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V’ PRETZEL RAILS & BEER CHEESE 7.75
Three (3) deep-fried Bavarian soft pretzel sticks paired
with our house-made Yuengling Lager &
cheddar dipping sauce.

\/ CHEESE CURDS 8.25

Made from real Wisconsin Cheese, lightly battered
and fried to perfection paired with our house-made
Boom Boom sauce.

\/ FRICKLES 7.00
Deep fried pickles served with our house-made
horseradish cream sauce.

\/ BRUSSEL SPROUTS 8.50

Fresh brussel sprouts, flash fried and drizzled with
your choice of either smoked honey butter and bacon
or Bayou Buffalo sauce and blue cheese crumbles.

W HEART OF PALM & SPINACH DIP 10.95
Fresh spinach, chopped hearts of palm, three cheeses

and a pinch of seasoning make this warm and

creamy dip the perfect start to any meal. Served with

warm Naan bread for dipping.

* BUFFALO CHICKEN DIP

tender shredded chicken breast combined with a
blend of creamy cheeses and brought to life with our
bold and flavorful hot sauce. Served with warm
Naan bread for dipping.

HOBO FRIES 13.95
A generous helping of beer battered fries smothered in
beer cheese, pork belly, bacon, our Jack Daniels

BBQ and served with a side of sour cream.

11.95
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MUSSELS
Hot and tasty...steamed in white wine, garlic &
parmesan broth served with toast points for dipping!

CHICKEN POTSTICKERS 7.25

Crescent-shaped Chinese dumplings, pan-fried and
served with a teriyaki dipping sauce.

COWBOY BITES

Breaded sweet corn, jalapenos, cream cheese and
bacon, fried and paired with our house-made Ranch
dressing. They'll make you say YAA-HOO!

11.50

8.50

TRADITIONAL WINGS (6) 8.95 | (12) 14.50

Jumbo bone-in chicken wings fried extra crispy.
Served with baby carrots & house-made ranch or blue
cheese.

BONELESS WINGS (10) 8.95 | (20) 14.95

Jumbo, breaded, boneless chicken wings fried extra
crispy. Served with baby carrots & house-made ranch
or blue cheese.

Dry Rub: Ranch, BBQ, Buffalo, Old Bay

Sauces: Jack Daniels BBQ, Mild, Spicy Honey Mustard,
Spicy Garlic ,Stingin' Honey # x1, Sweet Red Chilid‘)xZ,
Hot # x2, Bayou Buffalo# x3, Armageddon # x5

CRABBY FRIES 13.95
A generous helping of crispy, beer battered fries,
tossed in Old Bay seasoning, smothered in beer cheese
and covered in our creamy crab dip!
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HOURS & WEEKLY
ZE(IALS

MONDAY THROUGH WEDNESDAY CLOSED
THURSDAY & FRIDAY 3PM - 9PM
SATURDAY 11AM - 9PM
SUNDAY 11AM - 8PM
FRI - $5 DRINK SPECIALS | SUN - $7 BURGERS

e —

House-made Dressings:

_SALADS =

Ranch, Blue Cheese, Sriracha Ranch,

Italian, Honey Mustard, French, Thousand Island & Strawberry Vinaigrette

THE GREENS

v A blend of mixed greens, shredded carrots, croutons,
tomatoes, red onion, shredded cheddar jack cheese &
sliced hard boiled egg. Choice of dressing.

e Add shrimp 15.25
« Add chicken (grilled or crispy) 13.95
e Add steak 17.95
e Add salmon 17.95

10.25

SANTA FE CHICKEN 13.50

A blend of lettuce topped with Southwest seasoned grilled
chicken, shredded cheddar jack cheese, jalapenos, corn &
bean salsa, red onion, tomatoes & Fritos. Served with
Sriracha Ranch dressing.

POACHED PEAR & GOAT CHEESE 13.95

A blend of mixed greens, wine poached pears, goat cheese,
candied pecans & crumbled applewood smoked bacon.
Served with an Apple Cider Vinaigrette.



