ENTRÉES

STARTERS
GUACAMOLE 15
smashed avocado, red onion, cilantro, green
chili salsa, queso fresco, tortilla chips
ZUCCHINI FRIES 10
tempura ale batter, sea salt, honey
CHEESE CURDS 12
ellsworth creamery curds, 12-hour red sauce

SHORT RIB POT ROAST 21
red wine-braised beef, gravy, baby carrots,
mashed potatoes, crispy onion strings
SALMON 23
seasoned with livia’s salt, lemon, served with
your choice of 2 sides

WALLEYE FINGERS 16
lemon wedge, tartar sauce

FILET MIGNON 32
8oz filet seasoned with livia’s salt, served
with your choice of 2 sides

STEAK TIPS 16
chili-seared beef tips, crispy onion strings,
horseradish aioli

SANTA FE BOWL 18
hatch chili braised pork, jasmine rice, salt &
pepper beans, hominy, guacamole

BEER PRETZELS 12
sea salt, beer mustard, cheddar fondue, apples

THAI COCONUT CURRY BOWL 18
grilled chicken, zucchini, broccoli, mushrooms,
rice, yellow curry broth, chopped peanuts

HOT WINGS 14
dry rub, buffalo, bbq, or rooster
sauces — blue cheese, ranch, or honey-lime

HAND BREADED CHICKEN TENDERS 19
original or buffalo-style, cider slaw, beer
battered fries

TOMATO SOUP 7
roasted tomato, shaved garlic
CHIPOTLE-LIME CHICKEN 17
cumin-seared chicken, avocado, pepper jack,
charred corn, pico, chipotle-lime vinaigrette,
crispy tortilla threads

BLACKBERRY SALAD 15
organic greens, shaved fennel, goat cheese,
granola, aged balsamic vinaigrette
BLT SALAD 15
applewood bacon, crisp romaine, tomatoes,
st. pete’s blue cheese, red onion, buttermilk
dressing, balsamic glaze

BUTTERMILK COBB 17
hand-battered chicken, applewood bacon,
avocado, tomato, egg, red onion, st. pete’s
blue cheese, buttermilk dressing
= vegetarian

FISH & CHIPS 17
2 pieces of beer-battered cod, cider slaw,
tartar sauce, beer battered fries
KOREAN BBQ BOWL 18
bulgogi marinated beef, napa slaw, broccoli,
spinach, rice, eel sauce, yum yum sauce,
sesame seeds

= gluten-friendly preparation by request

— add to any salad —

grilled or spicy chicken +7
steak tips, salmon, or shrimp +9

served with beer battered fries or slaw
sub sweet potato fries +1 // sub GF bun +2
REAL McCOY BURGER 15
black angus burger cooked medium-well with
merkt’s cheddar, brioche bun;
sub an impossible burger +1
— customize it —
white cheddar, american, swiss,
pepper jack, st. pete’s blue cheese

MAC BASIC 16
merkt’s cheddar, mozzarella, asiago,
provolone, romano, buttered brioche crust;
sub GF pasta +2

caramelized onion, sautéed mushrooms +1 ea.
applewood bacon, avocado +3 ea.

— customize it —
caramelized onion, broccoli, peas,
mushroom, spinach, brussels sprouts,
asparagus +1 ea.

DIVE BAR BURGER 16
our house ground burger, smashed; american
cheese, onions, pickles, special sauce, double
toasted bun;
sub an impossible burger +1

applewood bacon, ham, grilled chicken,
blackened chicken +4 ea.

PIZZA

SOUP & SALAD
CHICKEN TORTILLA SOUP 8
crispy tortilla strips, sour cream, cilantro

HANDHELDS

SIDES
CIDER COLESLAW 5

12-HOUR REUBEN 17
slow-braised corned beef, fontina, kraut,
thousand island dressing, toasted marble rye

STEAMED BROCCOLI 5
BABY CARROTS 6
ROASTED CAULIFLOWER 6
BACON BRUSSELS SPROUTS 7
GRILLED ASPARAGUS 7

sub GF crust +7

EL CUBANO 16
slow-braised pulled pork, smoked ham,
swiss, pickles, dijonnaise, ciabatta

MARGHERITA 15
hand-stretched mozzarella, 12-hour red
sauce, basil

TURKEY CLUB 17
smoked bacon, pepper jack, avocado, red
pepper, tomato, chipotle aioli, ciabatta

DESSERT

THAI CHICKEN 16
sake-grilled chicken, mozzarella, thai peanut
sauce, asian slaw, cilantro, sweet chile glaze

SMOKEHOUSE 17
beef brisket, berkshire ham, caramelized
onion, cheddar, crispy onion strings, garlic
aioli, bbq sauce, ciabatta

MINI DONUTS 9
warm cinnamon & sugar donuts, chocolate
dipping sauce

PEPPERONI 16
double pepperoni, mozzarella, 12-hour red
sauce, oregano
SMOKEHOUSE 17
smoked brisket, ham, mozzarella, crispy
onion strings, bbq sauce

BUTTERMILK FRIED CHICKEN 15
brioche bun, lettuce, tomato, red onion,
buttermilk dressing

GARLIC MASHED POTATOES 5

MUDDY PAWS CHEESECAKE 8
ask about today’s flavors
SEBASTIAN JOE’S ICE CREAM 3 /scoop
ask about today’s flavors

BBQ PORK SANDWICH 15
caramelized onions, pickles, cheddar cheese,
crispy onions, brioche bun

Consuming raw or undercooked meats, poultry or seafood may increase your risk of foodborne illness, especially if you have a medical condition. Alert us to any food allergies.In order to maintain quality benefits for our employees, a 5% employee wellness service charge is added to our guest checks.

