COCKTAILS

AMERICAN

RAOULE 14.99

tito’s handmade vodka,
gosling's ginger beer, fresh
lime juice, lime wheel

RYE OLD

FASHIONED 16.99

knob creek rye, simple syrup,
maraschino cherry, orange,
angostura bitters

HAND SHAKEN
BLOODY ARARY 14.99
hangar 1 vodka, elements
bloody mary elixir, celery,
grape tomato, lime,
stuffed olive

DOBEL RITA 16.99
maestro dobel tequila,
agavero orange liqueur,
lemon sour, real agave, fresh
orange juice, lime

COUNSELOR 16.99
flor de cafia gran reserva
7 yr., campari, fresh lime &
pineapple juices, mint, lime

WHITE SANGRIA 14.99
del vento pinot grigio, white
cranberry juice, ginger beer,
agavero orange liqueur,
lemon, orange, mixed berries

TAPS
Stella Artois * Goose Island IPA 8.49/9.99
Sam ‘76 7.79/8.99 | Bud Light 6.49/7.99

CAPS 7.79
Space Dust IPA Elysian Brewing Co.

Devil's Backbone 8 Point IPA Devil’s Backbone Brewing Co.
Modelo Especial | St. George Porter | Flying Dog Oyster Stout
Deschutes Fresh Squeezed IPA | Heineken | Corona Extra
New Belgium Glutiny (Gluten Free) | Samuel Adams Seasonal
Angry Orchard Cider

CANS
Samuel Adams Boston Lager (160z.) 8.49
Samuel Adams New England IPA (160z.) 8.49
Lagunitas IPA (190z.) 8.99 | New Realm Euphoria 7.79
Coelacanth Passion Fruit Gose 7.79 | Fat Tire (160z.) 8.49
Budweiser (160z.) 8.49 | Miller Lite (160z.) 8.49
Michelob Ultra (160z.) 8.49| Blue Moon (160z.) 8.49
Heineken 0.0

HARD SELTZER
Truly Wild Berry (160z.) 8.49

BREAKFAST SANDWICHES

Breakfast served until 10:30 a.m.

w PASTRAMI € EGG* 899
Wiy NY style pastrami, fried eggs,

1,000 island dressing
PHILLY STEAK € EGG* 9.39

shaved ribeye, provolone, baguette

BACON, EGG & CHEESE* 899

american cheese, toasted sourdough

SAUSAGE, EGG & CHEESE* 899

american cheese, toasted sourdough

HARN, EGG & SWISS* 899

on a kaiser roll

EGG WHITES, SPINACH
§ FETA* 839

on a kaiser roll

THE WHITES

Del Vento Pinot Grigio
Altitude Project Chardonnay
Villa Maria Sauvignon Blanc

Chandon Brut Classic Sparkling

Mionetto Prosecco

THE REDS

Altitude Project Cabernet Sauvignon 9 13.5 36

Nielson Pinot Noir
Alamos Malbec
Charles & Charles Rosé

BREAKFAST FLATBREADS

THE CLASSIC* 10.99

choice of bacon or sausage, cheddar, tomato

6oz | 90z. | btl

11 16.5 44
9 13.5 36

WY roasted veggies, pesto, goat cheese, baked egg
187ml 15
187ml 13

@IS AN kT FAVORITE

TAX & GRATUITY NOT INCLUDED. *NOTICE: Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain
medical conditions. This facility may use wheat, egg, soybean, milk, peanuts, tree nuts, fish

and shellfish. Please speak to the manager on duty regarding any allergen-related issues.

