
Soup & SaladsNEW Beginnings
Crab Dip

Creamy blend of crab, spices and 
cheeses baked until bubbling, served 

with hand-cut tortilla chips 9.99  
Substitute grilled bread add 1.00

Coconut Shrimp
Butterflied coconut shrimp,  

fried and served with piña colada  
dipping sauce 7.99

Steamed Clams
Littleneck clams served with  

butter (1 lb..: approx 1.5 dozen) 8.99

Bay Steamed 
Shrimp

EZ peel shrimp, dusted with Old Bay, 
served with cocktail 8.99

Fried Pickles
Hand-battered then fried,  

served with ranch dressing 5.99

 Crab Pretzel
Pretzel pieces topped with creamy 

crab dip and cheese, baked in 
an iron skillet 10.99

 Appetizer Flight
Enjoy a trio of 3 of our top appetizers, 

Fried Pickle Spears with buttermilk 
ranch, Hand-Battered Mozzarella Sticks 
with marinara and crispy Fried Pierogies 

with a side of sour cream 10.99

 Lobster Pretzel
Pretzel pieces topped with our lobster dip 

and cheeses baked in an iron skillet 10.99

Battered Mozzarella
Fresh hand-cut cheese sticks battered 
and served with marinara sauce 7.50

Spinach Dip
House-made blend of  spinach, artichoke and 

cheeses, served with hand-cut tortilla chips 8.99

 lobster Dip
Creamy blend of lobster meat, cheeses, 
sweet corn and spices oven baked and 

served with grilled bread 10.99

Pepper Jack Bites
Jalapeño cheese cubes coated with 
breadcrumbs and fried, served with 

chipotle ranch dressing 6.99

 Pulled Pork Nachos
Tortilla chips, topped with beer cheese, 

pulled pork, pico de gallo, avocado, 
sour cream, ranch 

and BBQ sauce 13.99

Cheesesteak Egg Rolls
Hand-rolled egg roll filled with steak, 

onions and cheese, served with 
marinara sauce 8.99

Irish Egg Rolls
Hand-rolled egg roll filled with corned 

beef, Swiss cheese and sauerkraut, served 
with Thousand Island dressing 8.99

 Nashville Hot Shrimp
Fried shrimp tossed in Nashville hot 

sauce, served with sliced pickles 6.99

Soup Du Jour
Enjoy a cup of one of our daily 

homemade soups 3.99 

French Onion 
Soup 5.50

Side Salad
House salad mix, tomatoes, onions, 

cucumbers and croutons.  
Your choice of dressing 4.99

Cobb Salad
House salad mix, tomatoes, onions, 

avocado, bacon, boiled egg, cucumbers, 
bleu cheese crumbles and croutons. 

Served with your choice 
of dressing 10.99 

Add grilled chicken 3.00 
Add filet mignon 5.00

Buffalo  
Chicken Salad

Breaded chicken tossed in mild sauce, 
served over house salad mix, tomatoes, 

onions, cucumbers and croutons. 
Your choice of dressing 10.99

Chicken  
Fajita Salad

Grilled chicken strips, house salad mix, 
sautéed peppers and onions, diced 
tomatoes and shredded cheddar, 

served with chipotle vinaigrette 11.99

Cheesesteak Salad
House salad mix, fresh-cut fries, 
cheesesteak meat, fried onions, 
provolone cheese, cucumbers 
and tomatoes. Served with 

 ranch dressing 10.99

Salad Dressings
Homemade Ranch, Homemade Blue Cheese, Homemade Thousand Island, 

Homemade Peppercorn, Homemade Chipotle Vinaigrette, Italian, Honey Mustard, 
Caesar, Creamy Italian, French, Raspberry Vinaigrette, Balsamic Vinaigrette

California Burger
Topped with mayo, lettuce, tomatoes, 

raw onions and cheese 11.99

Fluff Burger
Topped with American cheese, 

screamer hot sauce, sautéed onions  
and marshmallow fluff 11.99

A1 Peppercorn 
Burger

Topped with lettuce and tomatoes, onion 
straws, bacon, provolone cheese  
and A1 peppercorn sauce 12.99