= SKNPWIGH BOARD =

Served with kettle-cooked potato chips and pickles.
Upgrade to Bottomless Fries - $3.00

ZLGNATURE HANDHELD S

954 TENDERLOIN 18.50
Tender, juicy, hand-cut 6oz tenderloin steak
sandwich served on a toasted roll.

POT ROAST FRENCH DIP 14.95

Tender roast beef topped w/ sautéed onions and
melted Provolone cheese served with a side of au jus
for dipping!

SHRIMP PO'BOY 13.95

Cajun seasoned fried shrimp, piled high on a toasted
roll, topped with Knoebels inspired coleslaw and a
drizzle of our Boom Boom sauce!

TURKEY BROCCOLI MELT 13.95

Oven-roasted turkey, steamed broccoli crowns &
melted Swiss cheese finished with a creamy
mustard sauce. Served in a toasted rosemary
cibatta roll.

REUBEN 12.25

Thinly sliced aged corned beef, sauerkraut, Swiss
cheese & 1000 island dressing on grilled Rye.

RACHAEL 12.25

Oven-roasted turkey, creamy coleslaw, Swiss
cheese & 1000 island dressing. Pilled high on
grilled Rye.

N
9LVES

FRIES
ONION RINGS
APPLESAUCE
COLESLAW
STARCH OF THE DAY
VEGETABLE OF THE DAY
SIDE SALAD

\/

CBR WRAP 11.95

Grilled or crispy chicken, bacon, mozzarella cheese,
lettuce, tomato, and ranch in a garlic herb wrap.

NASHVILLE CHICKEN 12.95

Crispy fried chicken breast slathered with Nashville
hot sauce on top of crisp dill pickles and covered in
our Knoebels inspired coleslaw.

THE CABOOSE 14.95

Juicy, slow-cooked pork belly served on a hoagie roll
topped with Knoebels-inspired coleslaw and our jack
Daniels BBQ sauce.

CRABCAKE SANDWICH 14.95

A 6 oz. grilled crab cake, served on a brioche roll with
lettuce and tomato and your choice of cocktail or
tartar sauce. Served with potato chips.

GNOCCHE HOWLS

Pillowy gnocchi, topped with a variety of sauces &
cheese, making the perfect bowl of comfort food!

GRILLED CHICKEN & SPINACH 17.95

Grilled chicken, red onion, diced red pepper &
bright spinach over pillowy gnocchi finished with
a creamy garlic Alfredo sauce. Sprinkled with
parmesan and served with your choice of salad or
soup.

SICILLIAN SEAFOOD 21.95

Sautéed shrimp, bay scallops, mussels & pillowy
gnocchi tossed with fresh garlic, red onion, crushed
San Marzano tomatoes and white wine. Sprinkled with
parmesan and served with your choice of salad or
soup.

)




= FILATBIREADS =

They're BACK by popular demand! Herbed flatbreads topped with a variety of
cheeses, veggies and meats!

CHICKEN BACON RANCH 12.95 BANGIN’ SHRIMP 12.95
Grilled or crispy chicken, with thick cut bacon and Grilled shrimp, mozzarella cheese, red onion, mandarin
melted mozzarella cheese drizzled with ranch dressing oranges, drizzled with our sweet and spicy red chili
and balsamic. sauce.

BACON PIEROGIE 10.95

Thick cut bacon crumbles, red skinned potatoes,
sautéed onions and cheddar cheese served with sour
cream for dipping.

= BOURKET BURGERS =

Fresh, never frozen, 1/2 1b. Certified Angus Beef patties
Served on a grilled rustic burger bun & cooked to your liking with kettle-cooked potato chips and pickles.
Upgrade to Bottomless Fries - $3.00
Sub Gluten Free Bun - $1.25

THE STANDARD 12.50 PB&J 13.95

Choose (1) Cheese: Available Toppings: A rustic burger bun slathered with crunchy peanut

« American » red onions butter, spicy blackberry jelly, crispy bacon and

* Cheddar * caramelized onions melted American cheese makes for a taste

e Swiss e lettuce explosion!

