Irish Whiskey French Toast

Dipped in cinnamon, whiskey & Irish cream egg batter, coated with crunchy flakes and grilled with whipped cream and
whiskey syrup. 10.95 Maple syrup available for those under 21.

Huevos Rancheros*

Flour tortillas, red chili pork, Santa Fe bacon black beans, cheddar, jack and Cotija cheeses, fried eggs,
pico de gallo, scallions, ranchero sauce and cilantro sour cream. Served with roasted Yukon potatoes. 11.95

Adobo Pork Benedict*

Jalapeño corn bread, red chili pork, guajillo sauce, poached eggs and chipotle hollandaise with roasted
Yukon potatoes. 11.95

Eggs Benedict*

Grilled ciabatta bread, Canadian bacon, poached eggs and fresh hollandaise with roasted Yukon potatoes. 11.95

Spinach & Feta Cheese Omelette

Fresh spinach, tomatoes, Swiss cheese and feta in a 3-egg omelette with hollandaise sauce
and roasted Yukon potatoes. 10.95

Spanish Chilaquiles*

Crisp corn tortillas sautéed with roasted tomato salsa, guajillo sauce, fried eggs, chorizo, Santa Fe bacon black beans,
cheddar, jack and Cotija cheese topped with avocado, cilantro sour cream, pico de gallo and jalapeños. 10.95

Pulled Pork & Sweet Potato Hash*

Sautéed smoked pork, roasted sweet potatoes, onions and peppers.
Served with poached eggs and rustic bianco toast. 11.95

Corned Beef Hash*

Braised corned beef, roasted potatoes, caramelized onions, red peppers, Swiss cheese and poached eggs with roasted
Yukon potatoes. Served with rustic bianco toast. 11.95

Farmer’s Hash*

Maple bacon, tomato, spicy Italian sausage, Yukon potatoes, peppers and onions topped with jack & cheddar cheeses
and fried eggs. Served with rustic bianco toast. 11.95

Pub Breakfast*

3 Eggs cooked to order, grilled spicy sausage or maple pepper bacon, roasted Yukon potatoes
and rustic bianco toast. 10.95

Thirsty Lion Breakfast Burrito

3 Eggs, chorizo, peppers, Santa Fe bacon black beans, onion, jalapeños, pasilla chilies, cheddar & pepper jack cheeses,
ranchero sauce, chipotle aioli and cilantro rolled in a jumbo flour tortilla. Served with roasted Yukon potatoes. 10.95

Lion’s Breakfast Burger*

Grilled 1/2lb. burger, maple bacon, smoked ham, fried egg, cheddar cheese, arugula and tomato on ciabatta bread with
chipotle aioli and French fries. 13.95

Classic Bloody Mary

Classic Mimosa

$5 COCKTAILS

Vodka, tomato juice and Demitri’s spices.

Orange juice and champagne.

Craft cocktails
Sriracha Bloody Mary

Spanish Coffee

Vodka, sriracha, tomato juice and
Demitri’s spices. 7.5

Cruzan 151 Rum, coffee liqueur, triple sec and coffee topped off
with whipped cream and nutmeg. 7.75

Wasabi Bloody Mary

Fresh Pressed Grapefruit Greyhound

Vodka, wasabi, tomato juice and
Demitri’s spices. 7.5

Deep Eddy Grapefruit Vodka, Fee Brother’s Grapefruit Bitters &
fresh pressed grapefruit juice. 8.5

Irish Coffee

Moscow Mule

Jamesons Irish Whiskey,
coffee and whipped cream. 7.75

Smirnoff Vodka, ginger beer, lime juice, simple syrup
and a lime wedge. 8.95

Additional beverages

Fresh Pressed Juices: Orange and grapefruit
Coffee

Tea

Indicates a Thirsty Lion Signature Item
**Recipe contains nuts. For those who have food allergies, please inform your server, we will be happy to discuss any necessary changes.
* Items are served raw or undercooked. Consuming raw or undercooked meats, seafood, shell fish, eggs or poultry may increase your risk of foodborne illness.
TLTAN: 11.16

Appetizers

Lunch

Crispy Calamari Dusted with seasoned semolina flour, lightly fried and served with sambal chili lime sauce. 10.95
Sautéed Brussels Sprouts Steamed and sautéed with pepper bacon, red onions, olive oil, seasonings and Reggiano cheese. 7.95
Traditional Scotch Eggs* Hard boiled eggs wrapped in pork sausage, lightly breaded and crispy-fried. 7.5
Brick Oven Baked Soft Pretzel With scratch made beer fondue. 9.95
Hand Breaded Chicken Tenderloins Served with Newcastle BBQ and 3-peppercorn ranch dipping sauces. 8.95

Salads
Smoked Chicken Waldorf** Fresh greens, Fuji apples, candied walnuts, dried cranberries, chévre cheese,
celery and apple honey dressing. 12.95
Brussels Sprouts, Quinoa & Grilled Chicken** Shaved raw Brussels sprouts, red & white quinoa,
arugula, cranberries, candied walnuts, Zante currants & Asiago cheese, tossed with white balsamic & pomegranate vinaigrette. 13.5
Cobb Salad Fresh greens, grilled chicken, pepper bacon, avocado, olives, Gorgonzola, cherry tomatoes, chopped egg
and blue cheese dressing. 13.5
Tuscan Kale & Grilled Chicken ** Fresh Tuscan kale, lemon shallot vinaigrette, Zante currants, almonds,
grilled chicken and shaved Asiago cheese. 13.5

Burgers
1/2 lb. of USDA choice lean ground beef, char-grilled and served on a toasted pub bun with lettuce, tomato and onion.
Choice of hand cut fries, Napa slaw or a small house salad.

Cheese Burger* Choice of cheddar, Swiss or pepper jack cheese, served with burger sauce and pickles. 11.95
Jalapeño Pepper Jack Burger* Melted pepper jack cheese, jalapeños, Tabasco onion strings,
fresh guacamole and chipotle aioli. 12.95
BBQ White Cheddar Burger* Newcastle BBQ sauce, white cheddar, crispy onion strings and garlic aioli. 12.95
NW Pub Burger* Gorgonzola infused burger with grilled sweet onion, maple pepper bacon, white cheddar,
arugula and horseradish cream. 13.95
Quinoa & Black Bean Veggie Burger** House made with red and white quinoa, black beans, egg, jalapeño and pecorino
Romano. Topped with smoked mozzarella, avocado, arugula, tomato, sun dried tomato tapenade and garlic pesto aioli. 11.95

Sandwiches & Entrées
All sandwiches are served with your choice of hand cut fries, Napa slaw or small house salad

Smoked Turkey Club Peppered smoked turkey, maple bacon, pepper jack cheese, avocado, tomato, lettuce
and chipotle aioli on panini grilled rustic bianco bread. 11.95
French Dip Slow roasted beef and melted provolone on Parmesan crusted ciabatta with rosemary au jus and horseradish cream. 13.95
Roasted Pork Cubano Sandwich Tender roasted pork shoulder, with smoked ham, Swiss cheese,
B&B pickles, jalapeños and Dijon mustard sauce on Parmesan crusted ciabatta. 11.95
Grilled Veggie Panini** Provolone, zucchini, eggplant, squash, tomato, basil pesto, fresh mozzarella,
arugula and garlic aioli on toasted rustic bianco bread. 10.95
Spicy Mac & Cheese Italian spicy sausage, pepper jack, cheddar, Swiss and Parmesan cheeses, chipotle cream,
red peppers and scallions. 13.95
I.P.A. Beer Battered Fish & Chips Crispy fried with Napa slaw, lemon caper tartar sauce and hand-cut fries. 14.95
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