STARTERS

Bases Loaded

Five potato halves fried until golden
brown and topped with shredded
cheddar and jack cheeses, fresh
crumbled bacon and scallions. Served
with sour cream on the side - 7.95

Spiced Steamed Shrimp
One half pound of shrimp
steamed with Old Bay seasoning
and served with cocktail sauce
and lemon wedge - 9.95

W Bufialo Shrimp

Lightly battered popcorn shrimp
fried and tossed in our
hot and spicy buffalo sauce.
Served with bleu cheese dressing
and celery sticks - 8.95

Chef’s Quesadilla

Monterey jack cheese,
sautéed red and green peppers
folded inside an authentic sun dried
tomato flour tortilla. Topped with
shredded cheddar and jack cheeses,
diced tomatoes and scallions.
Served hot with sides of
fresh salsa and sour cream - 8.95
With Spicy Grilled Chicken - 10.95

Brew Ci
Jalapeiio Poppers
Six cheddar cheese stuffed jalapefio
poppers fried until golden brown.
Served with tomato basil sauce
and ranch dressing - 8.95

Spinach Artichoke Dip

Creamy spinach and artichoke mix
baked until golden brown. Served with
tri-color tortilla chips - 9.95

Nachos Deluxe

Our famous black bean chili served
over a bed of tri-color tortilla chips.
Topped with nacho cheese,
black olives, diced tomatoes and
jalapefio pepper slices. Served with
sour cream and fresh salsa - 9.95
With Spicy Grilled Chicken - 11.95

e

One dozen hot and spicy
Buffalo style or BBQ style
jumbo chicken wings served
with chilled celery sticks and
bleu cheese dressing - 9.95

Chicken Fingers
Boneless breast of chicken strips
lightly breaded and fried until
golden brown. Served with
honey mustard dressing.
Served plain or buffalo style - 8.95

K Brew City
Mozzarella Sticks

Beer battered soft mozzarella sticks
fried until golden and served
with tomato basil sauce - 8.95

W Boo Boo Platter

A combination platter of
Onion Rings, Buffalo Wings,
Loaded Potato Skins,
Mozzarella Sticks and
Chicken Fingers. Served with
bleu cheese and honey mustard
dressing, sour cream and
hot tomato basil sauce - 11.95

seur

- Au Gratin
Fr ench Oﬂwfeé?gﬁ% with a touch of sherry.

Fresh onions cooked in a P oo checse.
ith garlic croutons and P
Baled v gBow\ _4.95 Cup-3.95
SO’I/tp du ]0,’1/”/ f the day.
Please ask your server for today's soup O th
Chef’s Black Bean Cl/nlzreen s
lowly cooked with fresh tomatoes, blgck bear(\iz egd o
° 0V\’nxl’ushrooms and onions. Topped with sh‘r‘e ed e eam.
iack cheeses, fresh scallions and a dollop
ondjac " Bowl - 4.25 Cup - 3.25

New England Clam Chawdigwden
Chef's own creamy New England style clam ¢
o Bowl - 4.95 Cup - 3.95

PRESH SALAPS

served with pbread and butter.

Classic < Santa Fe Salad
Caesar Salad

icn romaine lettuce tossed_ in
((;rtlipcaesar vinaigrette dressing
sprinkled with garlic croutons,
diced tomatoes at:\d fr:shgly
ted parmesan cheese - o
V@\]“rg\ Gri\‘l)ed Ch'lcke_n Breast - 10.99 >
With Marinated Fajita Steak - 11.
With Grilled or Blackened
Salmon - 13.95
With Grilled Shrimp - 13.95

Chicken Fruit Salad
Grilled chicken breast, mand.ann
oranges, peaches, raspberries
and strawberries served over a

field of greens - 10.95

g HOUSE SPECIALTY

SALAY

Buttermilk Ranch, Bleu

Fat free (el Thousznand oil é{ Red Wine Vinegar.

Raspberry Vinaigrett

' ili serve
Our Chef's black bean chi
uover a bed of garden greens

topped
chggses, diced tomatoes, black

lives, scallions i
cS)er\/ed with ranch dressing - 8.95

With Grilled Chicken Breast - 10.95
With Marinate

Turkey Cobb Salad

with cheddar and jack

and tortilla chips.

d Fajita Steak - 11.95

smoked turkey breast,

cured ham and monterey jack
cheese over fresh garden greens

with crumbled bacon,

diced tomatoes and sliced hard

boiled egg. Ser\_/ed with
bleu cheese dressing - 10.95

DRESSINGS

ijon, Caesal

Cheese, Honey Dijon, ¢

i grette,



