
F R O M  T H E  K E T T L E
hearty cast iron short rib chili	  
slow cooked beef short ribs, red beans,  
cheddar cheese, onions, sour cream,  
cornbread 12.99 bowl  

classic new england clam chowder  
tender clams, diced potatoes, onions, 
served with oyster crackers 9.99 bowl

S H A R E A B L E S
fire braised chicken nacho stack
layers of crispy tortilla chips loaded with fire braised chicken,  
queso, tomato, roasted corn, black beans,  jalapeno, cilantro, 
scallions, served with sour cream and roasted salsa 18.99 

our famous “wolf ” wings
tossed in your choice of sauce: 
sweet & spicy,  buffalo, or kansas city bbq sauce, served with 
celery, carrots and creamy buttermilk ranch (8) 16.49

cheesy baked spinach artichoke dip
served in a cast iron skillet, topped with melted cheese &  
pico de gallo with crispy tortilla chips,  
sour cream & roasted salsa 12.49

crispy firecracker shrimp or chicken
tossed in a sweet & spicy glaze, with fresh cabbage, lime,  
toasted sesame seeds & scallions
chicken 14.99  shrimp 17.99  combo 18.99 

brew city onion ring tower
golden brown onion rings served with  
creamy ranch & tangy bbq sauce 12.99 

sweet cast iron cornbread
house baked skillet cornbread   
whipped butter and a honey bear 9.49 

crispy loaded baked potato fries  
salted french fries smothered with cheddar &  
monterey jack cheese, smoky bacon, scallions,  
creamy buttermilk ranch 13.49

S A L A D S
classic caesar
crisp romaine, croissant croutons,  
grated parmesan, creamy caesar dressing 11.49 
add grilled chicken +5.99, shrimp +7.99 or atlantic salmon* +9.49 

grilled asian chicken
fresh romaine, crispy cabbage, carrots, bell peppers,  
scallions, green beans, crunchy wonton strips,  
sweet ginger sesame dressing 15.99 

classic cobb
crisp romaine, grilled chicken breast, smoky bacon,  
cherry tomatoes, avocado, blue cheese, hard boiled egg, 
choice of ranch or blue cheese dressing 18.99 

tossed baby arugula
extra virgin olive oil, lemon juice, cherry tomatoes, 
pickled red onions, grated parmesan 10.49  
 

H A N D H E L D S
served with crispy salted f ries

cheeseburger*
schweid & sons 7oz steakhouse burger patty,  

melted american cheese, tangy burger sauce,  
pickles, iceberg lettuce, tomato, onion,

on a soft brioche bun 17.49
add smoky bacon +1.99

smokehouse burger*
schweid & sons 7oz steakhouse burger patty, pulled pork, 

smoky bacon, melted american cheese, pickles,  
crispy fried onions,  jack daniel’s sweet bbq sauce,  

on a soft brioche bun 21.49

bbq pulled pork
slow cooked smoked pork, 

pickles, tangy carolina coleslaw,  
smothered with jack daniel’s sweet bbq sauce,

 on a soft brioche bun 16.99

nashville hot fried chicken
tangy carolina coleslaw, pickles,  

served with a side of creamy buttermilk ranch
on a soft brioche bun 17.99

dial down the heat, ask for southern fried style

 turkey jack melt
shaved roasted turkey,

melted monterey jack cheese, 
 caramelized peppers & onions,  

house aioli on a fresh hoagie roll 16.49

M A I N S
honey bourbon salmon* 

grilled atlantic salmon, buttered brown rice pilaf,  
charred garlic green beans, grilled lemon 26.99

roasted half chicken
crispy skin, charred garlic green beans,  

buttery mashed potatoes, thyme chicken glaze 24.49

steak frites*
12oz stockyards center cut ny strip, 

 topped with garlic herb butter, 
served with crispy fries & house aioli 36.99

try it surf and turf style, add grilled shrimp 44.99

creamy shrimp alfredo pasta
spaghetti, white wine, herbed butter,  

cherry tomatoes, garlic, parmesan cheese 23.49
change it up, grilled chicken alfredo 21.49

braised short rib bolognese
spaghetti, 5-hour braised beef short ribs, ground sirloin,  

red wine, roasted tomatoes, fresh herbs 22.99

chili lime chicken bowl
brown rice, chili lime chicken, black beans, 

roasted corn, pico de gallo, queso fresco, tortilla strips,
avocado, chipotle crema 22.99

 *Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or 
unpasteurized milk may increase your risk of foodborne illness.

While gluten free, vegetarian, and vegan items are available, this restaurant 
is unable to guarantee that any item is completely free of allergens. There is 

always a risk of cross-contamination. 

Please notify your server of any allergies or dietary restrictions you have.
 

An 18% Service Charge will be added to parties of 6 or more. 

O N  T H E  S I D E

french fries 6.49 

buttery mashed potatoes 6.49

charred garlic green beans 6.49

brown rice pilaf 6.49
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