
Specials 
ANCHOR "PU-PU PLATTER" -$26.95

Pork Belly Spare Ribs, Smoked Wings, Pork & Cabbage Dumplings, Vegetable Egg Rolls (NOT GF)
SCRATCH MADE MEATBALLS -$12.95

(2) Scratch-made  Pork & Beef Meatballs, House Marinara, Shaved Parm, Herb Focaccia Bread (*GF* w/out bread)
SMOKED COQ AU VIN -$28.95

Smoked Chicken Thighs, Roasted Carrots, Pearl Onions, Mushrooms, House Smoked Bacon Lardons, Garlic Mashed 
Potatoes, Smokey & Savory Red Wine Sauce (GF)

MEATBALL SUB - $16.95
Scratch-made Beef & Pork Meatballs, House Marinara, Provolone & Parm Blend, Toasted Roll, French Fries (NOT GF)

CHICKEN CORDON BLEU SANDWICH -$19.95
Grilled or Fried Chicken, Ham, Swiss Cheese, Scratch-made Cheese Sauce, Fries & Pickle (*GF*)

SMOKED HOT DOG -$13.95
Smoked All-Beef Jumbo Hot Dog on a Toasted Roll, Yellow Mustard, Relish, French Fries & a Pickle 

SMOKED CHILI CHEESE DOG -$18.95
Smoked All-Beef Jumbo Hot Dog on a Toasted Roll, Smoked Brisket Chili, Shredded Cheese, Green Onions,  French 

Fries & a Pickle 
CRÈME BRULEE DONUT -$10.95 

Crème Brulee Stuffed Donut w/ Caramelized Icing (NOT GF) 
(Make it Boozy - Injected w/ Cold Brew Espresso Martini +$5)

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)
CHICA CHIDA BEER BOMB -$10

Chica Chida Peanut Butter Tequila In Nitro Stout (drunk as a shot)

WINE BY THE GLASS SPECIALS
Santa Julia Torrontes Natural -Mendoza, Argentina '22- White Peaches . Jasmine . Citrus Finish $10

Emilio Moro Polvorette Godello - Bierzo Spain '23 - Rich . White Flowers . Creamy $12

Weekly Events 
THURSDAYS - Half Off Burger Night 

Music Bingo @ 6pm
FRIDAYS & SATURDAYS - Half Off "Appy Hour" 4-6pm

SATURDAYS & SUNDAYS - Brunch 10am-2pm 
$15 Breakfast Club Special (2 eggs, toast, home fries & Bloody Mary OR Mimosa) 

(all discounts are Dine in Only w/ Purchase of Beverage) 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical 

conditions.  Please inform us of any Allergies you or someone in your party might have.



CLASSIC CHEESE PIZZA -
$14.95

Additional
Toppings

VEGGIE LOVERS PIZZA -$17.95
Classic Cheese Pizza topped w/ Onions, Crimini 

Mushrooms, Heirloom Cherry Tomatoes, Black Olives, 
Peppers & Green Onion

MEAT LOVERS PIZZA -$18.95
Classic Cheese Pizza topped w/ House Smoked Bacon 

Lardons, Pepperoni, & Smoked Pork Sausage

CHICKEN BACON RANCH PIZZA -$17.95
Classic Cheese Pizza topped w/ Grilled Chicken, House 
Smoked Bacon Lardons, Green Onion & Ranch Drizzle

BBQ PORK PIZZA -$18.95
Classic Cheese Pizza topped w/ House Smoked Pulled 

Pork, Corn Salsa, Green Onions & BBQ Sauce Drizzle

Scratch-made Pan Pizzas 
ALL PIZZAS ARE MADE APPROX. 12” x 6” IN A PAN W/ HERB FOCACCIA CRUST, SCRATCH MADE MARINARA SAUCE, MOZZARELLA & 

PROVOLONE CHEESE BLEND 

Signature Pizzas

+$.50 ea
Ranch

House BBQ
Blue Cheese Dressing 

Buffalo Sauce

+$1 ea
Green Onion

Jalapenos
Black Olives

Heirloom Cherry Tomatoes  
Green Peppers

Onions
Crimini Mushrooms

+ $2.50 ea
Pepperoni

Ham

+$3.50 ea
Grilled Chicken

Corn Salsa

+$4.50 ea
House Smoked Bacon
Smoked Pork Sausage

Fried Chicken
Grilled Buffalo Dry Rub Chicken

+$5.50 ea
House Smoked BBQ Pulled Pork
Fried Buffalo Dry Rub Chicken


	Untitled
	Untitled
	Untitled
	Untitled



