LUNCH
ADULT SNACK PACK 1 0
cheese, charcuterie, crackers, and grapes
HERB & HERD

AHI SUSHI FLATBREAD 10
seared ahi tuna, thin sliced cucumber,
avocado, soy & sesame glaze, sesame seeds,
wasabi and sriracha
THE HANDSOME CAB

AU POIVRE BLEU CHEESEBURGER 10
peppercorn crusted wayne nells beef burger
topped with bleu cheese on a butter-toasted
ciabatta, then drizzled with au poivre sauce
HOLY HOUND TAPROOM

BEEF BULGOGI BUNS (3) 1 0
korean bulgogi sliced rib eye marinated in a
spicy blend of gochujang, garlic and spices,
with freshly shredded carrots and springs of
cilantro, served on slightly sweet
steamed buns
WORLD GRILLS

BEER MUSSELS & BRUSSELS 1 5
fresh brussels sprouts, mussels and clams,
steamed in a pesto garlic butter sauce and
cherry lane strong ale, served on pasta
MUDHOOK BREWING

BISTRO TENDERLOIN SALAD 5

with extra virgin olive oil marinated fresh
vegetables, imported parmesan cheese,
arugula, and balsamic reduction
served with home-made soup du jour
COOMB’S TAVERN

BLACK AND BLEU BUFFALO BURGER 10
blackened burger topped with bleu cheese
crumbles, mayonnaise, romaine, and
tomatoes on a york city pretzel company
pretzel roll, served with
house-made coleslaw
CENTRAL FAMILY RESTAURANT

BLACK BEAN FLATBREAD PIZZA 1 0
gluten-free flatbread topped with vegan
black bean burger, house-made corn & black
bean salsa, fresh sliced tomatoes and onions,
baby spinach, and a balsamic reduction
drizzle
ISAAC’S

BLT WEDGE SALAD 10
iceberg, blue cheese, grape tomato,
and crispy pork belly
ROOSEVELT TAVERN

BUFFALO CHICKEN WRAP & SOUP 1 0
LETTUSKNOW

BURGERS IN SAUCE 5
with sliced onion and house-made coleslaw
CENTRAL FAMILY RESTAURANT

CAJUN SHRIMP SALAD WRAP 10
shrimp salad, roasted red onion, roasted red
pepper, jalapenos, arugula, and provolone
cheese on a tomato basil wrap,
served with martin’s chips and
an epicpickle garlic dill spear
COLLUSION TAPWORKS

CAROLINA-STYLE CUBAN 1 0
roasted pork, thinly sliced ham, bacon, swiss
cheese, pickles, and carolina sauce
on a grilled sub roll,
served with chips and a beverage
PEPPER’S GRILLE

CHICKEN AND WAFFLES 5
served with syrup or gravy
BAIR’S FRIED CHICKEN
CHICAGO STYLE ITALIAN BEEF SANDWICH 1 0

with house salad and breadsticks
BASTA LA PASTA

CHICKPEA SALAD 5
on a bed of greens
BAIR’S FRIED CHICKEN

COCONUT CURRY CHICKEN 10
vegetarian option available
served with mango custard dessert
HAMIR’S INDIAN FUSION

CRAB MELT & FRIES 1 0
crab cake served on an english muffin
topped with tomato and provolone cheese,
served with a cup of cream of crab
or maryland crab soup
CENTRAL FAMILY RESTAURANT

LUNCH
DELUXE POT WITH SPICY LEMONGRASS
TAMARIND SAUCE 10
steamed seasonsed swai fillets, mushroom,
thai herbs, and lemongrass tamarind sauce,
served with white rice
substitute deluxe seafood (steamed seasoned
river prawn, squid, shrimp, and big
green mussel) for $3

GRILLED COLORADO ELK BURGER 1 5
topped with port wine onions, crisp pancetta,
and edam cheese on a rustic
whole grain kaiser roll
ROOSEVELT TAVERN

WORLD GRILLS

HALF SANDWICH & SOUP COMBO 1 0
soup and choice of CBLT, hella delish,
plain jane, or southern charm

FISH TACOS 1 0
three chilean sea bass stuffed flour tortillas
topped with sriracha mayo, hass avocado,
and a mango salsa with cilantro
served with house-made chips

HANDSOME CAB CLUB 1 0
grilled faroe island salmon, bibb lettuce, vine
ripe tomatoes, pancetta, avocado,
and spicy caper aioli

