CHEF FEATURES

chef designed & executed dishes featuring seasonal
& traditional favorites for you to enjoy

BEER FOOD
(that’s tavern speak for appetizers)

Corn Dogs 10.95

house battered mini corn dogs, french fries,
spicy mustard

BURGERS & SANDWICHES

Prime Rib French Dip 19.95

gruyere cheese, onion spread,
toasted french roll, beef au jus,
choice of side
*creamy horseradish available upon request

TAVERN CLASSICS

1/2 Rack BBQ Ribs 21.95

baby back ribs, house made bbq,
coleslaw, fries

SWEET TREATS
Chef’'s Cheesecake 9.95

ask your server for details...yum!

PRIME RIB e som
Friday & Saturday

seared & slowly roasted over rock salt,
mashed potatoes, beef au jus,
horseradish cream

Queen Cut 3695 King Cut 43.95

** consuming raw or undercooked seafood, meat,
poultry and eggs may cause foodborne illness.





