
S H A R E D  P L A T E S
MENU

Smoked gouda, NY white cheddar, red wine salami,
proscuitto, castelvetrano olives, grapes, whole grain
mustard, and crackers.

CHARCUTERIE  BOARD $20.00

FRIED MOZZARELLA
Four hand-breaded mozzarella wedges
with house marinara.

$13 .00

Old Bay, cream cheese, crab meat, and cheddar
jack cheese. Paired with toasted naan bread. 

MARYLAND CRAB DIP $15 .00

PRETZEL BITES
Fried mini pretzels served with our Vidal Blanc
wine white cheddar cheese sauce.

$11 .00

Grilled focaccia topped with fresh burrata, roasted
tomatoes, basil pesto, and a balsamic glaze.

CAPRESE TOAST $12 .00

CHICKEN WINGS* 3  OPTIONS
Eight hand-battered fried jumbo wings. Options: butter
garlic parmesan, hot ranch, BBQ dry-rub.  

$15 .00

Spinach, artichokes, cream cheese, and fresh
lemon topped with parmesan. Paired with
toasted naan bread.

SPINACH ARTICHOKE DIP $12 .00

A sweet crumbled Italian sausage red sauce 

Bolognaise over penne pasta. 

ITALIAN SAUSAGE BOLOGNAISE* $16 . 50

Blackened Cajun chicken paired with a creamy

house-made Alfredo sauce over penne pasta.

BLACKENED CHICKEN ALFREDO* $14 . 50

ANGUS BURGER* $16 .00
Half-pound Angus beef burger, grilled to your liking,

with lettuce, tomato, and choice of American, smoked

gouda, or provolone on a fresh toasted bun.

$16 .00
Crispy fried chicken breast topped with pulled

bacon, pickles, pub sauce, and smoked gouda on a

toasted pretzel bun.

PUB CHICKEN*
Black garlic teriyaki shaved ribeye smoked in-house

with onions, bell peppers, and provolone. On a fresh

toasted hoagie bun.

BLACK GARLIC PHILLY STEAK* $16 .00

NASHVILLE HOT CHICKEN*
A spicy hot dry-rub Nashville-style grilled chicken

breast with tomato and lettuce. On a fresh toasted

bun. 

$16 .00

SERVED WITH CHOICE OF FRESH CUT FRIES ,  
GARLIC  CHIPS ,  S IDE SALAD,  OR CUP OF SOUP($3)
SUBSTITUTE A GLUTEN FREE BURGER BUN FOR

ANY SANDWICH FOR ($4)

S M A L L  P L A T E S

S A N D W I C H E S

* C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R
R I S K  O F  F O O D B O R N E  I L L N E S S ,  E S P E C I A L L Y  I F  Y O U  H A V E  C E R T A I N  M E D I C A L  C O N D I T I O N S . * 1

Crispy fried potato chips, garlic & herb seasoned,
served with a creamy French onion dill dip.

$7 .00GARLIC CHIPS

PORTOBELLO MELT $14 .00
Grilled portobello mushroom, topped with

whipped feta and roasted red peppers on

toasted sourdough.

Pan-seared salmon over wild mushroom risotto served

with a creamy dill drizzle. 

SALMON MUSHROOM RISOTTO* $18 .00

Cavatappi tossed in a smoked gouda cheese sauce and

topped with house-smoked brisket burnt ends, apple

wine BBQ, and crispy onions. 

BURNT ENDS MAC* $16 . 50

  SERVED WITH A  FRESH DINNER ROLL   -   ADD A CUP OF SOUP FOR $5 .00 

* N O  S P L I T T I N G



D E S S E R T S

W O O D - F I R E D  P I Z Z A S
MENU

$10 .00CHURRO SUNDAE
Cream cheese stuffed churros are rolled in cinnamon

maple sugar and served with salted caramel ice

cream. 

House red sauce with provolone & mozzarella mix.  Build your own for (+$2) per topping: 

Extra cheese, extra sauce, pepperoni, sausage, bacon, bell peppers, mushrooms, tomatoes, and onions.

 Maximum of 3 toppings per pizza

BUILD YOUR OWN PIZZA $14 .00

$16 .00CAPRESE 

Garlic oil with slow-roasted tomatoes, basil,

fresh mozzarella, and balsamic glaze.

$16 .00

Garlic oil with roasted Brussels sprouts, pulled

bacon, shredded parmesan, and lemon garlic aioli.

BRUSSELS SPROUTS & BACON* $16 .00BUFFALO CHICKEN*

Spicy buffalo ranch sauce with chicken, and

Monterey & cheddar jack cheeses.

MARGHERITA 

House red sauce topped with fresh

mozzarella, basil, and balsamic glaze. 

$16 .00

PIZZA OF THE WEEK $17 .00

Ask us about our wood-fired pizza of the week!

Mixed greens with tomatoes, cucumbers, red

onion, shredded cheese, & hand-cut fries. Choice

of dressing: Ranch, Honey Balsamic, Italian

Vinaigrette, or Blueberry Lemon Vinaigrette

GARDEN SALAD $10 .00

Chopped romaine lettuce tossed with parmesan

cheese, croutons, and Caesar dressing.

CAESAR SALAD $11 .00 ADD GRILLED 6OZ CHICKEN BREAST* $10

GF/V CAULIFLOWER CRUST MAY BE SUBSTITUTED ON ANY PIZZA FOR (+$6 .00)  

Fresh burrata on a bed of mixed greens with roasted

tomatoes, croutons, basil pesto, and balsamic glaze.

BURRATA SALAD $12 .00

Mixed greens topped with blueberries, goat cheese,

and roasted almonds. Paired with Blueberry Lemon

Vinaigrette.

BLUEBERRY SALAD $12 .00

S O U P  &  S A L A D S
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$16 .00PICKLE PIZZA

A ranch-based pizza with sliced pickles,

shredded mozzarella, and fresh dill.

$10 .00CHEESECAKE
High rise cheesecake topped with choice of rotating

house made dessert sauces.

$10 .00CHOCOLATE BOMB
Chocolate ganache, whipped cream, and cake

encased in a tuxedo chocolate shell.

Our signature French onion made with Dechaunac,

croutons, and broiled Swiss cheese.

$8 .00FRENCH ONION CROCK

SOUP OF THE DAY bowl  $7 .00   cup $5 .00

Ask us about our soup of the day!

ALL  SALADS SERVED WITH A  FRESH DINNER ROLL








