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DINER

/ ALL SERVED WITH A CUP OF HOUSE MADE SOUP
PULLED PORK TACOS SPINACH SALAD
BBQ PULLED PORK, CHEDDAR CHEESE, SLAW SERVED WITH GRILLED CHICKEN, SPINACH, EGGS, BACON, CHERRY TOMATOES,
SIDE OF TORTILLA CHIPS AND HOUSE-MADE SALSA $14.99 MUSHROOMS, WHITE BALSAMIC DRESSING $15.99
SPUD BURGER CAJUN CHICKEN ALFREDO SANDWICH
SMASH BURGER TOPPED WITH SLICED CHEDDAR, SMOKED BLACKENED CHICKEN, ALFREDO SAUCE, ROASTED RED PEPPERS
BACON, FRENCH FRIES, SOUR CREAM SERVED ON BRIOCHE SERVED ON FRENCH BAGUETTE WITH SIDE OF CRISPY FRENCH
BUN WITH SIDE OF SWEET POTATO WAFFLE FRIES $16.99 FRIES $16.99
CHILI HOT DOGS TUNA SALAD CROISSANT
2 %LB HOT DOGS TOPPED WITH CHILI AND RAW ONION. HOUSE-MADE TUNA SALAD, LETTUCE, TOMATO SERVED ON
SERVED WITH CRISPY FRENCH FRIES $13.99 GRILLED CROISSANT WITH A SIDE OF CRISPY FRENCH FRIES $13.99
SHAMROCK SOUR \
BUSHMILLS IRISH WHISKEY, LIME JUICE, SIMPLE SYRUP, GREEN EDIBLE GLITTER
FUZZY LEPRECHAUN
SOBIESKI VODKA, DEKUYPER PEACHTREE, ORANGE JUICE, PINEAPPLE JUICE, BLUE CURACAO.
LIMERICK CREAM BLUE MOON $6
NUTELLA, SOBIESKI VANILLA VODKA, BAILEY’S IRISH CREAM BUDWEISER $5

CANDY APPLE MARTINI MILLER LITE $5

TITO’S VODKA, APPLE PUCKER, BUTTERSCOTCH LIQUOR, CRANBERRY JUICE cS?'i?I’E‘ISAI;:
POT OF GOLD MIMOSA ASSORTED FLAVORS $8

PROSECCO, APPLE JUICE, ROSE GOLD EDIBLE GLITTER $8
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( MONDAY ) ( TUESDAY (WEDNESDAY) (THURSDAY ) ( FRIDAY ) ( SATURDAY)( SUNDAY )

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