Black Jack Burger
Fried onions, provolone cheese 

and hot sauce 11.99

Blu Burger
Topped with sautéed onions, provolone 
cheese, blue cheese crumbles, lettuce 

and tomatoes 13.99

Keg Pub Burger
Topped with creamy Keg sauce, 

fried egg, sautéed onions  
and American cheese 11.99

Mac-N-Cheese 
Burger

Crispy bacon, mac-n-cheese, lettuce, 
tomatoes and onions 12.99

Cheeseburger 
Special

Thousand Island dressing, lettuce, 
onions, pickle and 

American cheese 11.99

 Bacon Avocado 
Burger

Avocado, bacon, fried egg, American 
cheese, lettuce and tomatoes 13.99

Jalapeño Burger
Lettuce, tomatoes, jalapeños, 

American and provolone cheese 11.99 

Wild West Burger
Cheddar cheese, onion straws 

and BBQ sauce 11.99

Plain Jane Burger
Fresh burger topped  

with American cheese 11.50

Loaded Irishmen Fries
Fresh-cut fries loaded with cheddar cheese sauce, 

bacon, chives, ranch dressing,   
Old Bay sour cream 7.99  

Substitute cheddar cheese 1.00

BURGERSFresh ½ lb. burgers served with fresh-cut fries

Wet Sauces
Keg

House sauce, creamy mild
Kickin’ Keg

Kicked up version of our 
house Keg sauce

Keg Garlic
House sauce, creamy mild, 

combined with fresh minced garlic
Mild

Traditional Buffalo sauce
Garlic Mild

Traditional Buffalo sauce combined 
with fresh minced garlic

Hot
Traditional Buffalo sauce blended with 

cayenne and crushed red pepper
Blazin’ Hot

Our hot sauce spiced up
Burnin’ Love

Hot sauce composed of diced celery, 
carrots, fresh habaneros, honey and spice

Atomic
Our hottest sauce with a blend 

of peppers and spices
Smoked BBQ

Hickory smoked BBQ
Jack Daniels BBQ

BBQ sauce mixed with
Jack Daniels and seasoning

Irish Whiskey BBQ
Blend of BBQ sauce, whiskey  

and fresh minced garlic
Blazin’ BBQ

A mixture of BBQ and hot sauce
Ranch

House made buttermilk ranch
Peppercorn

Creamy Parmesan sauce made 
from fresh ground pepper and 

Parmesan cheese
Ranch Peppercorn

Combination of our house-made 
buttermilk ranch and
 peppercorn dressings

Key West Parm
Mild spiced creamy Parmesan sauce

Roasted Garlic 
Parmesan

Zesty Parmesan made from roasted 
garlic and crushed red pepper

Creamy Sriracha 
Bourbon

Sweet with slight spice 
Memphis BBQ

Sweet and tangy Tennessee style
Kansas City BBQ

Sweet smoky Missouri style
Bacon Ranch

House-made buttermilk ranch 
mixed with fresh bacon pieces
Buffalo Ranch

House-made buttermilk ranch 
infused with hot sauce

Southwest Ranch
House-made buttermilk

ranch blended with
southwestern seasonings

Sweet & Spicy
Buffalo mild sweet sauce

Honey Mustard
Sweet blend of honey and Dijon

Hot Honey Mustard
Carolina sweet, spicy and tangy BBQ

Garlic Parm
Blend of butter, garlic and fresh 

grated Parmesan cheese
Garlic Butter
Garlic marinated butter
Smokehouse

Carolina sweet and tangy BBQ
Louisiana Garlic

Bourbon garlic glaze
Buffalo Blu

Homemade blue cheese
combined with Buffalo sauce

Asian Zing
Sweet, sticky and spicy

Mango Habanero
Sweet and spicy glaze made from 

mangos and habanero peppers
Polynesian

Like the Chick Fila dipping sauce
Chipotle Ranch

Buttermilk ranch combined with 
chipotle sauce
Shebang

A crazy good combo of Buffalo, Cajun, 
Ranch and Parmesan cheese

OMG Sauce
Mildly spiced peppercorn ranch

Dry Rubs
Plain

Fried crispy, no sauce
Roasted Garlic  

and Beer
Tossed with butter and coated  

in garlic and spices
Old Bay®

Tossed with butter and coated  
in Old Bay® seasoning

Lemon Pepper
Tossed with butter and coated in

lemon pepper seasonings
Salt-N-Vinegar

Tossed in butter and seasoned  
just like chips

Cool Ranch
Tossed in butter and covered in 
sweet and zesty ranch powder
Nashville Hot

