TAVERN FARE

SLIDERS / 10
two cheeseburger sliders, bourbon bacon jam, pub fries

PRETZELS / 8
horseradish mustard, beer cheese sauce, Guinness
chocolate sauce

SKEWERED CHICKEN / 10
hand-breaded deep-fried chicken

STREET TACOS / 14
battered fish, slaw, roasted corn pico de gallo

SPINACH ARTICHOKE DIP / 12
wonton. chips

GREENS

COUNTRY SALAD / 8
spring mix, candied nuts, cranraisins, shaved gruyere
cheese, honey white balsamic
CAESAR /'8

romaine, house-made croutons, parmesan, black pepper
caesar dressing

BUTTER BIBB WEDGE / 10
butter bibb lettuce, flame roaster corn and poblanos; smoked
bleu cheese, chipotle ranch

ROASTED TOMATO SOUP / 6

ADD ONS
Grilled chicken 5, Salmon 8

THE TRAILS END

GRANDMA WILMA'’S FRIED PIE ALA MODE / 8
SEASONAL OOEY GOOEY BUTTER CAKE / 8

DARK CHOCOLATE BROWNIE ALA MODE/ 8

-AT TRAILS END-
LIFES TOO SHORT FOR BORING FOOD

HAND HELDS

served with pub fries / add small house salad or soup 3

BRISKET GRILLED CHEESE / 14
house-made white cheddar pimento cheese, caramelized
onions, honey ancho BBQ

CCB / 14
hand-breaded chicken, fried, honey ham, gruyere cheese
sauce, roasted garlic Dijon mayo

TRAILS END BURGER / 14
two.angus beef patties, American cheese, bourbon bacon
Jjam, roasted garlic honey mayo

NOT YOUR EVERYDAY GC / 12
house-made white cheddar pimento cheese, American,
gruyere, roasted tomatoes, bourbon bacon jam

SMOKEHOUSE CHICKEN / 13
spicy grilled chicken breast, bacon, white cheddar, house-
made BBQ, fried shoestring onions

HOUSE FAVORITES

AVAILABLE AFTER 5:00 PM
add small house salad or soup 3

SUNDAY CHICKEN / 22
hand-breaded, fried, baby red mashers, veg-du jour, duck fat black

pepper gravy

GRILLED SALMON / 26
wild rice pilaf, veg du-jour, bourbon honey glaze

FISH BASKET / 18
deep fried, chipotle tartar, pub fries

GRILLED FLATIRON SKILLET / 26
baby red mashers, veg du jour, roasted garlic steak butter

SHORT RIB BOLOGNESE / 22
house made Tuscan sugo (meat sauce), garlic butter noodles

16 OZ COWBOY RIBEYE / 32
house-made BBQ, topped with fried shoestring onions, baby red
mashers

“I cook from scratch, because that's who | am” - Chef John Buchanan



