
WINGS / 9
Chicken wings coated with your choice of sauce and 
dusted with parmesan. Sticky sauce, Spicy sauce, or 
Honey mustard

GARLIC KNOTS / 6
Knots of dough, fried into sweet little pillows  and 
coated in savory dust that sticks to your fingers, served 
with cheese sauce for dipping.

FRIED PICKLES / 6
Pickled cucumbers fried in beer batter and served with 
Plantation dressing for dipping.

Make any selection into a wrap or a salad.

BEER CHEESE POTATO SOUP / 6 
A powerful soup made with beer, cheese, and 
potatoes. And since this is the midwest, it also has 
corn, bacon, and more cheese.

MIXED GREEN HOUSE SALAD / 7
Mixed greens with tomato, cucumber, and onion. 
Served with our house buttermilk white dressing.

POWER SALAD / 14
This salad is big, and a full meal if you do it right. 
Comes with grilled chicken and blackeyed peas and 
corn and bleu cheese and cheddar cheese and ranch 
dressing.

All double stacked with quarter pound beef patties and tucked 
into caramelized sweet buns. Served with wedge fries, slaw, 
baked beans, or pasta salad.  

THE TRADITIONALIST / 11 Pairing: Blonde
The classics are classics for a reason. Melty American 
cheese, pickle, onion, tomato, mayo, ketchup, and 
yellow mustard.

THE PIMENTO BURGER / 13  Pairing: IPA
This burger is a true gentleman who likes a stiff drink 
now and then. House pimento cheese, grilled tomato, 
a drizzle of our house white dressing, and fried pickles 
on top.

THE WEDGE FRY BURGER / 13 Pairing: Pale
Covered in cheese sauce, a scoop of slaw, and charred 
onion, with our wedge fries right on the sandwich. 
Comes with a side of baked beans.

APPETIZERS

SOUP & SALAD

BURGERS

Served with wedge fries, slaw, baked beans, or pasta salad. 

FRIED CHICKEN / 12
A battered, fried chicken breast with American cheese, 
pickles, and our benedictine spread. Tucked into a 
caramelized sweet bun. 

BLT / 11
A simple BLT done up properly with flavorful mixed 
greens, fresh salted tomato, caramelized slab bacon, 
and mayo on grilled cheesy bread.

SANDWICHES

One of our signature plates. *Consumer Advisory Notice: Consuming 
raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical 
conditions. 2/1/20. 

Wedge Fries / 5
Slaw / 3SIDES

STEAK AND POTATOES / 17 Pairing: Malbec
Sirloin steak with homemade baked beans and crispy 
fried potatoes tossed in parmesan with drizzle of house 
steak sauce.

MIDWESTERN STIR FRY / 12 Pairing: Pinot Noir
A blend of all our beautiful vegetables gets braised in a 
savory, all-American pan sauce and laid on a healthy bed 
of white rice.
Add pulled pork or chicken breast / 5

CAVATAPPI / 15 Pairing: Chard
Corkscrew pasta gets tossed in a sophisticated 
mushroom and onion sauce and topped with crispy 
slab bacon and a battered and fried chicken breast.

WHISKEY GLAZED SALMON / 17
Everyone’s favorite fish gets broiled with a whiskey 
glaze. Served with creamy fried rice and topped with 
pimento slaw.

RIBEYE / 36
A choice ribeye and Boetje’s mashed potatoes, topped 
with beer braised cabbage and mushrooms.

ENTRÉES