» Provolone * tomato

e Blue Cheese e pickles

. Mozzarella . pmayo BUFFALO BURGER 13.25
Nope, not Bison - this is our certified angus beef

BACON PIMENTO 13.95 burger topped house made buffalo cream cheese,

Bacon + Pimento Cheese = awesome. Slathered sautéed onions, and American cheese.

on our 1/21b burger, this slice of Southern

hospitality makes your mouth water! THE STEAM ENGINE 13.95

v THE UNBEETABLE 13.95 Melted cheddar c'heese, crisp bacon, chopped cherry

peppers and a drizzle of our Shakalaka sauce.

A fully VEGAN burger, locally made, on a toasted

kaiser bun topped with your choice of toppings! MAPLE BOURBON BACON 13.95

JACK DANIEL'S 13.95 Melted provolone cheese, crisp bacon, letuce &

tomato, smothered in our homemade maple-bourbon
glaze.

» ARHACEDDON BUREELR
CRALLENGE

Melted habanero cheese, crisp bacon & cherry

Melted cheddar cheese, crisp bacon, deep fried onion
rings with our own Jack Daniel’s BBQ sauce.

= BLASKETS =

All of our baskets are served with fries & coleslaw.

CHICKEN TENDERS 12.95 peppers smothered in our homemade Armageddon
Choice of three crispy or grilled, white-meat chicken sauce & served with Carolina Reaper chips! NOT for
tenders with choice of dipping sauce. Ask for them the faint of heart, everyone is welcome to try the
tossed in one of our wing sauces! Armageddon Burger, IF YOU DARE! Must be 18+
YUENGLING BATTERED HADDOCK 14.75 or have a parent/guardian present. All participants
. ) . . . must sign our challenge waiver. For the few who
Yuengling beer-battered Atlantic haddock fried until want bragging rights & a chance at LASTING FAME,

golden and perfectly crispy. Served with a side of tarter

or cocktail sauce you must complete the challenge following ALL

rules and then will receive an "I Survived the
POPCORN SHRIMP 13.75 Armageddon Burger" t-shirt & your name on our
Crispy, fried popcorn shrimp; served with a side of Wall of Fame! Ask your server for details!
tartar or cocktail sauce. $17.95 - but if you finish it, it's FREE
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Served with a choice of two sides

RIBEYE 24.95

A juicy 12 oz Ribeye, cooked to order, served with your
choice of two sides.

CHICKEN PARMESEAN 16.50

Lightly breaded chicken breast under a layer of marinara
and melted mozzarella. Served over pasta with garlic
bread and a side salad.

POT ROAST BOWL 18.95

Tender pot roast, served on a toasted rosemary
ciabatta roll, piled high with red skinned smashed
potatoes and smothered with beef gravy. Served with
your choice of salad or soup.

\

BAKED SALMON 19.95

8 oz. Pacific Salmon filet baked with teriyaki glaze.
Served with your choice of two sides.

ALABAMA GRILLED PORK RIBEYE 17.95

Grilled, tender & juicy 8 oz. pork ribeye drizzled with our
own tangy, vinegar & mustard based Alabama white
sauce. It has some zip! Choice of two sides.

COUNTRY FRIED STEAK 15.95

Crispy Farmhouse style steak, smothered with a hearty
chicken gravy. Served with your choice of two sides.

/

= SHEET ENDINES =

BASQUE CHEESECAKE

This "crustless" cheesecake balance texture & flavor w

6.95
ith a sweet custard-like center and caramelized top.

Served with your choice of raspberry, chocolate or caramel topping.

PEANUT BUTTER PIE

A peanut butter lovers dream! A rich brownie crust fil
with a chocolate drizzle!

TIGER TAILS

7.95
led with creamy, oh so yummy peanut butter topped

6.95

Our famous Pretzel Rails rolled in cinnamon sugar, and served with a side of decadent chocolate and

caramel sauce for dipping!

= BEVERACES =

BOTTOMLESS

Pepsi, Diet Pepsi, Mug Root Beer, Sierra Mist,
Dr. Pepper, Mountain Dew, Lemonade, Ginger
Iced Tea, Sweet Tea, Coffee, Decaf, Hot Tea

ASK ABOUT
OUR SEASONAL
COCKTAILS!

Ale,




