
SHAREABLES
PRETZEL BITES & BEER CHEESE | 10

So� Pretzel Bites, TFB Beer Cheese Sauce, Honey Mustard

SMOKED FISH DIP | 12
House Smoked Snapper, Copper Dusted Tortilla Chips, Hot Sauce, Lemon

GARBAGE PLATE | 10
Tots, Copper Sauce, Applewood Smoked Bacon, Scallions, TFB Beer Cheese Sauce

GUACAMOLE & CHIPS  |10
Avocado, Lime Juice, Jalapeno, Onion, Cilantro, House Made Corn Tortilla Chips

CHICKEN WINGS (10) | 15
Buffalo, Spicy BBQ, Sweet BBQ, Sriracha Hot Honey, Garlic Parmesan, Copper Dust 

(minimum 5 wings per flavor)

QUESO FUNDIDO | 12
Mexican Chorizo, Beer Cheese Sauce, House Made Copper Dust Tortilla Chips

CHEF NICK’S DEVILED EGGS | 12
Ask your Server for Chef’s Creation of the Week

FROM THE LAND
*ALL SERVED WITH FRIES OR SWEET POTATO FRIES

PIT BEEF SANDWICH | 16
Shaved Top Sirloin, Horseradish Creme Sauce, Thinly Sliced Yellow Onion, Beef Broth

OVEN ROASTED TURKEY CLUB  | 15
Lettuce, Tomato, Avocado, Bacon, American Cheese, Copper Dust Mayo 

PRETZEL BUN  SMASH BURGER | 15
Pub Cheese, Caramelized Onions, Applewood Smoked Bacon, House Made Pickles

CLASSIC BURGER | 13
Lettuce, Tomato, Onion, American Cheese (Additional Toppings .50 EA/ Bacon $1) 

FRIED CHICKEN SANDWICH | 14
Buttermilk Brined Chicken Breast, House Made Pickles, Sriracha Mayo

STEAK N’ CHEESE | 15
Shaved Ribeye, Mozzarella, TFB Beer Cheese Sauce, Sauteed Peppers & Onions

“ELEVATED” GRILLED CHEESE & TOMATO BISQUE | 13
*Not Served with Fries

Thick Sliced Challah, Fontina, Gruyère & Cheddar, San Marzano Tomato Bisque

FRENCH FRIES OR SWEET POTATO FRIES
Salt, Parmesan Truffle or Copper Dust

MAC N’ CHEESE
Cavatappi Pasta, House Made Cheese Sauce

FRIED BRUSSELS SPROUTS
Maple Sherry Vinaigrette
SAUTEED GREEN BEANS

CONSUMER ADVISERY
Consuming raw or undercooked meats, poultry, seafood, shelfish or eggs may increase

your risk of foodborne illness, epecially if you have certain medical conditions.



FROM THE GARDEN
PROTEIN ADD ONS: Grilled Chicken 5 | Chicken Tenders 6 | Steak 10 | Fish 9 l Shrimp 7

CAESAR SALAD | 14
Romaine, Shaved Parmesan, Garlic Croutons, Caesar Dressing

CHOPPED COBB SALAD | 14
Romaine, Grilled Corn, Hard Boiled Egg, Tomato, Avocado, Bacon, Green Goddess Dressing

CHOPPED BUFFALO CHICKEN SALAD | 15
Chopped Fried Chicken tossed in Buffalo Sauce, Grape Tomatoes, Shredded Carrots, Red Onion, 

Garlic Croutons, Ranch Dressing

SUPER GRAIN BOWL | 15
Fried Brussels Sprouts, Farro, Quinoa, Golden Raisins, Crushed Pistachios, Maple Sherry Vinaigrette 

FROM THE SEA
FISH TACOS (2) | 14

Pan Seared Mahi, Mango Salsa, Shredded Cabbage, Sriracha Mayo, Fries or Sweets

AHI TUNA POKE BOWL | 20
Raw, Marinated Yellowfin Tuna, Avocado, Pickled Red Onion, Mango, Wakame Salad, Sushi Rice, Poke 

Sauce

SHRIMP & GRITS | 16
Pan Seared Tiger Shrimp (4), White Cheddar Grits, Creole Butter, Scallions 

ON THE SIDE

FRENCH FRIES OR SWEET POTATO FRIES
Salt, Parmesan Truffle or Copper Dust

MAC N’ CHEESE
Cavatappi Pasta, House Made Cheese Sauce

FRIED BRUSSELS SPROUTS
Maple Sherry Vinaigrette
SAUTEED GREEN BEANS

ALL SIDES| 7

BLACKENED MAHI RUEBEN | 18 
House Made 1000 Island Dressing, Saurkraut, Swiss Cheese, Marble Rye, Fries or Sweets

SOMETHING SWEET
BUTTER TOFFEE CAKE | 8

Vanilla Ice Cream, Crushed Candied Pecans

BUY THE KITCHEN “SHIFTIES” | 8
A Round of Beers for the Kitchen

HOUSE MADE ICE CREAM | 5
Ask Your Server for Available Flavors

MEDITERRANEAN SALAD | 15
Mixed Greens, Feta, Heirloom Tomatoes, Cucumber, Kalamata Olives, Red Onion, Chimi Vinaigrette