Tossed in butter mixed with 
sweet and spicy rubs

Cajun
Tossed in butter and coated  

with Cajun spice
Buffalo

Tossed in butter and coated in  
a mild flavored dry seasoning

BBQ Chip
Tossed in butter and seasoned  

just like chips

Dry Rubs

(1) Choose Your Chicken
Traditional Bone-In Wings, Breaded Boneless or Breaded Strips

Full Order Traditional Market Price

Half Order Traditional Market Price

Full Order Boneless Market Price

Half Order Boneless Market Price

Full Order Strips 8.99

Half Order Strips 5.99
Irish Style add 2.99

Served over fries and topped with your favorite sauce

(2) Choose Your Sauce 
or Dry Rub

3) Choose Your Sides
Ranch Dressing or Blue  

Cheese Dressing .75

Celery or Carrots .75

Additional Wing Sauces .75   

Wings

Hand-made Pierogies
Sautéed

Sautéed with butter and onions 5.99

Deep Fried
Fried crispy and served with 

sour cream 5.99

Loaded Pierogies
Hand-made pierogies deep-fried, topped 

with melted cheddar, bacon, ranch dressing, 
Old Bay sour cream and chives 7.99

Alfredo Pierogies
Sautéed in Parmesan cream sauce 7.50

Bufferogies
Hand-made pierogies deep-fried and 

tossed with our creamy mild keg sauce, 
served with celery and your choice of 
ranch or blue cheese dressing 7.50

The FDA advises consuming raw or undercooked 
meats, poultry, seafood or eggs increases  

your risk of foodborne illness.

Fresh-Cut Fries 
4.99 

Philly Bay Fries
Fresh-cut fries topped with  
crab seasoning and a side of  
white cheese sauce 5.99 

Topped with crab dip add 3.99

Buffalo Fries
Fresh-cut fries tossed in mild sauce 

topped with blue cheese and  
ranch dressing 5.99 

Beer Cheese Fries
Fresh-cut fries topped with bacon 

crumbles and beer cheese 
sauce 6.99 

 Guinness 
Gravy Fries

Fresh-cut fries, topped with our 
Guinness brown gravy and fresh 

melted cheese curds 8.99

Cheese Fries
Fresh-cut fries topped with your 

choice of yellow cheddar or white 
cheese sauce 5.99

French Fries



Main Features

Kids’ Meals
6.50

(3) Chicken Wings with French Fries
Grilled Cheese with French Fries 

Cheese Quesadilla with French Fries 
(2) Chicken Tenders with French Fries

Seafood Pasta
Crabmeat, shrimp, scallops, Alfredo sauce 

served over spiral pasta. Served with 
soup or salad 19.99

Pasta Alfredo
Sliced grilled chicken, homemade Alfredo, spiral pasta 

noodles served with soup or salad 16.99

Blackened Shrimp Alfredo
Grilled blackened shrimp, homemade Alfredo, spiral 

pasta noodles served with soup or salad 17.99

Guinness 
Grilled Chicken

Fresh grilled chicken breast, topped with Guinness 

demi glace over a bed of caramelized onions and 

sautéed mushrooms, served with mashed potatoes 

and featured vegetable 16.99

 Nashville Hot Chicken
Fried hand-battered chicken breasts, finished with a 

Nashville sweet and spicy rub, served with pickles, fresh-cut 
fries and coleslaw 15.99