HOLY HOUND TAPROOM

ROCKFISH PUBLIC HOUSE

THE HANDSOME CAB

FORNO BOVA-STUFFED PRETZEL 10
caputo brothers fresh mozzarella-stuffed
pretzel with forno bova’s serious
vodka cream dipping sauce

ITALIAN WEDDING SOUP 5
bowl of soup with garlic ciabatta

YORK CITY PRETZEL COMPANY

FRIED LASAGNA WITH MEATBALLS 1 6
served with garden salad and garlic ciabatta
MEZZOGIORNO

FRIED SHRIMP COCKTAIL 1 0
hand-breaded in house,
served with pub relish
MUDHOOK BREWING

FUN FUR FEATHER 10
grilled half-pound wagyu burger topped with
backfin blue crab meat on a
foie gras butter toasted brioche roll
served with house-made chips
ROCKFISH PUBLIC HOUSE

GOAT CHEESE CHICKEN SALAD 10
served on a flaky roll with
butternut beer spread
MUDHOOK BREWING

GREEN CURRY WITH TOFU 6.5
ESAAN THAI

GRILLED CHICKEN & CRANBERRY WRAP 5
grilled chicken, orange cranberry spread,
crumbled goat cheese, and greens
THE HANDSOME CAB

MEZZOGIORNO

JR’S COMBO 1 0
combo 1-23, fries or tots,
soup or side, and beverage
JR’S FRIES

KHAO MAN GAI 1 0
steamed chicken breasts with rice simmered
in fresh ginger, chicken stock, and thai
herbs, garnished with cucumbers and
cilantro
for famous hot yai fried chicken, add $2
WORLD GRILLS

KHAO SOI 1 5
ESAAN THAI

LASAGNA POPPERS (3) 5

homemade lasagna (meat or vegetable)
breaded and fried, served with dipping sauce
and a side salad
ZANELLI’S

LARGE FRY AND BEVERAGE 5
JR’S FRIES

LETTUSKNOW LUNCH 5
tuna or chicken salad pita, vegan salad,
avocado egg salad wrap, or
cup of cream of crab soup
LETTUSKNOW

LUNCH
MEDITERRANEAN PITA POCKET 10
pita pocket spread with hummus and stuffed
with arugula, diced tomatoes, red onion, red
pepper, kalamata olives, and feta cheese,
drizzled with balsamic and blended oil with
oregano, basil and rosemary,
served with martin’s chips and
an epicpickle garlic dill spear
COLLUSION TAPWORKS

MEDITERRANEAN ROASTED VEGETABLE
CAPRESE SALAD WITH ASIAGO 10
MEZZOGIORNO

MI CALDERO LUNCH 10
choice of beef empanadilla, chicken
empanadilla, guava & cream cheese, or
veggie empanadilla
choice of white rice and red beans or yellow
rice and pigeon peas
choice of roast pork, chicken stew, sirloin
tips, canoa, stewed eggplant, or mofongo
stuffed with veggie al ajillo
choice of coconut pudding,
rice pudding, or flan
BREWVINO

PACO’S TACOS-STUFFED PRETZEL 10
chicken mole stuffed pretzel
with sesame salsa dipping sauce
YORK CITY PRETZEL COMPANY

PAD THAI (VEGAN) 8.5
ESAAN THAI

PIGS IN ZEN 10
house-made bourbon bbq pulled pork topped
with apple coleslaw on ciabatta,
served with house-made chips
HOLY HOUND TAPROOM

PIZZA & SALAD 20
all served with kale, hot bacon dressing,
candied walnuts, and goat cheese salad
hot honey pizza
tomato sauce, whole milk mozzarella,
sopressata, hot honey, fresh oregano
chicken gouda pizza
garlic confit, whole milk mozzarella, grilled
chicken, smoked gouda
buffalo cauliflower pizza
sriracha lime buffalo sauce, cauliflower
bleu cheese, pickled celery, lime crema
BREWVINO

PRETZEL-WRAPPED KING BRAT 10
kona dog
teriyaki mayo, sriracha cream, red onion,
pineapple, and bacon
buffalo bleu
buffalo sauce, celery, bleu cheese sauce
YORK CITY PRETZEL COMPANY

QUICHE
veggie $9 | meat $10
served with a side salad of spring miz,
toppings, and balsamic vinaigrette
TASTE TEST

ROMEO WHISKEY 1 0
roast beast po boy on a crusty french
baguette with gravy, shaved romaine, thin
sliced tomatoes and kosher dill pickles
served with a wild cherry charred lemon
birch beer fizzy
THE BUSY BEE/THE FIZZY BEE

ROMEO WHISKEY OS MUTANTES 15
chorizo and duck rillette quesadilla with
roasted poblano peppers, monterey jack
cheese, and queso enchilado with pico de
gallo and sour cream on the side
served with a no joke ginger fizzy
THE BUSY BEE/THE FIZZY BEE

LUNCH
ROOST’S BENEDICTS
5 SANDWICH | 10 ENTREE & HASHBROWNS
smoked salmon
smoked salmon, poached egg, dill
hollandaise, and capers on an english muffin
old school
house cured & smoked canadian bacon,
poached egg, and hollandaise
on an english muffin
chicken and waffles
fried chicken, sunny side egg, and sweet
hollandaise on belgium waffles
french
candied bacon, poached egg, and creme
anglaise on brioche french toast
caprese
house mozzarella, heirloom tomatoes, basil,
baby spinach, poached egg, balsamic
reduction, and hollandaise
on an english muffin
far east
five-spiced pork belly, poached egg, bok
choy, and miso hollandaise
on a ramen noodle cake
garbage
house smoked bacon, smoked pulled pork,
hashbrowns, poached eggs, and hollandaise
on a buttermilk biscuit
ROOST UNCOMMON KITCHEN

RW LOBSTAH 15
new england style lobster roll
THE BUSY BEE/THE FIZZY BEE

SEAFOOD BUBBLY BAKE 1 0
fresh cod, bay scallops, and shrimp baked in
a roasted red pepper tomato rose sauce,
served with house side salad and garlic
bread
HOLY HOUND TAPROOM

SMOKED PULLED PORK GRILLED CHEESE 1 0
served with house-cut fries
WHITE ROSE BAR AND GRILL

SMOKED SALMON CAKE 15
smoked salmon cake on a york city pretzel
company pretzel roll with everything cheese
spread, bibb lettuce, and pickled red onion
THE LEFT BANK RESTAURANT & BAR

SOUTHERN STYLE CHICKEN CROQUET 5
served with mashed potatoes and gravy
BAIR’S FRIED CHICKEN

SOUTHWEST CHEESESTEAK 1 0
house-made roast beef, beer queso, pico de
gallo, sauteed onions, and bacon on a sub roll,
served with martin’s chips and
an epicpickle garlic dill spear
COLLUSION TAPWORKS

THAI FRIED RICE 5
ESAAN THAI

THAI LUNCH COMBO 10
choice of soup, salad, or laab moo
ESAAN THAI

TUNA SANDWICH 10
blackened yellowfin tuna served medium
rare with wasabi mayo, bibb lettuce, and
tomato on a toasted ciabatta roll
served with house-made chips
ROCKFISH PUBLIC HOUSE

VEGAN & VEGETARIAN APPETIZERS 1 0
deep fried tofu, crispy vegetable roll, and a
vegetable dumpling, served with sweet &
sour sauce and house mushroom soy sauce
WORLD GRILLS

VEGAN WIGGLE 10
walking bowl with a base of golden rod
potatoes topped with salsa of red cabbage
chiffonade, dried blueberries, snow pea
chiffonade, pecans, and organic baby
spinach tossed with roasted pear vinaigrette
served with pear ginger hibiscus fizzy
THE BUSY BEE/THE FIZZY BEE

VEGGIE GRILLED CHEESE 5

beer braised veggies, monterey jack, extra
sharp and havarti cheeses, asparagus,
sweet potato, roasted peppers,
and beer hummus on sourdough
MUDHOOK BREWING

LUNCH
VENISON MEATLOAF SAMMIE 10
served open faced on texas toast with
smashed red skin potatoes and
wild mushroom gravy
THE BUSY BEE

WHITE FINCH & BAKED POTATO SOUP 1 0
fresh cut turkey on pumpernickel bread
topped with mayo, muenster cheese,
bacon, and coleslaw,
served with baked potato soup topped with
cream and shredded cheddar
ISAAC’S

WINTER HARVEST BOWL 5
quinoa and roasted squash over fresh kale
with a miso, coconut and ginger broth
SAUCY GIRLS

ZCHEEZSTEAK & BEVERAGE 1 0
ZWILD VEGANS

