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German Cucumber 6
Sliced Cucumber, Macerated in Tarragon, Dill, and
Smooth Cream dressing, Served Over Green Leaf
Lettuce.

Grilled Romaine Caesar 6
w/ Marinated Chicken Skewers 7
w/ Marinated Beef Skewers 9.5
Romaine Heart Quartered, Seasoned and Grilled
Lightly. Finished with Caesar Dressing, Croustade and
Parmesan Cheese.

Mediterranean Mixed Green 7
Seasonal Mixed Greens tossed with Balsamic
Vinaigrette Topped with Roasted Vegetables and Fresh
Mozzarella.

APPEC IZERS

Artisan Cheese Board
Daily Selection of Complimenting Cheese, Seasona/
Fruit, and Crusty Bread.

Shrimp Cocktail 12.5

Served with mignonette and Fresh House Slaw .

Bucket ‘O Bacon 8
Half Pound of Thick Cut Smoked Bacon, Bittersweet
chocolate, Smoked Gouda and Seasonal Fruit Compote.

Roasted Buffalo Wings 7

Deep Fried Chicken Wings Tossed in your choice of

Buffalo Ranch or Buffalo Bleu then Roasted to Perfection.

Holy Trinity
w/ Single Sauce 5
w/ Three Sauces 7
House Cut Fries Choose From Original or with Your
Choice of Three Dipping Sauces: Garlic Aioli, Black
Truffle Aioli, Sage Gravy, Smoked Gouda, or Brandy
Cream.

SOUPS

Smoked Gouda Mac & Cheese 8
Rich Smoked Gouda Cheese Sauce Tossed with
Cavatappi Pasta and Baked with Herbed Breadcrumbs.

Scotch Eggs 3.5¢ca.
House made Sausage wrapped around a Hard Boiled
Egg, lightly breaded and fried, with Spicy Honey
Mustard.

Beer Battered Fried Pickles 1ea.

Dill Pickle spears, dipped in English Beer Batter and
deep fried.

Meat on a Stick
Chicken 7
Beef 8
Lamb 9
One of each 8

Marinated Lamb, Beef, or Chicken, Seasoned and
Grilled to your liking.

Please ask your server about our fresh daily soup selections!
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SANOUUIIChES

All sandwiches served with choice of house cut fries or potato salad and a pickle; cheese and dressing.

Grilled Artisan Cheese 8
Pick One of Our Cheeses and a Style of Bread.

Summer Turkey Wrap 8
Smoked Turkey, Thick cut Bacon, Cheddar Cheese and
Apples, finished with Sweet Celery Dressing

Classic B.L.T. 8

Thick Cut Smoked Bacon with Fresh Tomato and Lettuce.

Choice of Bread, Dressing, and Optional Cheese

Curried Chicken Salad 8

Pulled Chicken Breast Tossed in Sweet Curry Aioli, with
Raisins and Tarragon on your choice of Sourdough,
Marbled Rye, or in a Wrap

Ham and Turkey Club 9

Black Forest Ham, Smoked Turkey, and Bacon. Swiss
Cheese, Lettuce, Tomato, and Mayo on your choice of
Sourdough, Marbled Rye, or in a Wrap

CNCRCCS

Sautéed Mussels 11

Fresh Mussels served with your choice of our Red Sauce
du Jour or White Sauce du Jour.

Ale Battered Cod 12
Fresh Cod Fried Golden Crisp in Our Own Beer Batter
with House Cut Fries and Tartar Sauce.

Grilled Texan Ribeye 19

10 oz. Choice Ribeye washed in Smoky Oil and Rubbed
with our secret blend of mesquite spices. Choice of
Mashed, Risotto, Gouda Mac or Fries

Fury’s Wek Burger 9
8oz Chopped Sirloin Grilled to your pleasure. Our Rustic
Bun is dipped in House made Stock and Toasted.
Served with Lettuce, Tomato, and Red Onion.
Additions:

Domestic Cheese

Artisan Cheese

Bacon

Caprese Wrap
Fresh Mozzarella, Tomatoes, Basil, and Balsamic
Vinaigrette, in a Garlic and Herb Wrap.

Extra Sides
Potato Salad
House Slaw

18% Gratuity Added to Parties of
8 or More

Consuming Raw or Undercooked
Foods Could Increase Your Risk
of Food borne lliness

Ch1lOREN's ]:Mze

Classic PB&J with Grapes

Grilled Cheese with Carrots and Celery 3
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