



Drinks
Free refills on all sodas, iced tea, or coffee

WE OFFER A FULL SERVICE BAR


Soda, Ice Tea, Coffee
Soda Choices: Coke, Diet Coke, Sprite, Barq’s Root Beer, Mr. Pibb, Ginger Ale, Mello Yellow $2.19

Milk or Chocolate Milk
Refills are addition $1.99

Red Bull or Sugar- Free Red Bull 8oz cans $4.50


Bottled Beers
Domestic Bottles

$2.50 Pabst Blue Ribbon, Miller High Life $3 Budweiser, Bud Light, Coors Light, Mich Light, Mich Ultra, Miller Lite,
O'Douls Amber $3.50 Bud Light Platinum

Import Bottles
$4 Corona, Corona Light, Heineken, Newcastle, Stella Artois $4.25 Guiness Cans



Draft Beers
Bud Light $3.25 Pint/ $10.99 Pitcher

Miller Lite $3.25 Pint/ $10.99 Pitcher

Yuengling $3.25 Pint/ $10.99 Pitcher

Micro Brew Drafts
Bells Two Hearted

This American-style India Pale Ale is defined by its intense hop aroma and malt balance. Hopped exclusively with the
Centennial hop varietal from the Pacific Northwest, massive additions in the kettle and again in the fermenter lend their

characteristic grapefruit and pine resin aromas. A significant malt body balances this hop presence; together with the signature
fruity aromas of Bell's house yeast, this leads to a remarkably drinkable beverage. 7.0% ABV; Brewed by Bell's Brewery,

Kalamazoo, MI. $4.75 Pint   $16.99 Pitcher

Sweetwater 420
Extra Pale Ale is a tasty West Coast Style (American) Pale Ale with a stimulating hop character and a crisp finish. 5.4% ABV;

Brewed by Sweetwater Brewing Co, Georgia, $4.75 Pint  $16.99 Pitcher

Rotating Tap
Ask Your Bartender or Server for price.

Micro Brew Bottles
We are constantly trying out New Beers, Ask your Bartender or Server about what we have that is rotating

Angry Orchard $4

Blue Moon $4

Fat Tire Amber Ale $4

Founders All Day IPA $4.25

Peacemaker Pale Ale $4

Sam Adams Boston Lager $4

Shotgun Betty $4

Victory Golden Monkey $4.75

Prices do not include Sales Tax.
PLEASE DRINK RESPONSIBLY. WE ARE HONORED TO CALL YOU A RIDE TO ENSURE YOUR SAFE TRIP HOME.



White Wine's
CHARDONNAY- COASTAL VINES

Aromas of smoked oak and citrus. These flavors carry onto the
palate in a burst of apples, oak, and a hint of orange blossoms.
The finish is crisp. 12.5% Alcohol, Coastal Vines Cellars, Sonoma,

CA $5 glass    $19 bottle

CHARDONNAY- RODNEY STRONG SONOMA COUNTY
60% of this wine is barrel aged for 6 months, offering a touch of

brown spice and vanilla. The remainder is cold fermented to
maximize a fresh fruit forward character. Lemon and apple

aromas with hints of toasty barrel, pear, pineapple, spice and
refreshing acidity. 13.5% Alcohol, Rodney Strong Vineyards,

Sonoma, CA $7 glass   $24 bottle

CHARDONNAY- KENDALL JACKSON
Mango, papaya, and pineapple with citrus notes delicately

intertwine with aromas of green apple and pear to create depth
and balance throughout. A hint of toasted oak rounds out the

finish. 13.5% Alcohol, Kendall Jackson Wine Estate and Gardens,
CA  $9 glass   $30 bottle

MOSCATO- DOUGLAS HILL
Aromas of apple, papaya, and pineapple. Vanilla custard,

pineapple, and peach cobbler flavors create a medium long
finish. 10% Alcohol, Douglas Hill Winery, Napa, CA

$6 glass   $23 bottle

MOSCATO-SEQUIN
Slightly bubbled delivering sweet aromas and flavors of citrus
blossom, honeysuckle, soft white peach and honeyed nectar.

