
 

TODAY’S SPECIALS 
Liquor prices include tax. 

 
 

APPETIZER SPECIAL 
Jumbo Homemade Jalapeño Poppers (4) with Roast Tomato Salsa ................. 7.95 
Beer suggestion: Great Lakes Lake Erie Monster Double IPA ............................. 6.00 
 
 
SANDWICH SPECIALS 
Hickory-Smoked, Bourbon-Cured, Salmon, Cilantro, Cheddar, Homemade BBQ 
Sauce ..................................................................................................................... 9.95 
Beer suggestion: Lagunitas Lucky 13 Ale ............................................................ 5.75 
 
Jerk Chicken, Sliced Pickle, Cilantro, Swiss, Chutney Mayo ................................ 9.20 
Beer suggestion: Surly Four Stout ....................................................................... 7.25 
 
Sausage Special 
Buffalo & Brown Ale Sausage, Roast Peppers, Grilled Onions, Sliced Pickle, Feta, 
Sweet & Hot Mustard ............................................................................................. 9.95 
Beer suggestion: Lagunitas Lucky 13 .................................................................. 5.75 
 

Sides Slaw ● Fruit Salad ● Spiced Apples ● Thai Cucumber Salad ● Dill Potato 
Salad ● Szechuan Peanut Pasta Salad ● Homemade Chips ● Mashed Potatoes & 

Smothered Gravy ● BBQ Beans ● Grilled Corn ● Mac & Cheese ● Fries  
 

Soups  Chilled Gazpacho ● Southwestern Chicken Chowder 
  
  
DESSERT SPECIALS 
Banana Custard with Oatmeal, White Chocolate & Dried Cherry Cookies and 
Chocolate Sauce .................................................................................................... 6.95 
Beer suggestion: Surly Four Sweet Stout............................................................. 7.25 
 
Old Fashioned Blender Red Velvet Cake Milkshake: Vanilla Custard Blended with 
Frozen Red Velvet Cake Chunks ........................................................................... 6.95 

   

DRAFT BEERS 
Prices include tax. 

 
DRAFTS Pint/Pitcher 
Metropolitan Krankshaft Kölsch (IL). Pale yellow, light, creamy, body, with lightly tart 
finish and flavors of bread dough, lemon, and wheat. 5.0%. ........................ 5.50/19.25 
Port Brewing Hot Rocks Dunkel Lager (CA). Hot rocks are dropped into the brew, 
caramelizing the sugars - dark brown, medium body, chewy and malty, with flavors of 
cocoa, brown sugar, toast, and lemon. 6.5%................................................ 6.50/22.75  
Harpoon 100 Barrel Series Single Hop ESB (MA). Amber, medium body, chewy, with 
flavors of burnt sugar, toast, dry hops, and spice. 5.8% ............................... 6.50/12 oz 
Bell’s Two Hearted IPA (MI). Orange, medium, lively, body, with flavors of orange, 
grapefruit, and pine, with just a touch of candied sugar on the finish. 7.0% . 6.00/21.00 
Goose Island Green Line American Pale Ale (IL). Gold, medium body, soft 
carbonation, flavors of lemon, passion fruit, cream, biscuit, dry hops. 6.2% 5.50/19.25 
Three Floyd’s Alpha King American Pale Ale (IN).  Orange-amber, medium body with 
flavors of grapefruit, pine, and burnt sugar finish. 6.0% ............................... 5.50/19.25 
Founder’s Red’s Rye American PA (MI). Cloudy red mahogany, medium, creamy, 
body, flavors of orange peel, lemon, spicy rye, pine, and burnt sugar. 6.6% 6.00/21.00 
Ommegang Belgian Pale Ale (NY). Golden, medium body, mild malts, with flavors of 
banana, lemon, grain, and a little spice on the finish. 6.2% .......................... 5.50/19.25 
Great Lakes Lake Erie Monster 2IPA (OH). Gold, medium body, sweet, with flavors of 
grapefruit, pineapple, brown sugar, grass, and muted, bitter, hops. 9.1% .... 5.75/12 oz 
Magic Hat #9 Ale (VT). Straw gold with foamy white head. Light to medium body. 
Flavors of honey, orange and lemon, with herbal notes of dried sage. 4.6%  5.50/19.25 
Bell’s Poolside Cherry Wheat (MI). Hazy orange-caramel, light body, tart with hint of 
sweetness, and flavors of wheat, lemon, cherries, and grain spice. 5.5% .... 6.00/21.00 
Allagash White Belgian Wit (ME). Cloudy yellow, light, creamy body, with flavors of 
banana, orange, grass, coriander with black pepper finish. 5.5% ................ 6.00/21.00 
Stone Levitation Amber Ale (CA). Amber, light body, with flavors of grapefruit, orange, 
weed, bread, and burnt sugar. 4.4% ............................................................ 6.00/21.00 
Lagunitas Lucky 13 American Amber (CA). Sweet malty aroma of rosy, fruity, grapes 
and berries. Traces of sharp alcohol with fierce hops. 8.3% ........................ 5.75/20.25 
Green Flash-St. Feuillien Biere De L’Amitié (CA). A rare offering – a collaboration 
between Green Flash and St. Feuillien of Belgium. 9.5% .......................... 12.75/12 oz 
Jolly Pumpkin Luciernaga Belgian Grand Cru Ale (MI). Cloudy caramel-amber, light 
body, tart and crisp, silky with delicate carbonation, and flavors of green apple, lemon, 
pear, caramel, chrysanthemum, oak, coriander, and lots of earthy funk. 9.0%9.75/12 oz 
Avery Ellie’s Brown Ale (CO). Dark mahogany, full body with chewy, creamy malts and 
smooth flavors of toffee, coffee, chocolate, cream, and nuts. 5.5% abv ....... 5.50/19.25 
Surly Four Stout (MN). Black, medium body, some sweetness and acidity, with flavors 
of roast coffee, molasses, tobacco, grass, and chocolate. 9.4% .................. 7.25/12 oz 
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