
Classic Cheese/Pepperoni - $6

Combo - $6.50 

Brian with a “Y” - $6.50 

Slice of the day - $6.50 

Slice, side salad, fountain drink – $13 

Slice, side salad, TD Beer - $17 

 

(Add grilled chicken breast $6) 

(Whole/Half):       
Mixed arugula & romaine, topped w/ 

green onion, parmesan, croutons Caesar 

dressing.           

(Whole/Half):      

Spring mixed greens, tomato medley, feta 

cheese, choice of dressing 

Tomato, cucumber, basil oil, shallots, 

olives, feta, mozzarella, spinach & 

balsamic reduction with croutons 

(small, medium, large)

                        

Five Cheese blend with Pepperoni   

   
Fresh tomato, shallot & Basil medley with 

Mozzarella, Basil oil & Pomodoro 

   
Pesto base w/ mushroom, bell peppers, 

onion, black olive, and fresh tomato  

   
Pesto, feta, kalamata olives, artichoke, 

onion, and tomato  

      

Bacon, Prosciutto & Pineapple finished 

with BBQ sauce, chili flakes & green 

onion        

   
Pesto, mozzarella, fresh mozzarella, 

prosciutto, topped w/ arugula & basil oil 

 

Italian Sausage, Pepperoni, Mushrooms, 

black Olives, Bell Peppers & red Onion  

   
Perfect blend of sausage, salami, 

caramelized onion, mushrooms, mama lils 

peppers, sundried tomato and scallions  

*All pizzas made with house pomodoro sauce & finished with 

garlic butter crust 

             

 

        
6 pizza knots served with marinara 

dipping sauce. 

 

Toasted garlic baguette & apple slices                                           

 

       
Cured salami, prosciutto & pepperoni on 

toasted hoagie roll w/ shredded lettuce, 

tomato blend, provolone cheese, 

pepperoncini & garlic aioli with vinaigrette 

& side of chips    

Garlic aioli & pesto with grilled chicken, 

caramelized onions, Mama Lils peppers, 

spinach, tomatoes & provolone on 

toasted french baguette with side chips

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

PLEASE ORDER AT BAR WHEN READY 



 

       

Vodka, Lime Juice & Ginger beer served 

in tin mug with lime wedge. 

       

Bourbon, Citronge Orange Liquor, Lemon 

Juice, Angostura Bitters & Ginger Beer 

Served tall with lemon rings. 

       

Dark Rum, Lime Juice & Ginger Beer 

served tall with lime wedge. 

             

Gin, Luxardo Cherry Liquor, lemon juice 

& Lavender syrup topped with sparkling 

wine served on the rocks in tulip glass 

with lemon. 

 

*All juices are hand pressed daily with house made syrups 

(Non-Alcoholic): 

       

Orange juice, almond orgeat, lemon Juice 

& Cream Fizz 

       

Grapefruit Juice, spiced Ginger & Clove 

syrup with fresh Orange & Lime juice 

topped with sparkling water served tall 

with Tajin rim 

       

Spiced honey, fresh lemon & orange 

juice, Angostura bitters, cinnamon syrup 

& hot water. Served hot in a tin cup with 

zest of lemon. 

*All juices are hand pressed daily with house made syrups 

 

Our flagship Hazy IPA, DDH with over 5 lb per 

barrel of Citra, Simcoe, and Amarillo. 

Our flagship West Coast IPA, dry hopped 

extensively with Simcoe, Citra, and Mosaic. 

Balanced and drinkable, with low malt character 

and a medium body that really lets the hops 

shine. 

Not quite a pilsner and not quite a West Coast 

IPA. Fermented cold with a generous lagering 

time this 5.8% beer drinks crisp and refreshing 

while having a strong hop presence. The 

Motueka Mosaic brings on notes of mango, 

peach, lime, lemongrass and tropical fruit. 

2023 Silver at Best of Craft Beer Awards and 

2023 GABF Bronze winner

Easy drinking pale ale just in time for the change 

in weather. The perfect beer to pull a rocking 

chair up on the porch. Low bitterness and 

huge tropical aroma, with notes of citrus and 

stone fruit complimented but a subtle hint of 

pine. Grab yourself a 4-pack and get ready for a 

hootenanny 

Beer flavored beer made with extra pale pilsner 

malt and Hallertau Mittelfruh hops. Tastes like 

sweet nothing. 

Ask a bartender for the most up to date list 

 

 