Medium sweet with ripe and floral flavors. 9.5% Alcohol, Sequin
Wines, Manecta, CA. $8 glass   $27 bottle

PINOT GRIGIO- COASTAL VINES
Light floral notes and vanilla on the nose. Soft flavors of fresh
fruit and honeysuckle mingle gracefully on the palate. Ending

with a crisp finish. 12.5% Alcohol, Coastal Vines Cellars, Sonoma,
CA. $5 glass    $19 bottle

PINOT GRIGIO- BOLLINI
Scents of acacia flowers, minerals, and pear. The fresh natural
acidity supports the wine's aromatic richness, confirmed on its
elegantly structured, smooth, round, and persistent palate. A

crisply defined, fruity style. 13.5% Alcohol, Bollini Winery,
Northeastern Italy, Region of Trentino $8 glass    $26 bottle

RIESLING- J CHRISTOPH
A white grape variety with flowery aromas, it is both a fruity and
sweet semi-dry wine with high acidity. 13.0% Alcohol, J Christoph

Winery, Mosel, Germany $6 glass   $23 bottle

SAUVIGNON BLANC- THE CROSSINGS
Soft gooseberry notes with wonderfully vibrant intensity, leading
into ripe and nicely textured mid-palate. Lime zest flavours play
against the signature minerality of the Awatere Valley, with a

pleasant, persistent finish. 13.5%  $7 glass   $24 bottle

SAUVIGNON BLANC- EMMOLO
Aromas of citrus, iron, wet stone, and a hint of pear, while a crisp
lightness, balanced acidity and hints of grapefruit and lime zest

please the palate. Significant minerality and soft body rounds out
the wine. 12.8% Alcohol, Emmolo Winery, Rutherfordm CA.

$9.50 glass   $36 bottle

SPARKLING- SEGURA VIUDAS BRUT
Aromas of white fruits, citrus, tropical fruits, and light floral notes.
A complex and full flavored palate, with good acidity and notes
of lime and pineapple. A dry, long finish. 11.5% Alcohol, Segura

Viudas Winery, Penedes, Spain $6.50 187ml bottle

WHITE ZINFANDEL- COASTAL VINES
A light and fruity salmon-pink wine. Sweet, floral aromas of

jasmine and roses burst into bright flavors of apricots,
cantaloupe, and orange blossoms. 11% Alcohol, Coastal Vines

Cellars, Sonoma, CA. $5 glass    $19 bottle

Red Wine's
CABERNET SAUVIGNON- COASTAL VINES

A dark plum-colored with aromas of berries and toast open up to
flavors of ripe res raspberries, plums, and vanilla on the palate,

culminating in a smooth, fruity finish. 12.5% Alcohol, Coastal
Vines Cellars, Sonoma, CA  $5 glass   $19 bottle

CABERNET SAUVIGNON- SIMPLY NAKED
Aromas of plum, black cherry, and cinnamon spice with chewy
tannins that don't weigh down the flavor. Unoaked, bold, and
juicy with medium-full bodied flavor. 13.5% Alcohol, Simply

Naked Winery, Acampo, CA. $5 glass    $19 bottle

CABERNET SAUVIGNON- JOSH CELLARS
Aromas of rich, dark fruit, and baking spices on the nose,

yielding to fresh plum, blackberry, violet, dried fig, vanilla bean,
and Chinese five spice. The wine is juicy with plum and

blackberry flavors, prominently layered with smoky and sappy
maple oak, roasted almonds and hazelnuts. Finished long, with

fine, firm tannins. 13.5% Alcohol, Joseph Carr Winery, CA.
$8 glass   $26 bottle

CABERNET SAUVIGNON- LAYER CAKE
Aromas of ripe bing cherries and blackberries plus cedar and
dark, rich layers of madurro tobacco. Deep flavors of spice

infused plums, toasty oak and espresso fill the mouth with a rich,
creamy layered texture, and powerful structure, Flavors of

chocolate and blackcurrant continue through the long, lingering
finish. 13.5% Alcohol, Layer Cake Wines, CA $33 bottle

MERLOT- COASTAL VINES
A ruby-colored red wine exuding aromas of cloves, spice, and
dark berries. On the palate, the wine is smooth and thick, with
flavors of boysenberry, strawberry, and hints of cocoa. 12.5%

Alcohol, Coastal Vines Cellars, Sonoma, CA
$5 glass    $19 bottle

MERLOT- MURPHY GOODE
Inviting aromas of black cherry and thyme deliver a wine with
rich flavors of blackberry jam, nutmeg, and dark fruit. 13.5%

Alcohol, Murphy Goode Winery, CA $9 glass  $29 bottle

PINOT NOIR- COASTAL VINES
A medium-intensity, maroon-red wine with aromas of blackberry
and toasted wood. On the palate, lively flavors of ripe cherries,
plums, and strawberries come to a clean and balanced finish.

12.5% Alcohol, Coastal Vines Cellars, Sonoma, CA
$5 glass   $19 bottle

PINOT NOIR- NOBLE VINES 667
Appealing aromas of black cherry, earth, and a touch of vanilla.
Plush tannins and balanced acidity support core flavors of ripe
cherry, bittersweet cocoas powder, and delicate hints of sage.

