
-  S t a r t e r s  -

Served with whole grain mustard and beer cheese

C r i s p y  B r u s s e l  S p r o u t s
Crispy fried brussel sprouts with
bacon lardon and herb butter

14     390 CAL

P o r k  &  N a p a  C a b b a g e

P o t s t i c k e r s
Served with soy sauce

12     260 CALC h e e s e  Q u e s a d i l l a
Chihuahua & cotija cheese, flame
roasted poblanos and cilantro

14    1090 CAL

M o z z a r e l l a  C h e e s e  S t i c k s
Served with marinara

10     630 CAL

G i a n t  B a v a r i a n  P r e t z e l 11     970 CAL

C h e e s e 12     630 CAL

M a r g h e r i t a 12     590 CAL

W h i t e 13     850 CAL

Sorrentina shredded mozzarella &
imported Ciao tomatoes

Basil , Sorrentina mozzarella &
imported Ciao tomatoes

Whipped ricotta & sorrentina
mozzarella

-  A r t i s a n a l  P i z z a -

P e p p e r o n i 14     880 CAL
Pepperoni, sorrentina shredded
mozzarella & imported Ciao tomatoes

Artisanal Pizzas are 10" Personal 

R i g a t o n i  B o l o g n e s e 20     690 CAL

C a v a t a p p i  A l f r e d o 20     1430 CAL

-  P a s t a   -

Rigatoni, roasted and ground pork butt &
beef, mirepoix, bianco di Napoli
tomatoes and fresh oregano

Cavatappi, creamy parmigiana &
pecorino Romano alfredo sauce, broccoli
florets and bacon lardon

R i g a t o n i  P o m o d o r o 19     590 CAL

P e n n e  A l l a  V o d k a 19     840 CAL

Rigatoni & bianco di Napoli tomato
sauce

Penne, traditional vodka sauce,
bianco di Napoli tomato and red
pepper flakes

-  S a l a d s  -

C a e s a r  S a l a d
Romaine, parmesan, croutons, and
Caesar dressing

14     910 CAL

G a r d e n  S a l a d
Spring & romaine, tomato, cucumber,
carrots, and crouton. Choice of ranch,
Italian, balsamic 

11     290-890 CAL

A d d  g r i l l e d  c h i c k e n 4     160 CAL

A d d  s a l m o n 9     280 CAL

-  T a l L  T a l e s  T i k e s -

C h i c k e n  T e n d e r s
Tenders & fries served with choice of
BBQ, honey mustard, or ranch

10     620-1060 CAL

H o t  d o g
Nathan’s® hot dog & fries

10     920 CAL

M a c  &  C h e e s e
Kraft® macaroni & cheese and a garlic
knot

9     430 CAL

S e a r e d  S i r l o i n 29     590 CAL

R o a s t e d  C h i c k e n 29     1160 CAL

H o n e y  M u s t a r d  S a l m o n 23     400 CAL

10oz seared beef sirloin, Montreal
steak seasoning, and chimichurri
sauce

Perfectly roasted bone-in half
chicken, boneless breast, leg, and
thigh

4oz salmon tranche & honey mustard

-  L a n d  &  S e a  -
Entrees are served with house salad and

choice of one traditional side

-  B u r g e r s  &

S a n d w i c h e s  -

S m a s h  B u r g e r

C h e e s e s t e a k

Two 4oz patties topped with
American cheese, lettuce, tomato,
and pickle

Thinly sliced ribeye, sautéed onion,
Monterey jack, white cheddar, aged
provolone cheese sauce

17     790 CAL

18     700 CAL

Served with choice of one traditional side

4     390 CAL

T r a d i t i o n a l  S i d e s
French Fries
Yukon Gold Mashed Potatoes
House Salad

P r e m i u m  S i d e s + $
Roasted red bliss potatoes tossed in shallot confit butter
Chargrilled carrots in brown sugar glaze
White cheddar mac & cheese

6     260 CAL
6     260 CAL

30-630 CAL

260 CAL
130 CAL

-  T a l l  T a l e s  F a m o u s  W i n g s  -
Our Famous boneless or jumbo bone-in wings tossed in your choice of: buffalo, smoky BBQ, or sweet chili . Served with

ranch or blue cheese dressing and celery. 

F i v e  B o n e l e s s  W i n g s 13     340-560 CAL
T e n  B o n e l e s s  W i n g s 15     680-900 CAL

F i v e  J u m b o  B o n e - I n  W i n g s 13     140-360 CAL

T e n  J u m b o  B o n e - i n  W i n g s 17     270-490 CAL

Consuming Raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne il lness.
2,000 calories a day is used for general nutrition advice, but calorie needs vary. Additional nutrition information is available upon request.

Allergen information for menu items is available. Ask your server for details.




