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SIGNATURES 
SPICED NUTS   5
Assortment of nuts tossed in Mike’s special seasoning

CHIPS ’N’ DIP   10
Choose from jalapeño or bacon pimento cheese, 
spinach & artichoke dip or pico de gallo served with 
warmed tortilla chips 
Add pita bread   1

MEDITERRANEAN HUMMUS   12
Scratch made, with olives, roated tomato & 
warmed spiced pita
Extra pita   1

KING BAVARIAN-STYLE PRETZEL   9
with creole mustard
Add warm jalapeño or bacon pimento  1.50

SHEILA'S BURNT END SLIDERS   15
Three sliders with turkey burnt ends, caramelized onions, 
Sweet Baby Ray’s BBQ sauce, cabbage slaw

PULLED PORK SLIDERS   14
Three sliders with slow-cooked pork shoulder, jalapeño,
 cabbage slaw, avocado crema

CHICKEN MELT SLIDERS   14
Two sliders with grilled chicken breast, brie, bacon, 
arugula, with Creole mustard. Served with spiced chips 

NACHOS   14
Corn tortilla chips layered with pepper jack cheese and
topped with house chilli, pico de gallo and sour cream
Sub chicken add 1

DRE’S ROASTED WINGS     13
Dry-rubbed and oven fried, ranch or blue cheese
Toss them in house buffalo add .50
Dre’s Truffalo Sauce add 1

BARBACOA TACOS (2)   11
Slow-cooked brisket with chimichurri, 
topped with cabbage slaw, cotija cheese 
and avocado crema on a corn tortilla

CHICKEN QUESADILLA   12
Diced chicken and pepper jack cheese. Served with 
pico de gallo and sour cream on the side

BUFALO CHICKEN WRAP   13
Grilled chicken breast, bacon, pico de gallo, cotija cheese 
and mixed greens. Served with spiced chips

CHICKEN PESTO WRAP   14
Chicken breast, roasted tomatoes, pesto sauce, mozzarella,
balsamic glaze, mixed greens with spiced chips

FLATBREADS
One modified item per flatbread 

ALL THINGS GOOD  16
Pesto, smoked prosciutto, roasted tomatoes, 
mozzarella, sweet balsamic reduction
Sub chicken at no extra cost

ROSIE'S HOT HONEY  16
House marinara, roasted tomatoes, 
sliced pepperoni, hot honey

MUSHROOM  16
Mushroom blend, garlic confit, mozzarella, 
Parmesan Reggiano, truffle oil

SPICY SAUSAGE  16
Andouille sausage, house marinara,
smoked mozzarella, chili flakes

BARBEQUE CHICKEN  16
Sweet Baby Ray’s BBQ sauce, diced chicken, 
sliced onions, bacon, mozzarella

FLAMBÉE  16
Crème fraîche, mozzarella, 
caramelized onions, bacon

MARGHERITA  15
House marinara, tomatoes, mozzarella, basil

SPINACH & GOAT CHEESE  15
Garlic oil, fresh spinach, goat cheese 
and mozzarella

FIG & PROSCIUTTO  16
Fig spread, goat cheese, prosciutto, 
finished with arugula and 
a sweet balsamic drizzle.
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CHEF’S CHOICE CHARCUTERIE BOARDS
A delightful assortment of cured meats, artisan cheeses and other accompaniments

2 MEATS & 2 CHEESES   18              3 MEATS & 3 CHEESES    20

SALADS 
Add chicken to any salad 6

FARMERS MARKET SALAD  11
Spring mix, roasted tomatoes, 
onions, Parmesan, almonds, 
house vinaigrette

ARUGULA SALAD   11
Baby arugula, toasted pecans, dried cranberries, 
fresh goat cheese, balsamic vinaigrette

FALL HARVEST SALAD   12
Roasted butternut squash, bacon bits, pecans, 
red onion, craisins with house vinaigrette

McCall's Irish Chive Cheddar
(firm, whiskey-infused, smooth, but-

tery)
*Pairs with Irish stout*

Karst Aged Cheddar 
with Gruyère

(firm, bold, savory, earthy)
*Pairs with Pale Ales and Melot*

Parmasan Reggiano 
(firm, mellow nutty)

*Pairs with Pinot Grigio & Malbec*

Reypenaer Gouda 1 yr
(hard, crystalline, nutty, bold)

*Pairs with stouts, porters & bold reds*

Gruyère
with Black Truffles

(firm, rarthy, nutty, creamy)
*Pairs with wheat beer 

and Pinot Noir*

Satori Bellavitano 
Kentucky Bourbon

(firm, rich, creamy, nutty, bourbon notes)
*Pairs with Riesling and Pinot Noir*

Ponce DeLeon Chili Chego
(firm, spicy, bold, creamy)
*Pairs with brown ales 
and Sauvignon Blanc*

Manchego (Sheep)
aged 3 months

(firm, mild, buttery sweet)
*Pairs with Oktoberfest 

and crisp whites*

Drunken Goat
(delicate, smooth, subtle)
*Pairs with fruity reds*

McCall's Irish Porter Cheddar
(malty, smokey, savory)

*Pairs with stouts, porter 
and robust reds*

    Red Dragon Cheddar
with Ale & Mustard Seed

(buttery, spicy, sharp)
*Pairs with hoppy IPAs
 and fruity Pinot Noir*

Rosemary & Olive Oil Asiago
(firm, rich, nutty, eathy)

*Pairs with porters and Chianti* 

Honey & Lemon Goat
(soft, sweet, citrus)

*Pairs with Wheat beer 
and crisp whites*

Sweet Grass Green Hill Brie 
 (soft, buttery, earthy, double cream)
*Pairs with sours and Chardonnay*

Point Reyes Original Blue r* 
(creamy, earthy, peppery)

*Pairs with brown ales and
Chardonnay*

r*=  Made with raw milk
Cheese is produced from cow’s milk unless specified. All cheese is available for retail sale. Pricing is available upon request.

ARTISAN CHEESE PLATES Select your cheese from the list below. 
Plates include seasonal fruit, fig jam, toasted almonds, and other savory accompaniments

ONE OUNCE PORTIONS
3 cheeses 17 • 4 cheeses 19 • 5 cheeses  21

TWO OUNCE PORTIONS
3 cheeses 22 • 4 cheeses 25.50 • 5 cheeses 29.50

DESSERT
CINNAMON APPLE EMPANADAS (3) 8

Caramelized apples mixed with cinnamon and nutmeg, in a flaky cream cheese and brown sugar pastry 
topped with powdered sugar and caramel drizzle