13.5% Alcohol, Delicato Family Vineyards, Manteca, CA
$7 glass    $27 bottle

PINOT NOIR- STERLING
Aromas of cherry, blackberry, cocoa, and sweet earthy notes. On

the palate, the expressive bright fruit evolves to darker blackberry
jam, chocolate covered cherries and soft oak. Fine tannins lend
velvety, lush texture as the flavors extend into a long, satisfying

finish. 13.5% Alcohol, Sterling Vineyards, Calistoga, CA
 $41 bottle

SHIRAZ- GREG NORMAN
Big and opulent with vibrant black cherry, currant, and hints of
spice. 14.5% Alcohol, Greg Norman Estates, Australia, California,

and Argentina $36 bottle

ZINFANDEL- CELLAR #8
Aromas of raspberry compote, boysenberry, and pomegranate

meet a flavorful palate filled with notes of Espresso coffee, clove,
and even some cardamom spice. Well balanced between bright

fruit, ripe tannins, and alcohol, produces a lush, pleasing,
lingering finish. 14.5% Alcohol, Asti Winery, Napa, CA

$6.50 glass   $23 bottle
Prices do not include Sales Tax.

PLEASE DRINK RESPONSIBLY. WE ARE HONORED TO CALL YOU A RIDE TO ENSURE YOUR SAFE TRIP HOME.



Cocktail's, Drink's, and Shot's
French Martini

Vodka, Raspberry Schnapps, and a splash of Pineapple
Juice $8

Booty Juice
Malibu, Captain, Melone liquor, topped with Bacardi 151 $8

Arnold Palmer
Sweet Tea, Lemonade(or sour), Absolut Vodka  $7

Irish Mule
Jameson Whiskey, Ginger Ale, Lime Juice  $8

Classic Margarita
Tequila, Triple Sec, Sour Mix, with a  Salted Rim $7

Sex on Apeach
Absolut Apeach Vodka, Pineapple Juice, Orange Juice,

Grenadine, Floater of Malibu Black $8.50

Not So Old Fashioned
Jameson Black Barrel, Amaretto, Orange Bitters $8.50

Green Tea
Jameson Irish Whiskey, Peach Schnapps, Sour Mix, Lemon

Lime Soda $7.50

Panty Dropper
Absolut Vodka, Malibu, Peach Schnapps, Cranberry Juice,

Pineapple Juice $7.50

Pickleback
Jameson Irish Whiskey with a Pickle Juice Chaser $7

Fun Dip
Absolut Raspberri, Sour Mix, Grenadine, Blue Curacao,

Lemon Lime Soda, Sugar Rim $8
Pay Day

Frangelico, Buttescotch Schnapps, Salt Rim  $7
Ninja Turtle

Malibu Coconut Rum, Pineapple Juice, Melon Liqueur $7.50

Daily Specials and Events
We carry the NFL, NHL, MLB, and several other packages through out the year.

MONDAY
$2 PBR or Miller High Life

$4 Premium Drafts
$4 House High Balls
$5 Woo Woo Shots

TUESDAY
$2.75 Yuengling Drafts
$2.75 Mich Ultra Bottles

$4 House Wines
$6 Lemon Drops


Open Mic with Chris Overstreet at 8:30 pm

WEDNESDAY
$2.50 Bud Light Bottles
$4 Sam Seasonal Drafts

$4 Cape Cods
$5 Royal Flush or Washington Apples


Dr. Know It All Trivia at 7:30pm

Karaoke at 10 pm

THURSDAY
$2 PBR or Miller High Life

$2.50 Bud Bottles
$2.75 Domestic Drafts

$4 Rum and Coke
$5.25 Flavored Vodka Bombs

1/2 Price Bottles of Premium Wines

FRIDAY
$2.50 Miller Lite Bottles

$4 Sweetwater 420 Drafts
$4 Sam Seasonal Drafts

$5.50 Buttery Nipple Shots


Karaoke Dance Party with DJ David Howell at 10 pm

SATURDAY
$2.75 Bud Light Drafts

$4.25 Bells Two Hearted Drafts
$5.50 Tic Tac Shots

1/2 Price Bottles of Premium Wines

SUNDAY
$2.50 Bud Bottles

$2.75 Miller Lite Drafts
$5 Bloody Mary's or Mimosas

$6 Jameson Shots

Prices do not include Sales Tax.
PLEASE DRINK RESPONSIBLY. WE ARE HONORED TO CALL YOU A RIDE TO ENSURE YOUR SAFE TRIP HOME.


