
WE ARE CASHLESS - WE ACCEPT ALL MAJOR CREDIT CARDS

STARTERS
½ Dozen Wings $14.00 

Crispy wings tossed in your choice of sauce: 

Wing of the Week (ask server for details) Hot, Mild,

Parmesan Garlic Butter, BBQ, Dry Rub Ranch, Hot Garlic

Honey, or Chef Aaron’s Award-Winning Hot & Sweet 

(Add celery with ranch or blue cheese +$1.00) 

Pretzel Bites $13.00 (V)
Soft pretzel bites served with house beer cheese 

Panko Breaded Shrimp $12.00
Crispy fried shrimp served with cocktail sauce 

Spicy Cauliflower $12.00 (V)
Crispy fried spicy cauliflower tossed in ranch, drizzled 

with Sriracha served over a bed of shaved cabbage

Onion Rings $13.00 
Hand-breaded onion rings served with 

mesquite dipping sauce

Reuben Kegs $13.00 (V)
Crispy potato kegs filled with corned beef, sauerkraut 

and melted Swiss cheese served with 

Thousand Island dressing

Soup Du-Jour $10.00
See Server for Today’s Feature

SALAD
Add Grilled Chicken $7

MAIN EVENT 
All sandwiches served with chips Sub fr ies +$3

Side house or Caeser salad +$4 

Side Berry White or Chef Salad +$6 

Gluten-free bun or lettuce wrap available 

Caesar Salad
Chopped romaine, house-made Caesar dressing,

shaved Parmesan, garlic croutons 

$12.00 Full | $6.00 Half

House Salad (V)
Julienned romaine and spinach, carrots, red cabbage,

tomatoes, onions, cucumbers, croutons, choice of

dressing 

$12.00 Full | $6.00 Half

Berry White Salad     (V/ GF)
Julienned romaine and spinach, strawberries,

blueberries, blackberries, sugared pecans, feta, 

white balsamic dressing 

$17.00 Full | $9.00 Half

Chef Salad 
Chopped romaine, roasted turkey, ham, cheddar and

Swiss cheese, tomatoes, cucumbers, red onion,

hard‑boiled egg, and choice of dressing

$18.00 Full | $10.00 Half

Consuming raw or undercooked meats,poultry, seafood, shellfish, or eggs may

increase your risk of foodborne illness. Items with an * may be cooked to order.

*All American Cheeseburger $18.00
Add Bacon $1.50 

8oz ground beef patty topped with American cheese, lettuce,

tomato, and onion on a hamburger roll 

*Boulder Burger $20.00
8oz ground beef patty topped with cheddar, lettuce, tomato, 

deep fried onion ring, bacon jam and mesquite aioli 

on a hamburger roll 

Black Bean Burger $17.00 (V)
House black bean patty topped with lettuce, tomato, onion, 

and garlic aioli on a hamburger roll  

Cubano $19.00
Slow-roasted mojo marinated pork, ham, Swiss cheese, 

pickles, and yellow mustard pressed on a hoagie roll

Monster Club $19.00
Slow roasted turkey, bacon, lettuce, tomato, Swiss and 

American cheese on toasted bread with bacon dill aioli

Southwest Chicken Wrap $16.00
Grilled chicken, pepper jack cheese, lettuce, tomato, 

black bean corn salsa, southwest slaw and house made 

southwest dressing in a flour tortilla

Shrimp Salad Sandwich $18.00
House-made shrimp salad with lettuce and tomato 

on a hamburger roll  

Open Faced Turkey $16.00
Roasted turkey breast on sourdough toast and 

mashed potatoes, smothered in gravy 

Fish & Chips $19.00
Battered and fried Cod served with French fries and 

citrus caper aioli 

DESSERT
Skillet Chocolate Chip Cookie $12.00 (V)

Thick, gooey chocolate chip cookie baked in 4" cast iron skillet

topped w/ ice cream, whipped cream & cherry 

Key Lime Pie $9.00 (V)
Tangy key lime custard on a buttery graham cracker crust, 

topped with whipped cream

V= Vegetarian  | VG = Vegan  | GF = Gluten Free | = Contains Nuts 
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Local 

Troegs Perpetual IPA - $8.00 | Hershey, PA

IPA | 7.5% ABV | 12oz Bottle

This bold imperial IPA emerges rife with sticky 

citrus rind, pine balm, and tropical fruit.

QBC Horsi Stout- $9.00 | Irwin, PA

Stout | 5% ABV | 16oz Draft

A very dark, yet light and smooth oatmeal stout.

