
*Classic Hot Dog..................................................................$5
Chilli Cheese Dog $7 | Served with chips & pickle.

*Chicken Wings............................6 piece $8 | 12 piece $14
Buffalo, Sriracha Honey, or Thai with Blue Cheese or 
Ranch dressing.

Brussels Sprouts...................................................................$9
Bacon lardon, diced apples & balsamic glaze.

House Made Chili................................................................$7
Shredded cheddar cheese, green onion & tortilla chips.

Bangin’ Cauliflower............................................................$9
Bangin’ sauce & green onion.

Chips & Salsa.........................................................................$4
Homemade salsa. Add guacamole for $3.

*Nashville Chicken Sliders..............................................$11
Pickle chips, ranch dressing & brioche slider bun.

House Made Pretzel Bites.................................................$8
Beer mustard & beer cheese

Nachos...................................................................................$10
Pico de gallo, corn, black beans, jalapenos, cheese blend & 
southwest sauce. 
Chili $3.00 | Chicken $3.00 | Pulled Pork $4.00

Loaded Tots...........................................................................$8
Chopped bacon, scallions, sour cream & cheese blend.

Artisanal Cheese & Meat Charcuterie (for two)......$18
Caramelized onion cheddar, fontina & house made ricotta. 
Genoa salami, spicy capicola & pepperoni. Cinnamon 
raisin bread, fruit, nuts, & apple butter.

Add grilled chicken $5 | Shrimp $7

Caesar Salad............................................................................$9
Romaine lettuce, croutons, parmesan cheese & 
caesar dressing. 

*PGC Cobb Salad..................................................................$12 
Chopped lettuce, grape tomatoes, avocado, bacon, gorgonzola 
cheese, hard boiled egg & ranch dressing.

Granny Smith Salad............................................................$12
Mixed greens, green apples, red onion, craisins, candied 
walnuts, crumbled goat cheese & white balsamic vinaigrette.

Choice of fries or side salad 
Regular or Cajun 

For extra $2 Sweet Potato or Truffle Parmesan

Turkey Bacon Sandwich....................................................$13
Avocado, green leaf lettuce, tomato, red onion, Havarti 
cheese & fig mayo on sourdough bread.

*Philly Cheese Steak............................................................$14
Sauteéd onions, peppers & American cheese on a grinder roll.

*Corned Beef Reuben..........................................................$13
Sauerkraut, swiss cheese & thousand island dressing 
on rye bread.

*Pulled Pork Sandwich.......................................................$12
Coleslaw on a brioche bun.

*Blackened Chicken Caesar Wrap.................................$12
Romaine lettuce, croutons, parmesan cheese & caesar 
dressing.

BLTA.........................................................................................$14
Bacon, green leaf lettuce, tomato, avocado, garlic aioli on 
country bread.

*The Kitchen will gladly accommodate dietary restrictions.  Thoroughly cooking meats, poultry, and shellfish reduces the risk of foodborne illness.

SANDWICHES

APPETIZERS SALADS



BURGERS
Choice of fries or side salad 

Regular or Cajun 
For extra $2 Sweet Potato or Truffle Parmesan

*The Pub Burger.....................................................................$13
Lettuce, tomato, red onion, American cheese & pub sauce on a 
seeded brioche bun.

*Irish Cheddar Bacon Burger............................................$15
Bacon, Guinness caramelized onions, pickles, cheddar cheese, 
grain mustard & Jameson whiskey glaze on a brioche bun.

*Black and Blue Burger.......................................................$14
Blackened seasoning, frizzled onions & blue cheese crumbles 
on a brioche bun.

*Mushroom Swiss Burger....................................................$14
Sauteéd mushrooms, onions, mushroom gravy & swiss cheese 
on a brioche bun.

*Morning After Burger.........................................................$15
Sunny side up egg, avocado, lettuce, tomato, red onion, 
provolone & chipotle aioli on a brioche bun.

ENTREES
*Chicken Marsala..................................................................$18
Sauteéd onions, mushrooms, garlic mashed potatoes & 
marsala wine sauce.

*Fish & Chips...........................................................................$15
French fries, cole slaw & tartar sauce.

*Lemon Rosemary Chicken...............................................$19
Roasted half chicken, garlic mashed potatoes & grilled 
asparagus.

Campanelle Alla Vodka........................................................$17
House made vodka sauce, spinach & soft onions.
Add Chicken $21 | Sweet Sausage $21 | Shrimp $23

* 12oz. Black Angus Choice New York Strip Steak.....$29
Finished with garlic thyme butter. Served with baked potato 
& seasonal grilled vegetables. 

*The Kitchen will gladly accommodate dietary restrictions.  Thoroughly cooking meats, poultry, and shellfish reduces the risk of foodborne illness.


