
WOOD�FIRED�FOOD & ALE�

Summer Chicken Sandwich-$6.50�
Grilled chicken breast topped with our spinach�

artichoke spread and Swiss cheese.  Served on a fresh�
Italian bun and topped with lettuce, tomato and onion.�

Guinness French Dip-$6.75�
Tender cuts of beef brisket topped with Swiss cheese on an�
Italian roll.  Served with a side of our homemade Guinness�

Au jus for dipping.�

Fried Zucchini-$4.50�
Delicately battered zucchini fried to perfection and�

served with a side of our homemade marinara.�

Cheese Sticks-$5.50�
Mozzarella cheese breaded and fried to perfec-�

tion.  Served with a side of our homemade�
marinara sauce.�

Chicken Tenders-$6.50�
Tender strips of chicken fried golden brown�
and tossed in your choice of wing sauce.�
Served with a side of fries and homemade�

ranch dressing for dipping.�

Crispy Chicken Sandwich-$6.50�
Crispy chicken strips covered in our very own BBQ  sauce�
and topped with onion straws and mozzarella cheese.�

Served on an Italian round bun lightly spread with�
 homemade spicy mayo!�

Wings�
10 for $6.25�

 25 for $15.00�
Choose from one of our 17�

delicious flavors listed below.�
Mild�
Hot�
BBQ�

Garlic Parmesan�
Honey Jalapeno�

BBQ Cajun�
Hot Ranch�

Hot Garlic Parm.�
Cajun�
Ranch�

Oriental Spice�
Southern Bleu�
Chipotle BBQ�

Western Style�
Hot Garlic�
Super Hot�

Louisiana Bayou�

Quesadillas�
$6.75 for Chicken or Veggie and�

 $7.75 for Steak�
A fresh flour tortilla filled with cheese, peppers,�
onions and your choice of chicken, veggies or�
steak.� Have it served with a side of fries and it�

becomes a meal all by itself!�

Pot Stickers-$6.99�
 Chicken pot stickers served with a side of a�

spicy oriental sauce for�dipping�.�

Pretzel Bites-$6.99�
Baked and then lightly fried cheese filled pret-�
zel bites served with a side of dipping sauce.�

Southwest Shrimp - $8.50�
These make a great appetizer.  Spicy hand�

breaded and fried shrimp served with a side of�
our special tangy dipping sauce.�

Builder Burger*-$5.75+�
Lettuce, tomato and onions but add a few more toppings to�

make it a special treat just for you!�
75 cents per additional topping�

*Cooked to order.  Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of food�
borne illness.�

Secret Club-$8.50�
This sandwich is super and how we make it is a secret.�
Sourdough flatbread filled with smoked turkey, ham,�
smoked gouda cheese, crisp bacon, lettuce, tomato and�

our very secret sun dried tomato spread.�

Fried Pickles-$5.50�
Beer battered pickles served with a side of�

ranch for dipping.�

 Classic Reuben-$6.99�
Traditional Reuben made on marble rye with corn�
beef stacked high, Swiss cheese, sauerkraut and�

1000 island dressing.�
Substitute the corn beef for turkey and the sauerkraut for�

slaw and make it a�Rachel�

Beer Battered Fish Sandwich-$8.50�
Beer battered white fish fried to perfection and served�

on an hoagie roll.�Italian Hoagie-$6.99�
Layers of cappicola, salami and pepperoni topped�
with mozzarella cheese and further topped with�
shredded lettuce, sliced tomatoes, onions, banana�

peppers and Italian seasoned oils.�

Pittsburgh Cheese Steak-$8.50�
Oak barrel marinated steak topped with mozzarella�

cheese, peppers, onions, mushrooms,�
sweet and sour coleslaw and French fries.�

Served on a hoagie roll.�

Sandwiches come with one side dish: French fries, coleslaw, onion straws, mixed veggies or sweet potato hash browns.�



Spicy Ranch-$6.25�
Diced breaded chicken, mild wing sauce, ranch�
dressing and lettuce all stuffed into a flour tortilla.�

Western Chicken-$6.95�
Strips of grilled chicken nestled with lettuce, tomato,�
onion, cheddar cheese and spicy chipotle sauce all�

wrapped up in a flour tortilla.�
 Californian Chicken-$6.95�

Grilled chicken, fresh cucumbers, lettuce, tomato,�
ranch dressing and alfalfa sprouts�

 in a fresh flour tortilla.�

*Cooked to order.  Consuming raw or undercooked meat, poultry, seafood, shellfish or�
eggs may increase your risk of food borne illness.�

Southwest Steak Wrap-$7.99�
Slow cooked beef brisket, sweet and sour coleslaw,�

tomatoes, onions and chipolte mayo all wrapped in a�
flour tortilla.�

Chicken Caesar Wrap-$6.95�
Crisp romaine lettuce, feta cheese, tomatoes and�

grilled chicken cover in our house Caesar dressing and�
wrapped in a flour tortilla.�

Steak-$7.99�
A fresh flour tortilla stuffed full of tender steak, sautéed�

onions, peppers, melted mozzarella cheese and our�
very special chipotle steak spread.�

Salmon Salad*-$8.99�
Fresh Salmon grilled to perfection and lightly glazed.�

Served on a bed of fresh greens with onions, tomatoes,�
artichokes, cucumbers, alfalfa sprouts, roasted red pep-�

pers, mushrooms and a blend of cheeses.�

Chicken Salad-$7.99�
 Grilled chicken breast laid on a bed of fresh greens with on-�
ions, tomatoes, French fries, black olives, cucumbers mush-�

rooms and a blend of cheeses.�
Spice up your chicken with any wing sauce for 25 cents�.�

Steak Salad-$8.99�
Our oak barrel seasoned tenderloin steak grilled over an open�
flame and served on a bed of fresh greens, onions, tomatoes,�

cucumbers, French fries, black olives, mushrooms and a blend�
of cheeses.�

Shrimp Salad-$8.50�
Lightly breaded shrimp fried to a perfect golden brown and�
laid on a bed of fresh greens with spicy onion straws, toma-�
toes, French fries, cucumbers, onions, mushrooms, black ol-�

ives and a blend of cheeses.�
Spice up your shrimp with any wing sauce for 25 cents�.�

Fuji Apple Chicken Salad-�$8.99�
Grilled chicken, fresh sliced apples, walnuts and cranber-�
ries all served on a bed of fresh greens, onions, tomatoes,�
cucumbers, black olives, alfalfa sprouts, mushrooms and�

feta cheese.�

Loaded Chicken Caesar Salad-$7.50�
Crisp romaine lettuce with onions, mushrooms, tomatoes, cu-�

cumbers and chicken all tossed in our peppercorn Caesar�
dressing and served with a side of garlic bread.�

House Salad-$3.50�
A mix of fresh greens, tomatoes, onions, mushrooms, shred-�

ded mozzarella cheese and black olives.�

Ahi Tuna Salad*-�$9.99�
Fresh Ahi Tuna encrusted in a delicate mixture of coconut and�

sesame seeds and lightly seared. Served on a bed of fresh�
greens, onions, tomatoes, artichokes, alfalfa sprouts, roasted�
red peppers, cucumbers, mushrooms and a blend of cheeses.�

Dressings: Ranch, Blue Cheese, Italian, Sesame, French, 1000 Island, Raspberry Vinaigrette,�
Balsamic Vinaigrette, Lemon Oregano, Oil and Vinegar, Honey Mustard�

All wraps come with your choice of French fries, coleslaw, onion straws, mixed veggies or sweet potato hash browns.�

Come Back For Our Full Dinner Menu and�
Large Selection of Specialty and Micro Beers!�


