
Appetizers

Sides

Beer Pretzels | 6.50/10.50
one or two authentic pretzel twists, sea salt, pub
mustard, warm beer cheese

Chicken Tenders | 14
Chicken Wings | 12.50
 your choice of carrots or celery, blue cheese or ranch
bbq, buffalo, honey mustard, sweet chili zing, mango
habanero

Salads 
House Salad | 11
mix greens, cucumber, cherry tomatoes, red onion,
sunflower seeds, balsamic vinaigrette

Caesar | 12
romaine, parmesan, crutons, caesar dressing

Greek | 13
romaine, feta cheese, cucumber, red onion, cherry
tomatoes, olive mix, peperoncini

ADD-ON PROTEINS: 
chicken +6, shrimp +9, steak tips +14

Tacos
served on corn tortillas               

BBQ Chicken | 12.95
bbq chicken, coleslaw, charred jalapeño, bbq sauce,
cotija cheese

Chili Verde Pork | 12.95
pulled pork, salsa verde, pineapple salsa, cotija cheese

Citrus Marinated Shrimp | 13.95
shrimp, corn salsa, chipotle aioli, cotija cheese

Fried Cod | 13.95
fried cod, coleslaw, pickled onions, cotija cheese

Sandwiches
Jerk Chicken Sandwich | 14.95
chicken, pineapple aioli, lettuce, tomato, red onion
choiceof one side

Twin Pearl Hotdogs | 14.95
pub mustard, Pigeon Cove Ferment's garlic dill
sauerkraut 

Burgers
sous vide 8oz all beef patty served on a Virgillio's St.

Joseph roll with your choice of one side

Original | 14.95
lettuce, tomato

Bacon Cheese | 15.95
bacon, lettuce, tomato

Signature | 15.95
garlic aioli, gruyere, fried onion, lettuce, mushroom

Charred Jalapeño | 15.95
Cabot cheddar, lime-pineapple aioli, bacon

East Coast Island | 15.95
thousand Island, american cheese, lettuce, pickles

Entrees 

Steak Tips | 24
rosemary-sage marinade, sautéed mixed vegetables,
roasted sweet- fingerling potato

Pork Chop | 22
house brined bone-in pork chop, horseradish butter,
sautéed mixed vegetables, roasted sweet-fingerling
potato

Mac & Cheese 

Classic Cheddar | 14.95
cheddar blend, cornbread crumble

Buffalo Chicken | 17.95
cheddar blend, fried buffalo chicken, cornbread
crumble

Pulled Pork | 17.95
cheddar blend, pulled pork, bbq sauce, cornbread
crumble, fried onions

Kids Menu
comes with a drink & choice of apple sauce,

tater tots, fries, carrot sticks

Chicken Fingers | 12.25

Mac & Cheese | 12.25

Hot Dog | 12.25

Cheddar Mac  | 5.95
(not available as burger side)

Roasted Brussel Sprouts | 4.95

Tater Tots | 3.95

Fries | 3.95
southwest +1, garlic parmesan +2

Flatbreads coming soon!!
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CLASSIC CONTINENTAL
Cologne Kölsch - 5.5%
lagered pale golden ale - clean & crisp
dry - noble hops

German Pils - 5.0%
traditional - german lager - bready -
crisp & dry

Munich Helles - 4.9%
bavarian pale lager - notes of cereal
grains - freshly baked bread

Bavarian Hefeweizen - 5.5%
bavarian wheat beer - soft mouthfeel
banana & clove

Belgian Tripel . 9.1%
trappist-style strong ale - sweet belgian
malt - slight spice
 

Belgian Wit . 4.7%
belgian wheat beer - coriander &
orange peel - sweet and fruity

MALT FORWARD
Classic Dublin Stout . 4.5%
irish dry stout - creamy mouthfeel -
roasted malt
Vanilla Stout . 4.5%
irish dry stout - vanilla - soft mouthfeel -
semi-sweet

HOP FORWARD
American Pale Ale . 4.5%
crisp and light bodied - mosaic and citra
hops - grapefruit

NEIPA v14 . 8.5%
dry-hopped double ipa
grassy & stone fruits - juicy
West Coast IPA . 5.5%
classic IPA - cascade hopped - grapefruit
- pine & resin 
Juiced Newton . 7.2%
hazy ipa - citra - mosaic - el dorado
Mexican Lager . 5.0%
mexican-style lager - crisp and
refreshing - lime

SEASONAL
Classic Milk Stout . 6.5%
brewerd with lactose - sweet - chocolate
notes - roasted coffee

Belgian Blonde . 5.2%
lagered golden ale - clean - banana -
honey - clove

Spaß Seltzers 

acai . blood orange .
blueberry . grapefruit . lemon
. mango . peach . raspberry .

tahitian lime,
watermelon................$7.50

hand crafted niederselters-style
4.5% ABV

House Cocktails
Packie Punch $12

Captain Morgan, Bacardi, orange juice,
pineapple juice, cranberry juice

 
Bloody Mary $12

original, spicy, bloody maria, elixir, michelada
*prices may vary*

 
Gin Fizz $12

Gin, lemon juice, simple syrup, mint leaves,
house-brewed seltzer

 
Kelsey's Blueberry Lemon Drop $12

Nantucket Triple 8 Blueberry Vodka, lemon
juice, simple syrup, triplesec

Beers on Draft

Wines
Luna Nuda Pinot Grigio $12
Calabria, Italy
Imagery Sauvignon Blanc $11
Sonoma, California
Meiomi Chardonnay $13
California
Battle Creek Pinot Noir $14
Willamette Valley, Oregon
Bread + Butter Cabernet
Sauvignon $11
Napa, California
Ruffino Prosecco $12
Italy

$7.50/pint $10/flight


