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CRAB & ARTICHOKE DIP cream cheese dip
highlighted with crab, artichoke hearts and pepper-
jack cheese. Served warm in a bread bowl with fresh
veggies. 8.

PepPERJACK CHEESE STICKS Spicy cheese dipped
in beer batter and fried. Served with a side of ranch
dressing. 6.5

VierNamese BBQ or Burrato WINGS
Chicken wings drenched in sweet and spicy hoisin
bbq sauce or spicy buffalo sauce. Served with
gorganzola dressing and veggies. 8.

CALAMARI Hand breaded and delicately fried.
Served with spicy mustard and cocktail sauce. 7.5
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Fist N CHIPS Battered cod, fried golden. Served
with waffle fries, lemon dill tartar sauce and malt
vinegar. 8.5

CHICKEN FRIED STEAK A tender beef cutlet,
breaded and fried. Served over a bed of creamy
mashed potatoes with rich country gravy. 8.5

PeTrTE TENDER MEDALLIONS Eight ounces of
petite tender beef medallions, grilled to your liking.
Served with creamy mashed potatoes and steamed
broccoli. 9.5

BLACKENED SHRIMP TACOS  Grilled tortillas filled
with spicy shrimp, lettuce, tomato, cheddar cheese
and olives. Served with chips, salsa and sour cream.
8.5
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TuNA SASHIMI Cubes of seared tuna served three
ways: rubbed with teriyaki, rolled in sesame seeds
and glazed with orange sriachi. Served with seaweed
salad, wasabi and soy sauce. 7.5

PEPPERJACK NACHOS Tortilla chips topped with
cheddar, pepperjack, black olives, pico de gallo and
sour cream. 7.

SUNDRIED TOMATO WONTONS  crispy wonton
skins wrapped around a creamy artichoke heart and
sundried tomato filling. Served with teriyaki sauce for
dipping. 6.5

FRESH CHIPS WITH SALSA Tri-colored tortilla chips

ideal for dipping in our homemade zesty salsa. 3.5

GARLIC CHICKEN P17ZA chicken breast, bacon,

onions, tomatoes and mozzarella cheese melted on a
thin crust brushed with olive oil and garlic. 8.5

BLACKENED CHICKEN ALFREDO Cajun rubbed
chicken breast served over linguine. Tossed in a
mildly spicy alfredo sauce. 9.

ORIENTAL NOODLE BOWL  Grilled chicken breast
and a medley of fresh vegetables tossed with udon
noodles and teriyaki sauce. Garnished with fried
wonton strips. 9.

Pasta RUSTICA sauteed shrimp, prosciutto, bell
peppers, onions, black olives, mushrooms and diced
tomatoes tossed with olive oil, red wine and fennel.
Served over penne pasta. 9.
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Barsamic CHICKEN SALAD  Balsamic marinated
grilled chicken breast served over mixed greens with
tomatoes, onions, cucumbers and banana peppers.
Accompanied by homemade balsamic vinaigrette. 8.5

CHEF SALAD  Sliced turkey breast, applewood
smoked bacon, sliced cheddar and Swiss, tomatoes,
hard boiled egg and bell peppers set atop greens.
Served with your choice of dressing. 8.

FRESH SAIMON SALAD  Fresh salmon, rubbed with
olive oil and fresh herbs. Served cold over greens with
tomato, red onion, cucumbers and lemon. Accompa-
nied by balsamic vinaigrette. 8.5

Soup AND SALAD COMBO' A mixed green dinner
salad served with your choice of dressing, a bowl of
homemade soup of the day and fresh bread and
butter. 6.5

ORIENTAL CHICKEN Grilled chicken breast,
mandarin oranges, cucumbers, udon noodles and
crisp greens served with spicy Thai chili ranch
dressing. Sprinkled with black sesame seeds. 8.5

TENDERLOIN SALAD  Fried tortilla shell filled with
tenderloin tips, pico de gallo, black olives, cheddar
cheese and green onion. Served with ranch and salsa.
8.5

CRISPY CHICKEN SALAD  Breaded chicken slices
with mixed greens, cheddar cheese, hard boiled egg
and tomatoes. Served with honey mustard dressing.
8.5

COBB SALAD Chicken breast or tenderloin steak
served on greens with bacon, onion, gorganzola
crumbles, hard boiled egg, tomatoes and white wine
vinaigrette. 8.5

