
StArTeRs
 SiGnAtUrE WiNgS 

One dozen jumbo wings served with choice of
sauce or dry rub $14.50

  Sauce: Buffalo, House Apple Bourbon BBQ, & Teriyaki
Dry Rub: Ancho Chili, Cajun, Jamaican Jerk, & 7 Pepper

 GrAnD SlAm QuEsAdIlLa 
12" flour tortilla stuffed with shredded cheddar
jack cheese, peppers, onions & cilantro $8.25
Chicken $5 | Shredded Beef Brisket $7 | Salmon $9

 FrIeD BrUsSeLs SpRoUtS 
Deep fried Brussels sprouts, bacon bits &

Parmesan cheese with a balsamic glaze $9.00

 PrEtZeL StIcKs 
Four warm pretzel sticks served with Great Lakes

Dortmunder Gold beer cheese dip $7.25

 FaLl BaKeD BrIe 
Camembert brie, apple slices, rosemary & honey

with sliced pretzel roll $11.00

 BuCkEt oF FrIeD RiBlEtTeS 
Tender pork riblettes with house apple-bourbon
BBQ sauce $5.00 Half Pound | $8.00 Pound

SoUp & SaLaDs
Add protein to any salad

Chicken $5 | Shredded Beef Brisket $7 | Salmon $9

HoUsE ScRaTcH SoUp
House made soup of the day available by the cup

or bowl Cup $4.25 | Bowl $6.25

 FaLl HoUsE SaLaD 
Blend of romaine & iceberg lettuce with carrots,
radishes, Roma tomato, sun-chokes, smoked red

onion, house made cornbread croutons & choice
of dressing Side $5.50 | Entree $9.50

 CaEsAr SaLaD 
Romaine lettuce tossed in creamy Caesar dressing

with cracked black pepper, anchovies, shaved
Parmesan cheese & house made croutons

Side $6.50 | Entree $10.50

WeDgE SaLaD
Wedge of iceberg lettuce, smoked red onions,

gorgonzola cheese, diced Roma tomatoes, hard
boiled egg slices, bacon lardons, house made

cornbread croutons & choice of dressing $9.25

 RoAsT RoOt VeGeTaBlE SaLaD 
Roasted carrots, golden beets, turnips, red beets,

Spanish onions, baby spinach, rosemary,
pistachios & goat cheese

Side $8.00 | Entree $12.00

HaNdHeLdS
Served with choice of French Fries, Sweet Potato Fries,

House Chips, Cole Slaw, Fresh Fruit or Side House Salad

ChIcKeN WrAp
Fried or grilled chicken with cheese, lettuce,

tomato & choice of sauce $10.50

SiGnAtUrE BuRgEr
Hand pattied burger on a grilled knot roll bun

$12.00

ApPlE/SwIsS ChIcKeN SaNdWiCh
Grilled chicken breast topped with Swiss cheese,

smoked apple ring, smoked red onion & rosemary
aioli on a grilled knot roll bun $10.50

BrIsKeT PaTtY MeLt
Shredded beef brisket, caramelized onions & Swiss
cheese on a house made cornbread roll $12.00

ClAsSiC ClUb
Double decker club with turkey, bacon, cheddar

cheese, rosemary aioli, ham, Swiss cheese, lettuce,
tomato, smoked Roma tomato aioli on deli white

or wheat bread $12.00

OpEn FaCeD TrOuT BlT
Grilled trout, bacon, lettuce, & smoked Roma

tomato aioli on grilled house made cornbread roll
$14.00

TuNa MeLt
Warm house made tuna salad, cheddar cheese,

lettuce & tomato on grilled rye bread $9.00

 VeGaN ChIcKeN WrAp 
Vegan "chicken", smoked Roma tomato, smoked
red onion, lettuce & tarragon plum jam $10.00

SiGnAtUrE oF SoLoN CoUnTrY ClUb

 - Gluten Free  - Vegetarian   - Vegan  

Consumption of raw or undercooked meat, poultry, eggs, or seafood may increase the risk of illness

Fall/Winter Lunch Menu


