
SmAlL PlAtEs
Chili 8
Braised Ground Ribeye with Black Beans
Roasted Corn In Spicy Tomato Broth Topped
with Monterey Jack & Cheddar Shredded
Cheese & Tortilla Strips

New England Clam Chowder 8
A New England Staple, served in a mug.

Charcuterie Board 20
Cured Meats with an Assortment of Aged
Cheeses & Crackers. 
Served with Local Honey

Jumbo Wings 13
Jumbo Chicken Wings with Celery and Bleu
Cheese or Ranch dressing
Choice of Bu�alo, BBQ, Garlic Parmesan,
Teriyaki

Onion Strings 7
Shaved Onion Lightly Floured and Deep Fried,
Topped with Sea Salt

Reuben Egg Rolls 9
Shaved Corned Beef, Sauerkraut, Thousand
Island Dressing. Deep-Fried in an Eggroll
Wrapper

Bavarian Pretzel Bites 10
Salted Eastern Standard Pretzel Bites. Served
with Cheese Dip & Stone-Ground Mustard

Chili Cheese Fries 11
Hand Cut Fries Topped With Chili, Beer
Cheese & Monterey Jack & Cheddar Shredded
Cheeses

Hummus 9
Smooth Chickpeas, Tahini, Garlic & Olive Oil.
Served with Veggies & Naan Bead

Garden Lettuce Wraps 13
Romaine Cups �lled with Grilled Chicken,
Peanuts, Asian Noodles & Asian BBQ Sauce

Peel & Eat Shrimp* 13
Gulf Shrimp Poached & Chilled. Served with
Cocktail Sauce

Fried Pickles 9
Pickle Chips Breaded & Fried with Sriracha
Aioli

Corned Beef Reuben 16
Shaved Corned Beef, Sauerkraut & Thousand
Island Dressing topped with Swiss Cheese on
Grilled Marble Rye Bread

Pulled Pork Grilled Cheese 14
BBQ tossed Pulled Pork with Gouda &
Cheddar Cheese on Grilled Sourdough

Fried Chicken Sandwich 14
Breaded and Deep-Fried Chicken Breast
tossed in Hot Sauce with Lettuce, Tomato and
Onion

Black Bean Burger 13
House made Black Bean Patty served with
Lettuce, Tomato & Avocado

Fish & Chips 18
Atlantic Cod Beer Battered & Fried with Hand
Cut French Fries & Coleslaw

Pulled Pork Mac and Cheese 16
BBQ Pork tossed with Cavatappi Pasta in a
creamy Aged Parmesan & Cheddar Cheese
Sauce

Grilled Rachel 15
Shaved Turkey on Grilled Marble Rye with
Thousand Island Dressing & Cole Slaw

Braised Short Rib* 19
Short Rib Served over Mashed Potatoes &
Finished with Red Wine Demi-Glace. Served
with Vegetable Primavera

sAlAdS
Cobb Salad 15
Mixed Greens, Grilled Chicken, Bleu Cheese
Crumbles, Smoked Bacon, Roma Tomatoes,
Avocado, Tossed with White Balsamic
Vinaigrette

Beer Garden Salad 10
Mixed Greens, Red Onions, Toasted Almonds,
Cucumbers, Roma Tomatoes
Dressing: Ranch | Thousand Island | Bleu Cheese |
White Balsamic Vinaigrette

Caesar Salad 12
Chopped Romaine tossed with Caesar
Dressing, House Made Croutons and Aged
Parmesan

Beet and Burrata Salad 12
Roasted Beets, Apples, Burrata, Toasted
Almonds, Arugula, White Balsamic & Honey
Drizzle

F a n  F a v o r i t e s
Bavarian Bratwurst 16
Beer Poached Bratwurst Grilled, and Topped
with Sauerkraut & Chopped Onions

Prime Burger* 15
USDA Prime Grade Beef, Cheese, Lettuce,
Tomato & Onion

Open Faced New York Strip* 22
USDA Choice Strip Steak Grilled Served Over
Toast Points with Fries & Onion Strings

Cheese Steak Sandwich 17
Shaved Steak with Peppers & Onions. Topped
with Provolone Cheese on French Loaf

SiDeS
Mac & Cheese 6
Coleslaw 5
Onion Strings 5
Hand Cut French Fries 5
Sweet Potato fries 6
Vegetable Primavera 6