14 21
11 16.5 44
11 16.5 44



SIGNATURE SALADS

"ALL DAY ENERGY” 949

romaine & local baby greens, roasted artichoke hearts,
sea salted edamame, garbanzo beans, quinoa, english
cucumbers, red onion, glazed walnuts, extra virgin
olive oil & sweet balsamic glaze

THE GREEK 9.99

romaine, red onions, grape tomatoes, english cucumbers,
feta cheese, marinated kalamata olives, greek vinaigrette
ADD CHICKEN 2.99 * ADD SALMON* 3.99

CLASSIC COBB lo.49

grilled chicken, avocado, smoked bacon, hard-cooked egg,
blue cheese crumbles, grape tomatoes, greek vinaigrette

M STEAKHOUSE BLUE 9.99

g2 ribeye of beef, romaine & baby arugula, red onions,

blue cheese crumbles, grape tomatoes, crispy onions,
choice of dressing

KALE CHICKEN CAESAR 949
shaved aged parmesan, garlic croutons, caesar dressing
SUB SALMON* 1.99

MKT SOUP

DAILY SEASONAL SELECTION .69
VA CRAB SOUP 669

SIGNATURE SANDWICHES

GOBBLER lo.89
roast turkey, cranberry aioli, turkey gravy,
country stuffing, toasted sourdough

n PHAT PHILLY* 099

Wy shaved ribeye, provolone, banana peppers, sautéed sweet

onions, horseradish aioli, baguette

CBLT log9g
chicken, bacon, lettuce, tomato, avocado aioli,
toasted kaiser roll

THE BIG 3 12.29

corned beef, turkey, pastrami, swiss, tomato, slaw,
1,000 island dressing, marble rye

SIGNATURE FLATBREADS

h BLT [3.29

W smokey bacon, buttermilk ranch, romaine, roasted tomato,

english cheddar
AMARGHERITA 1199

sliced tomato, mozzarella, parmesan, olive oil, fresh basil

BUFFALDO CHICKEN 13.29

grilled chicken, mozzarella, blue cheese, celery slaw

THE BAAABINO [3.29

tomato sauce, pepperoni, mozzarella, parmesan

CREATE YOUR OWN SALAD 22

<STEP | FRESHLY PICKED GREENS

romaine * baby greens « kale « arugula « spinach

<STEP 2 ACCESSORIZE

PICK ANY 3 (ADDITIONAL PICKS .49)

THE CRUNCH pick 1

crispy onions « garlic croutons « bacon bits
seasonal crunch « glazed walnuts

THE CREAMERY pick 1

crumbled gorgonzola + parmesan + local cheddar
mozzarella * feta cheese * goat cheese

THE GARDEN pPick 3

apples * avocado + shredded carrots « olives * tomatoes
dried cherries « garbanzo beans * cucumbers - artichokes

hard cooked egg * red onion * red beets
roasted peppers * banana peppers

<TEP 3 DRESS IT UP pick 1

balsamic vinaigrette « creamy ranch
greek vinaigrette < caesar * asian vinaigrette
1,000 island + classic blue cheese

<TEP 4 GET YOUR PROTEIN (opTiONAL)

roasted turkey 1.99 -+ sliced ribeye 4.99
grilled chicken breast 2.99 -« grilled salmon* 7.99

CREATE YOUR OWN CARVERY 222

<STeEP | MKT BREADS

baguette « sourdough * multigrain
marble rye -« crispy kaiser roll

STEP 2 FRESHLY SHAVED MEATS

(ADDITIONAL PICKS 1.99)

rib eye of beef* -
slow roasted, herb crusted

red navel pastrami -
house-made pastrami spice

turkey breast - tuscan style

corned beef brisket - low-n-slow

STEP 3 CHEESE IT
PICK 1(ADDITIONAL PICKS .49)

local cheddar * provolone « muenster
classic white american « swiss * blue cheese spread

STEP 4 TOPIT pick3
banana peppers * old world slaw « smoky bacon
hot house tomato * cucumber « red onions
romaine lettuce

STEP 4 SAUCE IT pick 2
horseradish aioli * chipotle ketchup
bbqg sauce « spicy brown mustard + 1,000 island
cranberry aioli * hellman’s



