TO SHARE

SMOKED WINGS
HOUSE SAUCE

GARLIC BREAD
GRIDDLED

CHOPPED SALAD
RANCH OR BALSAMIC

CHICKEN CAESAR
GARLIC CROUTONS

BBQ

SMOKED BRISKET
PORK RIBS
CHICKEN
SMOKED TOFU

Buttermilk Biscuits, BBQ and
Mustard Sauces, Pickles

MAC &

CHEESE

AS IS OR ADD:

SMOKED BRISKET
CHILI

BAKED BEANS
PULLED CHICKEN
PULLED PORK

SIDES

BAKED BEANS
COLE SLAW
GREENS

CHILI

THE CAMPOUT

BRISKET CHOPPED SALAD
PORK RIBS GARLIC BREAD
CHICKEN BAKED BEANS
SAUSAGE SLAW

Buttermilk Biscuits, BBQ and Mustard Sauces, Pickles

HOAGIES, WEDGES
& PO BOYS

BBQ PULLED PORK
SPECIAL SAUCE, PICKLES

SMOKED BRISKET CHEESESTEAK
MONTEREY JACK, GRILLED ONIONS

FRIED SHRIMP PO BOY
REMOULADE, PICKLES

PULLED BBQ CHICKEN
CHEESE, MUSTARD, MAYO, PICKLES

BACON CHEESEBURGER*
2 PATTIES, CHEESE, BACON, GRILLED ONIONS
(POST 3PM)

STEAK FRIES

AS IS OR ADD:

CHEESE
CHILI AND CHEESE
BACON CHICKEN RANCH

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS,

ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.

*MENU SUBJECT TO CHANGE
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ON TAP

TWO ROADS Two Juicy Hazy IPA
WORMTOWN Be Hoppy IPA
UFO White

SAMUEL ADAMS cold snap
PEAK ORGANIC Nut Brown Ale
PABST BLUE RIBBON

CANS

BUD LIGHT
GUINNESS Pub Draught
PROGRESSION BREWING
EVOLVE Double NEIPA
FLOURISH Farmhouse Saison Ale
STELLA cidre
TRULY Hard seltzer
TWISTED TEA Hard Iced Tea
HIGH NOON vodka Soda
PIGGYBACK by WhistlePig
Barrel Aged Rye Smash
‘MERICAN MULE Moscow Mule
DASHFIRE

Bourbon Cold Brew Coffee

WINE

LINE 39

Cabernet Sauvignon

DRY CREEK VINEYARD

Sauvignon Blanc

WHISKEY

JACK DANIELS

JIM BEAM

JAMESON

BULLEIT Bourbon
BULLEIT Rye
SEAGRAMS 7

GEORGE DICKEL No 12
CROWN ROYAL
JOHNNIE WALKER Black
CHIVAS 12 yr
GLENLIVET 12 yr
MACALLAN 12 yr
OBAN 14 yr
LAGAVULIN 16 YR

NON-ALCHOLIC
BEVERAGES

COFFEE

TEA

HOT CHOCOLATE

BOTTLED WATER

GATORADE

SODA

Pepsi, Diet Pepsi, Sierra Mist, Ginger Ale

JUICE

Orange, Cranberry
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