
 

 

Handhelds 

 
All Sandwiches Served with a Pickle and Crispy French Fries or 

Apple Jalapeno Cole Slaw.  Upgrade to Our Specialty Fries: 

Parmesan Garlic         2                        Buffalo & Gorgonzola      2 

Cajun Seasoned          1                         

  

Off Square Burger                                                  14  
A Half Pound Burger Ground In House Using our Select  

Blend of Certified Black Angus Beef Cuts Topped with 

Stout Caramelized Onions, Sautéed Wild Mushrooms,  

Smoked Gouda, & White Truffle Aioli on a Brioche Roll 

 

Classic Cheese Burger                                         13 
Topped with Wisconsin Cheddar Cheese, Rustic Leaf 

 Lettuce Blend, Beefsteak Tomato, Red Onion, House  

Pickles, and House Mayo on a Brioche Roll 

(Can be Substituted for Veggie Burger Patty) 
 

Greek Style Lamb Burger                                     14 
Hand Ground & Seasoned Lamb Burger on House  

Baked Pita with Fresh Tzatziki Sauce, Feta Cheese,  

Red Onion, Rustic Leaf Lettuce Blend, and Beefsteak 

Tomato. 

 

Philly Logan            13 
Thinly Sliced Sirloin Seared with a Chipotle Rub, Topped  

with El Chaparro Sautéed Onions, Mushrooms, Bell Peppers 

and Melted Swiss & Provolone Cheese served on a Toasted 

Baguette with Creamy Horseradish Sauce. 
 

Chicken Avocado BLT Wrap                               13 
Marinated Roasted Chicken, Cherrywood Smoked  

Bacon, Avocado, Shredded Romaine, Beefsteak  

Tomato and Basil Mayo in a Garlic Herb Flour Tortilla. 

 

Pulled Pork Sandwich                                           12 
Slow Roasted Chipotle Rubbed Pork on a Buttered Classic 

Boule Style Bun, Drizzled with a Carolina BBQ and Topped 

With Crispy Fried Red Onions. Served with Crispy Fries or 

Apple Jalapeno Cole Slaw. 

(Increase the Heat with Hot Carolina BBQ) 

 

 

 

 

 

 

 

 

 

 

Salads 

 
Add a Side House or Caesar to Any Meal                   4 

 

House Salad                                                               7                
Mixed Greens, Diced Beefsteak Tomatoes, Diced 

Cucumber, Julienne Red Onion, & Herbed Croutons 

Tossed in Our House Vinaigrette.  

 

Wood Fire Roasted Chicken Caesar                 11 
Chopped Romaine Hearts, Herbed Croutons, Shredded 

Parmesan Reggiano Tossed in Creamy Caesar Dressing 

with Marinated Roasted Chicken 

 

Southwest Chopped Salad                                   11 
Shredded Romaine Hearts, Shredded Pepperjack, Wood 

Fired Sweet Corn, Southwest Chicken, Diced Avocado, 

Diced Beefsteak Tomato, & Julienne Red Onions.  Tossed 

In House Made Chipotle Ranch. 

 

Cobb Salad                                                                12   
Rustic Mixed Greens Tossed in House Made Blue Cheese 

Dressing & Topped with Diced Beefsteak Tomatoes,  

Cherrywood Smoked Bacon, Wood Fire Roasted Chicken, 

Chopped Hard Boiled Egg, Sliced Avocado, Green Onions, 

& Gorgonzola Crumbles              

 

 

Desserts 
Lemon Cheesecake                                       6 
A Slice of Our Creamy House Made Cheesecake with a 

Lemon Curd Topping, Fresh Whipped Cream & Lemon Zest. 

 

“Bold Betty” Gelato                                             5 
Two Scoops of Coffee Flavored Gelato made with our  

Bold Betty Coffee Stout and Accented with Wafer Cookies. 

 

“How Gose It” Raspberry Gelato                          5 
Two Scoops of Raspberry Gelato made with our How Gose It 

Raspberry Gose with Fresh Raspberries folded in and  

Accented with Wafer Cookies 

 

 

 

 

Kids 

 
Cheese Pizza                                                    5 

Pepperoni Pizza                                               6 

Sausage Pizza    6 
 


