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APPETIZER:

Apple Bacon Flatbread: grilled flatbread with chopped bacon, sliced apples, goat cheese, thyme and
hot honey drizzle - 15

Lemon Thyme Mussels: | pound of sautéed mussels in a white wine sauce with lemon, thyme, red
onion and red pepper served with toasted baguette and a lemon wedge — 15

Fried Pickle Chips: with a side of zesty ranch — 10

HANDHELD:

Bacon Blue Burger: 70z local beef patty, bacon, blue cheese dressing, lettuce, tomato, and onion
served with house chips and pickle spear — 16

Chicken Schnitzel Sandwich: panko crusted fried chicken breast, Swiss cheese, sliced apples, hot
honey and spicy mustard on brioche served with house chips and pickle spear - 15

ENTREE:

Maple Dijon Pecan Crusted Salmon — 22

10 oz NY Strip - 35

Brats and Mash: beer braised brats and sauerkraut over mashed potatoes with a spicy beer mustard
drizzle - 16

DESSERTS:

Chocolate Belgian Mousse Cake — 10

Dark Chocolate Stout Brownie: served warm with vanilla ice cream and a whisky caramel drizzle —
10

Chocolate Creme Brulé -9

Peanut Butter Reese’s Mousse Pie - 10