DRESSINGS INCLUDE BUTTERMILK RANCH, GORGANZOLA, WHITE WINE VINAIGRETTE,
BALSAMIC VINAIGRETTE AND HONEY MUSTARD.
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BREW BURGER  Lean third pound buffalo patty or
half pound beef patty topped with melted cheddar,
havarti dill, pepperjack or Swiss cheese. 8.5

THAI SAIMON BURGER  Fresh salmon patty
seasoned with Thai spices. Served on a kaiser with
chili-lime mayo. 8.
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HICKORY BURGER Melted cheddar cheese,
barbeque sauce and bacon stacked on top of a half
pound beef patty. 8.5

ALTITUDE BURGER Half pound beef patty topped

with sautéed mushrooms and melted Swiss cheese.
8.5

BURGERS ARE SERVED WITH WAFFLE CUT FRENCH FRIES, TRI-COLORED TORTILLA CHIPS,
COTTAGE CHEESE OR HOMEMADE SOUP. OR, SUBSTITUTE A SALAD OR ONION RINGS FOR $50 EXTRA.
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SPICY CHICKEN PANINI Oven roasted chicken
topped with sauteed onions, pickles, banana peppers
and melted Swiss cheese. Served on a ciabatta roll
brushed with roasted bell pepper aioli. 8.

STEAK SANDWICH Tenderloin tips, sauteed onions,
bell peppers and pepperjack cheese tucked in a toasted
ciabatta roll with roasted bell pepper aioli. 9.

At TuNA SANDWICH Grilled to your liking.
Topped with spinach, tomatoes, cucumbers, onions
and lemon dill aioli. Served on toasted wheat berry
bread. 8.5

Crassic VEGGIE PANINI Crisp cucumbers, sliced
tomatoes, onions, fresh spinach and havarti dill
cheese stacked on toasted rye. Served with a side of
honey mustard dressing. 7.

Turkey Bacon Crup a triple stack of sliced
turkey breast, applewood smoked bacon, Swiss and
havarti dill cheese, tomatoes and lettuce. Served on
toasted wheat berry bread with mayo. 8.

BARBEQUE PORK  smoked pulled pork brushed with
tangy amber ale bbq sauce. Topped with cheddar
cheese and tucked in a ciabatta roll. 8.

GRILLED PORTABELLA WRAP Portabella mush-

room slices, tomatoes, spinach and havarti dill cheese
served in a spinach wrap with spicy mustard. 8.

TurkeY & HAVARTI PANINI' Thin sliced smoked

turkey breast, havarti dill cheese, spinach, tomatoes,
balsamic marinated onions and spicy mustard stacked
on a ciabatta roll. 8.

BLT Applewood smoked bacon, lettuce and tomato
served on toasted wheat berry bread with mayo. 7.

PriME RiB FRENCH DIP Thin sliced tender prime
rib topped with melted Swiss cheese and tucked in a
ciabatta roll. Served with au jus for dipping. 8.5

REUBEN Corned beef, melted Swiss cheese, sauer-
kraut and rich dressing stacked on rye. 8.

Fajrra WRAP Grilled chicken breast or sirloin strips,
pepperjack cheese, bell peppers, onions and pico de
gallo wrapped in a chipotle tortilla. 8.5

PrivE RiB & CHEDDAR MELT Thin sliced prime
rib, melted cheddar, onions, tomatoes, lettuce and
creamy horseradish stacked on focaccia bread. 8.5

SANDWICHES ARE SERVED WITH WAFFLE CUT FRENCH FRIES, TRI-COLORED TORTILLA CHIPS,
COTTAGE CHEESE OR HOMEMADE SOUP. OR, SUBSTITUTE A SALAD OR ONION RINGS FOR $50 EXTRA.

HALF SANDWICH AND A CUP OF SOUP - 5.5
CHoosE rroM: TURKEY Crus, BBQ Pork, TURKEY & Havartt Panintg, French Dip, Crassic VEGGIE orR BLT.

WE ACCEPT CASH AND ALL MAJOR CREDIT CARDS. PLFASF, NO CHECKS.
A 17% GRATUITY MAY BE ADDED TO PARTIES OF SIX OR MORE AND TO TABLES WITH SPECIAL PROMOTIONAL DISCOUNTS.




