A PPETIZERS
S OUP OF THE M OMENT cup $3.99

bowl $4.99

H OLIDAY V ALLEY F IVE B EAN C HILI cup $4.79

bowl $6.49

M EDITERRANEAN P LATTER hummus, tabbouleh, roasted peppers, Kalamata olives, feta cheese, tomatoes,
artichokes and pita bread $8.99
S PICY F RIED B UFFALO W INGS served with blue cheese. Small (8) $7.99 Large (16) $12.99
C ALAMARI with sliced banana peppers, scallions, shallot balsamic dressing and pomodoro sauce $9.99
N ACHOS tri color tortillas, cheddar cheese, homemade salsa, jalapenos, olives, scallions and sour cream $8.99
Add Guacamole - $ 1.00
Add Chicken $2
Add Chili $2
Add Black Beans $1
Q UESADILLA OF THE D AY Our selection changes daily. Ask your server for today’s special. $8.99
P ULLED P ORK S LIDERS house smoked pulled pork $7.99
P UB K ETTLE C HIPS fresh fried potato chips, cheddar cheese, crisp bacon, scallions and sour cream $7.99
S PINACH AND A RTICHOKE D IP served with pita bread, tortilla chips and grapes $8.99
B ONELESS B UFFALO T ENDERS blue cheese, cucumbers and celery $8.49
S ALAD OF A SSORTED G REENS & T OMATOES with your choice of dressing $3.99
C AESAR S ALAD $ 7.99

E NTRÉE S ALADS
C HICKEN C AESAR grilled or blackened chicken with hearts of romaine lettuce, garlic croutons, parmesan cheese and
Caesar dressing $10.99. Have Shrimp instead of Chicken on your salad $ 13.99
C OBB S ALAD diced ham, turkey, peppers, bacon, tomatoes, cheddar cheese, crumbled blue cheese and hardboiled egg
over mixed greens dressed in our red wine vinaigrette $10.99
G RILLED M EDITERRANEAN C HICKEN marinated chicken breast, baby lettuces, feta cheese, artichokes, red onions,
cucumbers, cherry peppers, Kalamata olives, tomatoes and red wine dressing, finished with hummus, parsley oil and
pita bread $11.99
C RANBERRY C HICKEN S ALAD grilled rosemary and garlic marinated chicken breast over baby lettuces dressed in our
own cranberry vinaigrette topped with honey roasted walnuts and crumbled blue cheese $11.99
B UFFALO C HICKEN baby lettuces, ranch dressing, tomatoes, carrots, red cabbage, cucumbers, red onion and blue
cheese crumbles $10.99

C LASSIC E NTREES
O LD F ASHIONED C HICKEN P OT P IE tender white chicken meat and fresh vegetables in a creamy white sauce, under
a puff pastry lid $12.99
F ISH & C HIPS with cole slaw and tartar sauce $12.99
C LASSIC G RILLED MEATLOAF mashed potatoes, asparagus, fried onions and gravy $13.99
L OBSTER M ACARONI AND C HEESE tomatoes, smoked Gouda and cheddar cheese sauce with Cavatappi pasta, panko
bread crumbs and truffle oil $17.99

Y ANKEE P OT R OAST tender slices of roasted meat with baby carrots, mushrooms, pearl onions, mashed potatoes and
red wine sauce $14.99
C LINT ’ S C HICKEN E NCHILADAS rolled in yellow corn tortillas over black beans, saffron rice, scallions, sour cream
and grilled tomato salsa $13.99

E NTREES
S TEAK F RITES 12 oz NY strip, Worcestershire butter, rosemary, parmesan steak fries, and broccoli * $25.99
B AKED C RABMEAT S TUFFED C OD Atlantic cod filet, crabmeat and spinach stuffing, saffron rice, and a fresh corn
and red pepper ragout $16.99
P ENNE WITH C HICKEN AND S AUSAGE asparagus tips, diced tomatoes and a rich garlic, white wine and parmesan
cream sauce $13.99
M ARINATED S TEAK T IPS grilled steak tips served with seasoned fries, and slaw $16.99
M ARTINI S ALMON pan seared and served with saffron rice, asparagus and a sauce of dry vermouth, garlic, vodka and
green olives $18.99
J AMBALAYA this New Orleans Favorite is a hearty dish packed with vegetables, andouille sausage, chicken, shrimp and
rice Small $ 11.99 Large $ 17.99
B UTTERNUT S QUASH R AVIOLI butternut squash filled ravioli, mushrooms, spinach, toasted walnuts and a sage
cream sauce $ 18.99
T HE V ALLEY M AC AND C HEESE Cavatappi pasta in a creamy cheese sauce topped with panko bread crumbs $12.99

