
S A N D W I C H  B O A R D

S M A L L  P L A T E S
E N T R E E S

C O N F I T  D U C K
L E G  &  D U C K
B R E A S T  D U E T
$ 3 8
Honey soy apricot glaze, grilled baby
bok choy & carrot, coconut rice 

G I  B U R G E R  $ 1 4
Ground angus burger, lettuce,
tomato, pickle, onion, brioche bun

L A M B  C H O P  $ 2 0
Rosemary oil, cranberry
gastrique, warm pistachio goat
cheese cake, roasted baby carrots

P A S T R A M I  D U C K  $ 1 8  
Blueberry compote, pickled red
onion, frisee 

S A G E  B U T T E R N U T
W O N T O N S  $ 1 6

Pecan maple brown butter, parsnip
puree, cranberry gastrique

S H O R T  R I B  $ 4 8
16oz bone in short rib
Natural jus, parsnip puree,
sautéed spinach, baby carrot

M U S H R O O M
R A V I O L I  $ 2 8
Mushroom ravioli, pesto
cream, sundried Tomatoes,
artichoke hearts

F i l e t  M i g n o n
6 oz. $36 10 oz. $46
Red wine demi, gouda tater tot,
rapini

T H E  M I X E D  G R I L L E

Whipped yukon gold potato,
rapini, tartar sauce, lemon wedge

W A L L E Y E  $ 3 2

 B R I S K E T  S A N D W I C H  $ 1 4
Open face bourbon brown sugar BBQ,
fried onions, cheddar cheese, brioche

R E U B E N  $ 1 2
Corned beef, sauerkraut, swiss,
rye, thousand island dressing

P I Z Z A
Build your own Large $18 
Your choice of pepperoni, ham,
bacon, mushroom, tomato, black
olives, onion, sausage, green
olives, yellow pepper, red pepper,
or banana pepper rings 

A P P L E  C I D E R
S M O K E D  S A L M O N  $ 2 6
Rosemary oil, red wine reduction,
gouda tater tot, rapini

J E R K  C H I C K E N  $ 2 2
Mango pineapple salsa, coconut rice,
baby bok choy

Choice of fruit or fries

*Available Flash Fried

V E G E T A B L E  S T I R  F R Y  $ 1 8

N A S H V I L L E  C H I C K E N
S A N D W I C H  $ 1 4

Baby bok choy, rapini, carrots, celery,
watered chestnut mushrooms, honey chili
soy red reduction, coconut rice
*w/ Chicken $24 w/ Shrimp $28

Brioche bun, pickle, mayonnaise 



T H E  M I X E D  G R I L L E
C O C K T A I L S

C L A S S I C  M A R T I N I  $ 1 2
Chilled Titos vodka with a drop of dry
vermouth, blue cheese olive garnish

R E V O L V E R  $ 1 0
Makers Mark with splash of Tia Maria
and bitters garnished with orange peel

A P E R O L  N E G R O N I  $ 9
Bombay Sapphire Aperol sweet
vermouth served on the rocks

S M O K E D  J E F F E R S O N
R E S E R V E  M A N H A T T A N  $ 1 6
Traditional manhattan served in a hickory
smoke dome, luxardo cherry garnish

C H O C O L A T E  E S P R E S S O
M A R T I N I  $ 1 2
Vanilla stoli, Kahlua, expresso served in
chocolate rimmed glass 

L E M O N  M E R I N G U E
M A R T I N I  $ 1 2
Absolut Vanilla Vodka, Caravella limoncello,
cream served up with sugared rim

B O T T L E D  B E E R S
B U D W E I S E R
B U D  L I G H T
A M S T E L  L I G H T  
M I L L E R  L I G H T  
C O O R S  L I G H T  
C O R O N A
C O R O N A  L I G H T  
L A B A T T  B L U E
L A B A T T  B L U E  L I G H T

M I L L E R  G E N U I N E  D R A F T
K I L L I A N ' S  
S T E L L A  A R T O I S
H E I N E K E N
G U I N N E S S
M O D E L O
M O L S O N
B E L L ' S  T W O  H E A R T E D
M I C H E L O B  U L T R A

S T R O H ' S  
L E I N E N K U G E L
S U M M E R  S H A N D Y
W H I T E  C L A W
H I G H  N O O N  

N O N  A L C O H O L I C  B E E R S
O ' D O U L E S
H E I N E K E N  0 . 0

D R A F T  B E E R S
A L A S K A N  A M B E R  $ 6
A L T  S T Y L E  A L E  5 . 3 %

A T W A T E R  D I R T Y  B L O N D E  $ 6
L I G H T L Y  S W E E T  W I T H  A D D E D
W H E A T  4 . 5 %

G R I F F I N  C L A W  R A G G E D Y
A S S  $ 7
P I N E Y ,  C I T R U S Y ,  F R U I T Y
H O P S  7 . 3 5 %

B L U E  M O O N  $ 6
B E L G I A N  W H I T E  W I T H
C I T R U S  A R O M A
5 . 4 %

T W O  H E A R T E D  A L E  $ 7
B E L L ' S  P E R F E C T L Y
B A L A N C E D  I P A  7 %

O L D  N A T I O N  M - 4 3  $ 8
C I T R U S Y  A N D  T R O P I C A L
6 . 8 %

 
New! Make any draft a 'Jumbo' 24oz pour for just $2 more!



T H E  M I X E D  G R I L L E
A P P E T I Z E R S

B R A Z I L I A N  C H I C K E N
C R O Q U E T T E S  $ 1 2
Garlic sauce

S T E A K  B I T E S  $ 2 0

GI zip sauce, fried onions,
blue cheese, toast points

P R E T Z E L  B I T E S  $ 8
Beer cheese

F R I E D  C A L A M A R I  $ 1 4
Buttermilk battered calamari
steak, marinara, black truffle aioli 

G O A T  C H E E S E  T A R T $ 1 2
Cherry Tomato, pesto, tart,
balsamic glaze, frisee

F R I E D  B R U S S E L
S P R O U T S  $ 1 0

Toasted almonds, red wine
reduction, dehydrated blueberries

S I D E  S O U P S  &  S A L A D S
B U T T E R N U T  B I S Q U E  

$ 4 /  6
A p p l e  b u t t e r ,  c i n n a m o n

C r e m e  F r a i c h e

N E W  E N G L A N D  C L A M
C H O W D E R  $ 4 / 8

T r a d i t i o n a l  N e w  E n g l a n d  S t y l e

G R I L L E D  R O M A I N E  C A E S A R  S A L A D  $ 1 2

Croustade, grated parmesan, oven dried tomato

W I N T E R  C I T R U S  S A L A D  $ 1 4

Grapefruit & Orange segments, pickled red onion,
chickpea, pecan, feta, frisee, honey Dijon dressing 

W E D G E  S A L A D  $ 1 2

blue cheese, tomato, bacon, egg, choice of
dressing

*GF, V

*Add Chicken $6 or Salmon $10

W I N G S  $ 1 6
Choice of BBQ sauce, mango
habanero, buffalo, or honey Dijon 


