
 

 

Monday $9 Burger, Beer and Live Music 
 Tuesday $5 Pizza & $15 Bottles of Wine 

 Thursday 3 Course Dinner for 2 $49 

Thursday, August 17th    

Wines     

Vin-gris 
      France, Rosé  
      $9 / $36 
 

Storypoint 
      California, Chardonnay  
      $8 / $32 
 

Peramor 
      Rueda Spain, Verdejo  
      $7 / $28 
 

Bere 
      Toscana, Super Tuscan Blend  
      $9 / $36 
 

Cherry Pie 
      Monterey, Pinot Noir 
      $10 / $40 
 
 
 

Craft Beers 

Westbrook IPA 6.8%  
 

Westbrook White Thai   
 

Bells Two Hearted IPA 7% 
 

Bells Oberon Wheat Ale 
 

Conquest Artemis Blond  
 

Dogfish 90 Min. IPA 9% 
 

Fort Collins Red Banshee 
 

Founders All Day IPA  
 

Messiah Nut Brown Ale 
 

Celt Apple Cider 
 

Delirium Tremens 8.5% 
 

Gulden Draak Ale 10.5% 
 

NoDa Brewing Jam Session Pale Ale 
 

21st Amend Brewery El Sully Mex. Lager 
 

Owl’s Brew Radler The Blond Beer and Tea 
 

Wittekerke Belgium White  
 

Goodwood Louisville Lager  
 

River Rat Red Ale 
 

Hobgoblin English  Ruby Beer 
 

Martens Belgium Pilsener  
 

Sierra Navada Otra Vez Gose-Style  
 
 
 

Pizza 
Garlic Oil, Arugula, Red Onions, 
        Roasted Red Peppers, Mozzarella, 
        Balsamic Reduction  
 
 
 

Soup 
 

Corn, Black Bean, Roasted Tomatoes, 
        and Beef 
 
 
 

Small Bites   
 

Cheese Plate 
  Sout Gil Albio, FR 
  Grafton Village Smoked Chili Cheddar 
  Istara Petit Basque, France 
        $12     
 

Charcuterie   
  Smoked Pancetta, Italy  
  Elk & Blueberry Salami, IN 
  Citterio Soppressata, Italy 
        $12  
 

Both Charcuterie and Cheese  $20   
 
 

Entrees 
 

Grilled Rib Eye 
        Smashed Potatoes, Squash and 
        Zucchini, Herb Compound Butter, 
        Demi  
        $30 
 
Pan Fried Catfish    
        Smoked Gouda Grits, Green Tomato 
        Chow Chow, Sweet Red Pepper and 
        Roasted Tomato Sauce 
        $22 

  
Linguine , Crawfish, & Gator Sausage  
        Grape Tomatoes, Spinach, Cajun 
        Cream Sauce 
        $21 