Grilled Sirloin
8 oz. tender sirloin steak marinated in spices, in our 

house sauce, served with mashed potatoes and 

featured vegetable 16.99 add shrimp 3.99

Steak Skillet
Tender filet mignon, sautéed mushrooms, 

onions, garlic and green peppers topped with 

house steak sauce and melted cheese, served with 

soup or salad 17.99 | Add shrimp 3.99

Shepherd’s Pie
Fresh vegetables, lean ground beef, simmered 

in Guinness gravy, topped with mashed potatoes 

and baked, served with soup or salad 14.99

 Bourbon Filet Tips
Tender filet mignon pieces coated in a bourbon garlic 

glaze served with mashed potatoes, onion straws 

and the featured vegetable 18.99

 Baja Filet Tips
Tender filet mignon pieces coated with our house steak 

sauce topped with Jack cheese and fresh pico de gallo 

salsa, then broiled 19.99

 Steak Tacos
Flour tortilla, grilled filet mignon, shredded cabbage, 

pico de gallo, cilantro, avocado and chipotle cream 

sauce, served with tortilla chips and queso 14.99

 Fish Tacos
Flour tortilla, battered cod, shredded cabbage, 

pico de gallo, cilantro, avocado and chipotle cream 

sauce, served with tortilla chips and queso 12.99

Blackened Shrimp Tacos
Flour tortillas, blackened shrimp, shredded cabbage, 

pico de gallo, cilantro, avocado and chipotle 

cream sauce, served with tortilla chips 
and queso 12.99

Broiled Crab Cakes
Family recipe of lump crabmeat and spices  

broiled to perfection, served with fresh-cut fries 

and coleslaw (2) 17.99

Fish-N-Chips
Hand-battered haddock, served with 

fresh-cut fries and coleslaw 15.99

Crab Stuffed Shrimp
Cleaned shrimp topped with our house blend  

of crab and spices, baked and finished with 

a Parmesan cream sauce, served with 
soup or salad 19.99

Coconut Shrimp
Butterflied coconut shrimp, fried and served 

with piña colada dipping sauce, served with 

fresh-cut fries and coleslaw 15.99

Fisherman’s Pie
White cod and shrimp in creamy Parmesan sauce 

topped with mashed potatoes and  

melted cheddar cheese, served with 
soup or salad 15.99

Mac-n-Cheese
(Served with soup or salad)

Classic
Blend of cheeses, buttered breadcrumbs 11.99

Crab
Lump crab, blend of cheeses, 
buttered breadcrumbs 16.99

Baja
Blend of cheeses, buttered breadcrumbs topped 

with pico de gallo, cilantro, avocado 13.99

Pork
Pulled pork, dash of BBQ sauce, blend of cheeses, 

buttered breadcrumbs 14.99

Brisket
Smoked brisket, dash of BBQ sauce, 

blend of cheeses, buttered breadcrumbs 15.99

Between the BreadAll sandwiches are served with chips and pickle
Brisket Grilled CheeseSourdough bread, Texas beef brisket, dash of BBQ sauce, topped with mac-n-cheese, then grilled 11.99
BBQ Brisket SandwichTexas-style smoked beef brisket on a brioche bun, topped with creamy coleslaw 11.99

BBQ Pulled Pork SandwichHand-pulled pork topped with creamy coleslaw on a brioche bun 10.99Pork Pit Boss SandwichHand-pulled pork topped with BBQ sauce, cheddar cheese and onion straws on a brioche bun 10.99
Brisket Pit Boss SandwichBeef brisket topped with BBQ sauce, cheddar cheese and onion straws on a brioche bun 11.99

Crabby PaddyLump crab cake, broiled in butter sauce, mayo, lettuce and tomatoes on a brioche bun 10.99
Crab MeltServed extra cheesy! A crab cake and cheddar cheese grilled between sourdough bread 9.99Buffalo Chicken SandwichBreaded chicken tossed in Buffalo mild. Topped with provolone cheese, lettuce and ranch dressing on a brioche bun 9.50Chesapeake ChickenGrilled chicken smothered with our crab dip and cheddar cheese on a brioche bun topped with lettuce and tomato 10.99Buffalo Chicken CheesesteakChicken steak, provolone cheese,  mild sauce and ranch dressing 10.99

BBQ Chicken CheesesteakChicken steak, cheese, onions and a dash of BBQ sauce 10.99

Tavern CheesesteakSteak, beer cheese, mushrooms and onions 11.99
Philly CheesesteakChicken or steak, cheese, sauce and onions 10.99
Irish CheesesteakRib eye steak, sautéed onions, mushrooms, provolone cheese and Guinness demi glace 11.99
Reuben SandwichCorned beef, Swiss Cheese, Thousand Island dressing and sauerkraut on marbled rye bread and grilled 11.99

Pittsburgh Corned BeefSliced corned beef, Swiss cheese, french fries, coleslaw and tomatoes on sourdough bread 11.99
Keg Paddy MeltBurger topped with sautéed onions, cheddar and Swiss cheeses, grilled on marbled rye 10.99

The FDA advises consuming raw or undercooked meats, poultry, seafood or eggs increases  
your risk of foodborne illness.
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