
 
APPETIZERS 

CHICKEN WINGS 
Plain, Buffalo or Teriyaki, Celery & Ranch 

14 
 

WILD GAME BRAT SAMPLER 
Smoked Elk, Buffalo and Boar Bratwurst, Braised Sauerkraut,  

Beer Honey Mustard, Garlic Toast 
16 

 

CRAB & ARTICHOKE DIP 
Snow Crab, Parmesan & Panko Crust, Crostini, Carrot 

12 
 

JONAH CRAB CLAWS 
Full Pound Hot or Cold, Shell on, Drawn Butter, Cocktail Sauce 

26 
 

SOUP & SALAD 
 

SOUP DU JOUR 
Selection Changes Daily 

7 
 

PUB SALAD 
Mixed Greens, Tomato, Cucumber, Red Onion, Avocado,  

Shredded Cheese, Hard Boiled Egg, Croutons, Grilled Chicken 
17 

 

GUINNES STEW 
Angus Beef, Sweet Peas 

11 Bread Bowl +5 
 

GARDEN SALAD 
Mixed Greens, Tomato, Cucumber, Red Onion, Carrot, 

Cheddar Jack Cheese, Croutons 
Small 6 / Large 10 

 

SANDWICHES 
ALL SANDWICHES SERVED WITH CHOICE OF FRIES OR HOUSEMADE CHIPS 

 

*SMASH BURGER 
5oz All Natural Angus Beef, Pub Sauce, Shredded Lettuce,  

Dill Pickle, Potato Roll, American Cheese 
14 

 

REUBEN 
Corned Beef, Sauerkraut, Swiss Cheese, 

1000 Island Dressing, Rye Bread 
15 
 

*BISON PATTY MELT 

 100% Ground Buffalo, Sauteed Onion, Swiss,  
Thousand Island, Rye 

17 
 

LOBSTER ROLL 
Maine Lobster, Buttered Split Top Bun 

27 
 
 

PORK BELLY GRILLED CHEESE 
Smoked Pork Belly, Roasted Tomato, White American Cheese, 

Sourdough  
15 
 

CHICKEN CORDON BLEU 
Grilled Chicken Breast, Black Forest Ham, Swiss, Honey 

Mustard, Lettuce, Potato Roll 
15 

 

BISON FRENCH DIP 
Slow Roasted Bison Prime Rib, Red Leicester Cheddar, 

Horseradish Sauce, Hoagie, Cabernet Jus 
17 

 

PORCHETTA 
Slow Roasted Pork, Caper Aioli, Salsa Verde, Pickled Shallot, 

Arugula, Hoagie 
16 

ENTREES 
Add a Pound Snow Crab Too Any Entrée 20 

Add Lobster Tail $18 
 

 
*ATLATIC SALMON 

Teriyaki Glazed, Rice Pilaf, Veg Du Jour 
27 
 

SHRIMP & CHIPS 
Panko Crusted Shrimp, Cocktail Sauce 

19 
 

CORNED BEEF & CABBAGE 
Beer Braised Brisket, Red Potato, Braised Cabbage, 

 Beer Honey, Mustard  
23 
 

*BISON SIRLOIN 
8oz Center Cut, Bourbon Butter, Baked Potato, Veg Du Jour 

27 
 

 

    
*N.Y. STRIP** 

Prime, Balsamic Roasted Cipollini & Cremini, Baked Potato, 
Veg Du Jour 

39 

 

PENNE & PESTO 
Grilled Chicken Breast, Pesto Cream Sauce, Roasted Tomato,  

Arugula, Parmesan, Garlic bread 
21 
 

FISH & CHIPS 
Guinness Beer Battered Cod, Tartar Sauce, Lemon Wedge,  

Choice of Fries or House Made Chips  
19 
 

LOBSTER MAC & CHEESE 
Cavatappi, Beer Battered Lobster tail 

34

DESSERTS 
Chocolate Toffee Kahlua Mousse- 8 

Bourbon Pecan Pie- 8 
Brownie Sundae- 11 

Vanilla Bean Ice Cream Scoop- 3
Split Plate- 2 

* These items may be served raw or undercooked based on your specification or contain raw or undercooked ingredients. Consuming raw or 

undercooked meats, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 
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