SwEeTs

SaNdWiChEs & mOrE

Add to your Salad 
Steak* 10 | Grilled or Fried Chicken 5 |
Black Bean Burger 5 | Prime Burger 6

Chocolate Cookie Dough Ice Cream 5
Vanilla Ice Cream 5
New York Style Cheesecake 7
with Strawberry Topping
Peanut butter Pie 7
Vanilla Caramel Crunch Cake 8
Caramel Brownie Sundae 8

GF Buns Available upon Request

Sandwiches & Burgers include One Side

*Consuming raw or undercooked meats, poultry, seafood, shell�sh, or eggs may increase 
your risk of foodborne illness

Before placing your order, please inform your server if anyone in your party has a food allergy.
 



Carlson Orchards Oak Hill Blend 
Carlson Orchards | Traditional Cider
4.5% ABV

Feels Like Home 
Artifact Project | Dry Cider
5.4% ABV

White Ale 
Castle Island | Wheat Beer
5.4% ABV

Copper Legend 
Jacks Abby | Festbier
5.7% ABV

Night Lite 
Night Shift | Lager
4.3% ABV

Goody 2 Shoes 
Exhitbit 'A' | Kolsch
4.5% ABV

Blueberry Ale 
Wachusett Brewing | Fruit Beer
4.5% ABV

Rise 
Whalers Brewing | Pale Ale
5.5 ABV

Peeper 
Maine Beer | Pale Ale
5.5% ABV

Pseudo Sue 
Toppling Goliath | Pale Ale
5.8% ABV

Hop Load Hazy 
Startline | IPA
6.6% ABV

Lunch 
Maine Beer | IPA
7% ABV

War Castle 
Redemption Rock | NEIPA
6.8%

Figaro! Figaro! Figaro!
Tequila | Fig | Pomegranate | Lime |
Bitters 12

Autumn in Barbados
Spiced Pear Liqueur | Rum | Pineapple
| Lime 12

Violet Skies Margarita
Tequila | Tempus Fugit Violette |
Lime 12

Hibiscus-Rosemary Luau
Hibiscus Rum | PAMA | Cranberry |
Lime | Rosemary 12

Aper-cot Spritz
Gin | Aperol | Apricot | Lemon |
Prosecco 12

Maple-Cinnamon Old Fashioned

Maple Whiskey | Bourbon | Bitters |
Cinnamon 12

Hot and Dirty
Vodka | Olive Brine | Hot Cherry Pepper
| Bleu Cheese Olives 12

Mayan Ritual
Tequila | Chocolate Cream | Cayenne |
Cinnamon 12

Irish Espresso
Chocolate Whiskey | Nitro Espresso |
House Irish Cream 13

Caramel-Apple Cider Sangria

Caramel | Apple Cider | Brandy | Red
Wine 10

W
B
G

WhItE

Salvalai Pinot Grigio 
Glass

8
Bottle

32

Kono Sauvignon Blanc  10 38

Rickshaw Chardonnay  8 32

 

Cote de Roses Rosé  12 44

Villa Wolf Rose  9 34

 

Jaume Serra Cava  9 34

Malvolti Prosecco split 9 -

 

Pavette Pinot Noir  10 38

Josh Cabernet  11 42

Diamandes Perlita
Malbec-Syrah  9 34

ReD

On TaP

SpArKlInG

RoSe

NoN AlCoHoLiC

Coke | Diet Coke | Sprite
Gingerale | Rootbeer 

Iced Tea 

Lemonade 

WiNeCoCkTaIlS

Can't Decide? Order a �ight $15
Keep it local with a Worcester Flight:

Redemption Rock | Wachusett  | 
Wormtown | Greater Good

Scan for our

35+ beer list

Spiked Mulled Cider 10
Hot Mulled Cider | Dark Rum

Spice Up My Toddy! 10
Honey Whiskey | Spiced Pear | Lemon

Irish Co�ee 10
Irish Whiskey | Sugar | Whipped Cream

HoT CoCkTaIlS

Apple Cider Mock-mule 7
Fresh Apple Cider | Ginger Beer | Lime

Hot Mulled Cider 7
Fresh Apple Cider | Mulling Spices |
Orange

Cranberry-Maple Crush 7
Cranberry | Maple | Rosemary | Soda


