$4 Happy Hour

*
START
CRISPY BRUSSELS SPROUTS cr v & :

House pesto, balsamic glaze,
parmesan $16.50

MEATBALLS : Pomodoro sauce,
whole-milk ricotta,
crushed red pepper $11.75

FRIES FOR THE TABLE : French fries,
parsley, house fry dust $13

Pick 3 Dippers: Curry Mayo, Buttermilk
Ranch, Spicy Mayo, Truffle Ketchup,
Honey Mustard, Chipotle BBQ

SRS -

Burgers & Sandwiches

CLASSIC cF ; Char-grilled beef patty $11.75
Add Cheese: American, Cheddar, Provolone, Swiss, Bleu $1.50ea

VEGGIE r v : Black bean patty, sautéed onions, mushrooms, spicy aioli $19.25
TEXAN ar : Applewood hacon, caramelized onion, cheddar, jalapenos, chipotle BBQ $19.15
OMG < : Green olive mayo, Swiss cheese $19.25

BRUTUS r : Caramelized onions, bacon aioli, Swiss, cheddar, Texas toast $19.15

Sandwiches

CHICKEN VODKA : Breaded, vodka sauce, pepperoni, four-cheese blend, hot honey $18

PERCH : Fried perch, lemon-caper remoulade, fresh citrus $22.50

MEATBALL BURRATA : Meatballs, marinara, burrata, parmesan, Texas toast $17.50
CHERRY CHICKEN : Chicken, dried cherries, mayo, brioche bun $15.75

FRENCH DIP : Shaved rib-eye, Swiss cheese, rosemary jus $17

TENDERLOIN SANDWICH : Grilled tenderloin, grilled onions, Boursin, Texas toast $18

C.C. SANDWICH : Crispy chicken, romaine, shaved parmesan, Caesar dressing, rustic bun $171

Add onion rings $11

SPINACH DIP cr : Cheese blend, spinach,
artichokes, crostini $17

ARANCINI : Crispy risotto bites, parmesan,
house red sauce $16.50

CALAMARI : Fried calamari, yellow peppers,
lemon, vodka sauce $19.50

BURRATA BRUSCHETTA <k v : Burrata,
tomato, pesto, balsamic glaze,
crostini $17 MARGHERITA PIZZA sr v : Garlic, basil, tomato, fresh mozzarella, pesto, balsamic $21

WILD MUSHROOM PIZZA cF v : Mushrooms, spinach, shallot, goat cheese,
Soup’ Salads & mozzarella, balsamic $21
Bread

Pizza & Wings

PERSONAL SIZE PIZZA cr : Hand-tossed or flatbread, choice of two toppings $18.25
Additional toppings: $2 each

VEGGIES : onion, green pepper, mushroom, green olive, pineapple, tomato, jalapeiio
MEAT : pepperoni, ham, fennel sausage, hacon, anchovy

BONELESS OR TRADITIONAL WINGS : Crispy wings, house made buttermilk ranch;
nine-wing or a full eighteen-wing order $18.50| $31
Sauces: buffalo, BBQ, garlic, spicy honey garlic, mango habaiiero

CASUAL

BREAD SERVICE cr v : House pesto,
herb butter, pimento cheese $1

CLASSIC WEDGE cr v @ : [ceberg lettuce,
aged bleu cheese, bacon, tomato,
bleu cheese dressing $18

FRESH FARMED cr v @ : Organic greens,
parmesan, carrots, tomato, cucumber $16
Dressings: ranch, house Italian, bleu cheese,
raspherry vinaigrette

BAR STEAK o : 6 0z American Wagyu, whipped potatoes, Texas toast, Boursin $36

SHRIMPTACOS F @ : Cumin-dusted fried shrimp, cilantro, pico, shredded lettuce,
stiracha aioli $18.50

SHRIMP BASKET : Buttermilk fried shrimp, cocktail sauce, lemon $17
SPAGHETTI & MEATBALLS s+ : Pomodoro, house meathalls, parmesan, pesto $21.50

PENNE ALFREDO cr : Garlic parmesan cream sauce $30.50
Add: Chicken $8 | Steak $171 Salmon $13 | Shrimp $15

(RISP CAESAR cF v : Romaine, parmesan,
house Caesar, crostini $16

BEETS & BURRATA <r v : Roasted heets,
burrata, pistachios, EVOO,
microgreens $18.50

LOBSTER BISQUE : Creamy lobster bisque,
sherry CUP $9 | BOWL $18

Bowlincludes a Lt oz lobster tail
« gluten-free buns $2.50 | gluten-free crust $4.15 | gluten-free spaghetti §3 =
* A 20% service charge may be added to groups of eight or more. *

Menu prices reflect our cash discount. For card payments, your check will show both the cash price and the standard electronic
payment price before you finalize payment. Please ask your server or a manager if you have questions.
Many dishes can be prepared gluten-free, dairy-free, or vegetarian.
Please inform your server about any allergies.
While we follow proper handling procedures, our kitchen is not a certified gluten-free facility.
We cannot guarantee satisfaction on modified dishes or steaks ordered medium-well or higher.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase the risk of foodborne illness.
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AND PERFECT PAIRINGS

Great combinations to elevate your lunch or happy hour

Coors Lig
Classic Burger | abatt Blue
: Two Hearted
WWings Blackrocks 51K
Tenderloin Two Hearted
Slale\Wilelg Cabernet Sauvignon
MI Cherry Old Fashioned
Bar Steak Stout
Perch Sandwich Sauvignon Blanc

Coors Light | Stella

4PM 6 WEEKDAYS
* SPORTS BAR ONLY %
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