Specials

FRENCH ONION SOUP -$10.95
Scratch-made French Onion Soup Topped w/ A Swiss Cheese Crouton

PULLED PORK TACOS -$14.95 (2 Tacos)
House Smoked Pulled Pork, Corn Tortillas, Corn Salsa (GF) 

SPINACH & ARTICHOKE DIP -$12.95
Creamy Spinach, Artichoke Hearts, Cream Cheese, Cheese Blend, House Fried Corn Tortilla Chips, Carrots & Celery Sticks (GF)

BAKED STUFFED POTATO SKINS- $12.95 (2 per order)
Traditional: Shredded Cheese, House-smoked Bacon Lardons, Green Onion & Sour Cream (GF)
OR
BBQ Style: BBQ Pulled Pork, Shredded Cheese, Green Onion & Sour Cream (GF)

BABY WEDGE SALAD - $10.95
Baby Iceberg Wedges, Heirloom Cherry Tomatoes, White Onion, Smoked Bacon Lardons, Chunky Blue Cheese Dressing (GF)

SMOKED MEATBALL SANDWICH -$13.95
Smoked House-made Black Pepper Pork Sausage & Beef Meatballs, Scratch Marinara Sauce, Shredded Provolone Cheese, Potato Bun, Fries & a Pickle 

SMOKED FRANKS & BEANS - $12.95
Smoked All-Beef Hot Dogs, Scratch-made BBQ Pork Belly Baked Beans (GF)

ANCHOR “S.O.S” -$17.95
Two Slices of Thick Cut Rye Toast, House-made Smoked Corned Beef Hash, Scratch Cheese Sauce

EN FUEGO BURGER -$18.95
Grilled 8oz Burger, American Cheese, Jalapenos, Fried Shallots, Chipotle Aioli, Potato Bun, LTO, Fries & a Pickle (*GF*)

SMOKED TURKEY POT PIE -$19.95
(available after 4pm)
Smoked Turkey, Thick Gravy, Potatoes, Carrots, Celery, Peas, Onions, Puff Pastry

SMOKED MEATLOAF -$23.95
(available after 4pm)
Smoked Vermont Cheddar Stuffed Meatloaf, Jasmine Rice, Roasted Brussels Sprouts, BBQ Drizzle  (GF)

FRIED PORK CHOP -$22.95
(available after 4pm)
Breaded & Fried 8oz Pork Chop, Honey Mustard Drizzle, Brown Sugar Roasted Carrots, Jasmine Rice (GF)

CRÈME BRULEE DONUT -$10.95
Crème Brulee Stuffed Donut w/ Caramelized Icing (NOT GF)

MILKY WAY GALAXY CAKE -$10.95
Freshly Whipped Malted Mousse & Caramel Marshmallow Cream swirled between layers of Decadent Chocolate Cake (NOT GF)

GLUTEN FREE STRAWBERRY SHORTCAKE -$10.95
Gluten Free Shortcake w/ Belgian White Chocolate Mousse Topped w/ Prickly Pear & Hibiscus Drizzle (GF)
Drinks

CHICA CHIDA “BOMB” -$10
Chica Chida Peanut Butter Tequila Shot & Mast Landing Gunner’s Daughter Chocolate Stout (drink together like a large shot not as a cocktail)

JACK FROST SPRITZ -$14
Ford’s Gin, Fresh Lemon, Luxardo Maraschino, Spanish Cava, Glitter

MRS. CLAUS’ CHRISTMAS MARG -$15
Lunazul Blanco, Coconut, Hibiscus, Fresh House-made Sour, Glitter

Weekly Events
TUESDAYS – Half Off Smoked Wings
WEDNESDAYS – Half Off Appetizers
THURSDAYS – Half Off Burgers & Music Bingo @6pm
SATURDAYS & SUNDAYS - Brunch 10am-2pm
$15 Breakfast Club Special (2 eggs, toast, homefries & Bloody Mary OR Mimosa)
(all discounts are Dine in Only w/ Purchase of Beverage)
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