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ALL SERVED WITH A CUP OF HOUSE MADE SOUP

TURKEY GOBBLER PORK ROLL EGG AND PATTY ‘\
TURKEY, STUFFING, CRANBERRY ON A CORROPOLESE OUR TRADITIONAL PATTY MELT WITH SWISS CHEESE, CARAMELIZED ,‘
ROLL, SIDE OF GRAVY $16.99 ONIONS, TAYLOR PORK ROLL, AND FRIED EGG $15.99 ”,
HARVEST SALAD BUFFALO TENDER SANDWICH
GRILLED CHICKEN, ROMAINE LETTUCE, CELERY, DRIED CHICKEN TENDERS TOSSED IN BUFFALO SAUCE, SERVED ON A
CRANBERRY, APPLES, WALNUTS, BLUE CHEESE FRENCH BAGUETTE WITH AMERICAN CHEESE. SERVED WITH FRIES

DRESSING $14.99 $14.99

CORNED BEEF CLUB (NY CLUB) SHORT RIB GRILLED CHEESE

CORNED BEEF, COLESLAW, SWISS CHEESE, RYE TOAST SLOW BRAISED SHORT RIB, GRUYERE CHEESE, TEXAS TOAST,
$15.99 CARAMELIZED ONIONS, CREAMY HORSERADISH SAUCE, SIDE OF

BANANA PEPPERS $15.99

APPLETINI
SOBIESKI VODKA, APPLE LIQUEUR, COINTREAU

PEACH TREE g’@@gm
BASIL HAYDEN, PEACH SCHNAPPS, ICED TEA, WHITE PEACH SYRUP, BASIL GARNISH

RHUBARB OLD FASHIONED BLUE MOON $6

WHISTLEPIG, RHUBARB BITTERS, DEHYDRATED STRAWBERRY GARNISH BUDWEISER $5
APPLE CIDER MIMOSA MILLER LITE $5
APPLE CIDER, CHAMPAGNE CORONA $6
CAMPFIRE MULE STATESIDE

CASAMIGOS MEZCAL, DISARONNO, LIME JUICE, GINGER BEER, TOASTED MARSHMALLOW GARNISH | ASSORTED FLAVORS $8

Datly (e Specials

( MONDAY ) ( TUESDAY ) (WEDNESDAY) (THURSDAY) ( FRIDAY ) (SATURDAY)( SUNDAY ) X

BEEF STEW BEEF STUFFED PEPPER CORNED BEEF & MAC & CRAB SLOW ROASTED CHICKEN POT PIE
BEEF BRAISED IN STROGANOFF WITH GROUND BEEF, CABBAGE BREADED CRAB PRIME RIB HOMEMADE
RED WINE, ROOT SERVED OVER RICE INSIDE, AND SLICED CORNED CAKES, MACARONI 140Z. HAND CHICKEN POT PIE

VEGETABLES, NOODLES GREEN PEPPER BEEF, FRESH & CHEESE, STEWED SLICED USDA $15.99
POTATOES, PEAS $16.99 $14.99 CABBAGE, BOILED | TOMATOES $18.99 CHOICE WITH
$15.99 POTATOES, AU JUS $23.99

CARROTS, ONION,
CELERY $15.99