Yuengling Lager - $6.00 
Amber Lager | 4.5% ABV | 12oz Bottle/16oz Draft

Traditional 

Craft

Labatt Blue - $6.00
Pilsner | 4.7% ABV | 12oz Bottle

IC Light - $6.00
Light Lager | 4.2% ABV | 12oz Bottle

Heineken - $8.00

Euro Pale Lager | 5% ABV | 12oz Bottle

Michelob Ultra - $6.00
Light Lager | 4.2% ABV | 12oz Bottle/16oz Draft

Miller Lite - $6.00
Light Lager | 4.2% ABV | 12oz Bottle/16oz Draft

Bud Light - $6.00
Light Lager | 4.2 % ABV | 12oz Bottle

Coors Light - $6.00
Lager | 4.2% ABV | 12oz Bottle

Coors Banquet - $6.00
Light Lager | 5% ABV | 12oz Bottle

New Belgium Fat Tire - $8.00

Amber Ale | 5.2% ABV | 16oz Draft

A blend of fine malt presence, fresh herbal hop 

balance and touch of fruity yeast.

New Belgium Juicy Haze - $8.00

Hazy IPA | 7.5% ABV | 16oz Draft

Packed with bright tropical aromas and citrusy flavors,

this unfiltered IPA has a smooth, pleasant finish.

Goose Island IPA - $8.00

IPA | 5.9% ABV | 16oz Draft

A hop lover's dream with an IPA boasting a fruity a

roma set off by a dry malt middle and long hop finish

Dogfish Grateful Dead - $8.00

Hazy Pale Ale | 5.3% ABV | 16oz Draft

Light-bodied with Kernza grains, granola, El Dorado 

& Azacca hops. Flavors like pineapple, mango, and

passion fruit, create a refreshing experience

Stella Artois - $9.00
Pilsner | 5.0% ABV | 12oz Bottle

Blue Moon - $8.00
Wheat Beer | 5.4% ABV | 12oz Bottle

Shock Top Belgian White - $7.00
Wheat Beer | 5.2% ABV | 16oz Draft

Seltzer, Cider & Canned Cocktails
White Claw Black Cherry- $8.50 (GF)

Hard Seltzer | 5% ABV | 16oz Can
Seamlessly balances the tartness and sweetness of
a ripe summer cherry. 

Angry Orchard - $8.00 (GF)
Hard Cider | 5% ABV | 12oz Bottle
A crisp and refreshing cider, its fresh apple aroma
and slightly sweet, ripe apple flavor.

Sam Adams Seasonal- $9.00 

16oz Draft | See server for current selection

Troegs Seasonal- $8.00 | Hershey, PA

12oz Can | See server for current selection

Yough River Brewing Rotator - $12.00 | 

Connellsville, PA

16oz Can | See server for current selection

Golden Road Mango Cart - $8.00

Wheat Ale | 4% ABV | 16oz Draft

A refreshing ale crafted with real mango for a 

bright, smooth, and subtly sweet flavor

 Kona Big Wave- $8.00

Golden Ale | 4.4% ABV | 16oz Draft

An easy-drinking, island-inspired taste with a light 

body and bright hop aroma

Surfside Lemonade or Peach Tea - $12.00 (GF)
Vodka Cocktail| 4.5% ABV | 12oz Can
Surfside is made with vodka, real tea, real juice, has
only 100 calories, 2 grams of sugar & 0 bubbles

Elysian Space Dust - $9.00
IPA | 8.2% ABV | 12oz Bottle
A bold, easy-drinking beer featuring sweet hop notes
of candied grapefruit, mango, and pine 

-196 Cocktails Strawberry or Peach $12.00 (GF)
Vodka Seltzer | 5.5% ABV | 12oz Can
Real whole fruit frozen and crushed at -196°C 
using a proprietary Japanese process then infused 
with premium vodka and natural flavors

Corona Extra - $8.00

Mexican Lager | 4.5% ABV | 12oz Bottle

Modello Especial - $8.50 

Mexican Lager | 4.4% ABV | 12oz Bottle

Stella 0.0 $8.00
Non-Alcoholic | 12oz Bottle 

Wine
White Zinfandel - $8.00 | $35.00
Canyon Oaks, California

Riesling - $12.00 | $45.00
Washington Hills, Washington

Moscato - $8.00 | $35.00
Canyon Oaks, California

Chardonnay - $8.00 | $35.00
Cardiff, Central Coast, California

Pinot Grigio - $8.00 | $35.00
Villa Brici, Slovenia

Merlot - $8.00 | $35.00
Canyon Oaks, California

Cabernet Sauvignon - $8.00 | $35.00

Cardiff, Central Coast, California

Malbec - $8.00 | $35.00

Kaleu, Argentina

Sauvignon Blanc - $12.00 | $45.00

Castle Rock, Sonoma, California

Pinot Noir - $8.00 | $35.00

Avia, Slovenia
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