D ESSERTS
P EANUT B UTTER P IE A rich nutty combination of Reese’s Peanut Butter cups nestled in a gram cracker crust, glazed with
caramel sauce $5.99
B ROWNIE I CE C REAM S UNDAE Chocolate brownies topped with large scoops of Edy’s vanilla bean ice cream, then
smothered in fudge sauce and caramel, topped with whipped cream, and walnut $5.99
A PPLE C RISP Apples, cinnamon and sugar covered with a crisp oatmeal topping, served with a scoop of Edy’s vanilla bean
ice cream and caramel sauce $5.99
B UTTERSCOTCH B READ P UDDING An old favorite! This pudding is made by our chefs and served warm for your
enjoyment. Topped with a scoop of Edy’s vanilla bean ice cream and caramel sauce $5.99
M IXED B ERRY S HORTCAKE A delicious assortment of berries served over a flakey shortcake biscuit topped with whipped
cream $ 5.99

B REW ERY F LATBREAD P IZZA
Our house made pizza crust incorporates grain from the brewing process.
I NDIVIDUAL P IZZA 10 ” $ 9.99
L ARGE P IZZA 16” $16.99

M ARGHERITA our own tomato sauce, fresh basil, parmesan and fresh mozzarella cheeses

P EPPERONI our own tomato sauce, sliced pepperoni, parmesan and mozzarella cheeses
B UFFALO blue cheese sauce, roasted chicken, tomatoes, scallions and buffalo sauce
G RILLED E GGPLANT AND P ESTO eggplant, extra virgin olive oil, fresh mozzarella, plum tomatoes and pesto
S MOKE H OUSE BBQ sauce, pulled pork, crumbled bacon, caramelized onions, plum tomatoes, smoked Gouda cheese
and scallions
M EDITERRANEAN mushrooms, sun-dried tomatoes, roasted garlic, tomato sauce, rosemary, sage, parmesan and
mozzarella cheeses
M IXED G RILLED V EGETARIAN Grilled eggplant, roasted peppers, sautéed mushrooms, plum tomatoes, red onions,
artichokes and mozzarella cheeses

B UILD YOUR OWN PIZZA : T WO TOPPINGS INCLUDED
ADDITIONAL TOPPINGS

Artichokes
Anchovies
Eggplant
Bacon
Jalapeno Peppers
Kalamata Olives
Chicken

$ 1.00 FOR A SM PIZZA $1.50 FOR A LARGE PIZZA

Banana Peppers
Roasted Peppers
Ham
Italian Sausage
Plum Tomatoes
Roasted Garlic
Pepperoni
Sautéed Mushrooms

B REW H OUSE B URGERS
Burgers are served on a Costanzo roll and come with green leaf lettuce, red onion, tomato, pickle chips and French fries.

B REW H OUSE B URGER ½ pound burger seasoned to perfection * $8.99 add cheese $.50
M USHROOM S WISS B URGER ½ pound burger with Swiss cheese and sautéed mushrooms $9.99*
BBQ B URGER ½ pound burger with Cuba cheddar, BBQ sauce and crisp bacon $9.99*
G ARDEN B URGER grilled vegetarian burger with fresh mozzarella, mushrooms, roasted peppers & fresh greens $8.99

G OURM ET B URGERS
All gourmet burgers are built on a Costanzo roll with beef steak tomato and crisp romaine.
Accompanied by cedar spiced steak fries and a pickle spear.
Try one today and taste the difference

S TEAK H OUSE B URGER half pound of ground beef served with Shedd’s sauce, Swiss cheese and crispy fried onions
$11.99 *

S MOKEHOUSE B URGER half pound of ground beef, smoked tomato mayo, shredded smoked Gouda cheese, bacon and
beer braised caramelized onions $11.99 *
B UFFALO B URGER half pound of ground beef, Cajun seasoning, Buffalo sauce, crumbled blue cheese, and caramelized
onions $11.99 *
F IREHOUSE B URGER a half pound of ground beef, house made chili, pepperjack cheese and fried buttermilk onions
$11.99 *

S PECIALTY S ANDW ICHES
Accompanied by French Fries
C UBAN S ANDWICH smoked slow roasted pork, Black forest ham, pickles, Creole mustard and Swiss cheese piled on
grilled French bread $9.99

P ULLED P ORK S ANDWICH house smoked pulled pork dressed with BBQ sauce on a Costanzo roll topped with crispy
fried onions $9.29
B UFFALO C HICKEN W RAP battered and fried chicken with diced tomatoes, red onion, field greens and blue cheese
dressing wrapped in a flour tortilla $9.29
C ALIFORNIA T URKEY R UEBEN slices of roast turkey on marble rye topped with Thousand Island dressing, cole slaw,
Swiss cheese and tomato $9.99
B EEF ON “W ECK ” sliced roast beef dipped in au jus and piled on a Kummelweck roll and served with horseradish
sauce $9.29
M EDITERRANEAN W RAP creamy hummus, Feta cheese, Kalamata olives, diced tomatoes and baby lettuces $8.99
*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase the risk of food borne
illness.

