Entrees
$12 *The Burger - Grass fed beef prepared
medium on a brioche bun with bacon jam,
house-made pickles, lettuce, onion and cheddar
cheese. (Pairs well with a stout or porter.)
$14 *Adam’s a Fun Guy Burger – Grass fed beef
prepared medium on a brioche bun with
sautéed oyster and shiitake mushrooms from
Adam’s Mushrooms and topped with
trufflestack cheese from Mt. Townsend
Creamery.
$12 *Smokestack Lightning Burger – Grass-fed
beef prepared medium on a brioche bun with
Mt. Townsend’s campfire smoked jack cheese, a
sautéed shiitake and oyster Mushroom mix from
Adam’s Mushrooms, and bourbon onion jam.
(Pairs well with a stout or porter.)

+Add a sunny-side up egg to any of the burgers for $2
+Substitute a grilled chicken breast for no extra charge
$10 Veggie Burger – A grilled veggie patty on a
brioche bun with cheddar cheese, field greens,
red onions, and bourbon onion jam.
VG $12 Cheese Plate Cropwell Farms Stilton,
Beehive espresso and lavender rubbed cheddar,
Mt. Townsend’s Campfire smoked jack cheese,
bar nuts, Castelvetrano olives, bourbon onion
jam, and a seeded rye baguette. (Pairs well with
a coffee stout.)
$12 Korean Barbecue Pulled Pork- A 12-hour
slow smoked pulled pork shoulder using a
blend of apple and peach wood, topped with a
Korean barbecue sauce, a spicy vinegar slaw;
this sandwich is a spicy, umami bomb

VG $8 Macaroni and Cheese – Creamy, cheesy,
savory; your childhood memories in a bowl.
(Pairs well with a N.W. IPA.)

+Add pulled pork for $3
VG $9 Brussel Sprouts - Roasted Brussel
sprouts tossed in a lemon vinaigrette and
topped with shaved parmesan. (Pairs well with
a kolsch.)
$12 Salvatore Tessio – Our home made crust
with fennel pollen salami, bourbon onions ,
jalapenos and mozzarella & blue cheese.
$14 Tobes Muh Goats Pizza - A 7” pizza with a
sage pesto, caramelized onions, goat cheese, and
Fennel Pollen Salami.
$12 Belgian Lamb and onion stew - A traditional
Belgian stew served over a hearty serving of mashed
potatoes. (Pairs well with a Belgian quad.)

Sides
VG $5 House Salad - Greens, gorgonzola
cheese, onions, and a balsamic vinaigrette.
VG $4 Macaroni and Cheese – Still your
childhood memories, just in a smaller portion.

+Add pulled pork for $3
VG $5 Brussel Sprouts - A half portion of our
delicious entrée size.
$3 Mashed Potatoes – Trust us.
VG $4 Bar Nuts- Cinnamon, cardamom, ginger,
and cayenne mixed nuts (contains peanuts).
VG $5 Grilled Broccolini – Broccolini grilled
and topped with a romesco sauce and shaved
parmesan cheese.

Sweet Things
$5 Everything S’more Fun With You Bar– A
cinnamon graham crust with a dark chocolate
ganache and house-made marshmallow, toasted
to a perfect golden brown.
$6 Gluten For Punishment Caramel Bread
Pudding - House-made caramel, cinnamon, and
fresh sweet whipped cream.

Menu Key
VG – Vegetarian

*- These menu items are served raw,

undercooked or cooked to your specification.
Consuming raw or undercooked food may
increase your risk of foodborne illness.

