
 

TODAY’S SPECIALS 
March 9, 2010 

 
 
DRINK SPECIALS 
Hot Spiced Cider with our own Exotic Spice Blend...................................... 3.95/16oz 
Draft Sprecher Root Beer ........................................................................... 2.95/16oz 
 
APPETIZER SPECIALS 
Beer-Battered Green Beans with Homemade Ranch Dressing ...........................7.95 
Beer suggestion: Port Midnight Sessions Black Lager ........................................5.00 
 
 
SANDWICH SPECIALS                  
Tandoori Chicken, Hummos, Cilantro, Provolone, Chipotle Chutney ...................9.70 
Beer suggestion: Lagunitas Hairy Eyeball Ale......................................................5.00 
 
Fried Catfish, Sliced Pickle, American Cheese, Homemade Tartar Sauce...........9.95 
Beer suggestion: Goose Island Green Line Pale Ale ...........................................5.00 
 
Egg Salad, Grilled Asparagus, Arugula, East Shore Mustard................................8.95 
Beer suggestion: Half Acre Baume Rye Stout......................................................6.00 
 
Sausage Special 
Alligator Sausage, Grilled Onions, Arugula, Aioli, Cholula Hot Sauce..................9.95 
Beer suggestion: Anchor Steam Beer ..................................................................5.00 
 
Cold Sides Slaw ● Fruit Salad ● Spiced Apples ● Thai Cucumber Salad ●  
Szechuan Peanut Pasta Salad ● Potato Salad ● Homemade Chips  Warm Sides 
Roast Garlic Mashed Potatoes w/Smothered Gravy ● Barbecue Baked Beans ● Mac 
& Cheese ● Fries  Soups Cream of Tomato (veg) ● Cream of Chicken ● Kitchen 
Sink Chili (beef, pork, sausage, steak) 
 
 
DESSERT SPECIALS 
Red Velvet Cake with Custard and Chocolate Sauce ...........................................6.95 
Beer suggestion: Dark Horse Too Cream Stout .......................................... 6.50/12oz 
  
Lemon, Peach & Blueberry Crisp with Custard and Raspberry Sauce ...............6.95 
Beer suggestion: New Belgium Dark Heather Saison ..........................................7.00 
 

 

   

DRAFT BEERS 
 
 
More info may be available on drink menu. Tax not included. Pint/Pitcher  
Metropolitan Flywheel Bright Lager (IL). Hazy, pale gold. light body, creamy, soft 
carbonation, with delicate, moderately complex, flavors of flowers, bread, grain, and a 
light touch of honey. 5.0% ............................................................................5.00/18.00 
Victory Prima Pils Pilsner (PA). Golden with medium body, smooth, slightly sweet, 
flavors of honey and grain. 5.3% ..................................................................5.00/18.00 
Allagash White Belgian Wit (ME). Cloudy yellow, with light, creamy body and flavors of 
banana, orange, grass, coriander, and black pepper. 5.5% .........................5.00/18.00 
Dogfish Head Aprihop Apricot Pale Ale (DE). Orange-amber, light body, mildly sweet 
and tart, with flavors of baked apricots, bread, and spun sugar. 7.0% .........5.00/18.00 
Anchor Steam Beer (CA). Copper, light body, lively carbonation, with bright spun 
sugar flavor with notes of grape and pine. 4.9%...........................................5.00/18.00  
Port Midnight Sessions Black Lager (CA). Black, medium body, lively carbonation, 
with flavors of roast coffee, bittersweet chocolate, coconut and oak. 5.0%. .6.50/22.75 
Goose Island Green Line Pale Ale (IL). Gold, medium body, soft carbonation, with 
flavors of lemon, passion fruit, cream, biscuit, and dry hops. 5.0% ..............5.00/18.00 
Great Lakes Conway’s Irish Ale (OH). Red amber, light body, moderate malts and 
hops, and good finish. Flavors of bread, toffee, orange, and clove. 6.5% ....5.00/18.00 
Bell’s Two Hearted Ale (MI). Orange, medium, lively body, with flavors of orange, 
grapefruit, and pine, with just a touch of candied sugar on the finish. 7.0%. 5.75/20.00  
Dogfish Head 90 Double IPA (MI). Amber, medium, chewy, body, with big flavors of 
pine, apricots, grapefruit, licorice, lime, cinnamon, black pepper. 9.0%. ......7.00/12 oz  
Beer Republic Hop Rod Rye Double IPA (CA). Dark amber, medium, hoppy, 
creamy body with flavors of orange, lemon, burnt sugar, pine, spicy rye and 
blueberry. 8.0% ............................................................................................6.00/21.00 
Rogue Hazelnut Brown Nectar Ale (OR). Dark amber, medium body, subdued 
carbonation, with flavors of toasted nuts, caramel, and vanilla. 6.2%...........5.00/18.00 
Three Floyd’s Robert The Bruce Scotch Ale (IN). Mahogany, medium body, syrupy 
and sweet malts flavors of chocolate, caramel, bread, peat, raisins. 7.2%...5.50/19.25  
Lagunitas Hairy Eyeball Ale (CA). Dark amber, medium, sticky malt body with good 
finish. Flavors of toffee, spun sugar, coffee, raisins, and coca cola. 9.0%....5.00/12 oz  
New Belgium Dark Heather Saison (CO). Dark amber, medium body, lively 
carbonation, good balance and dry finish. Toasty flavors of cocoa, banana, clove, 
cardamom, heather, black pepper. 7.5% ......................................................6.75/23.75  
Tyranena Dirty Old Man Imperial Porter (WI). Mahogany, full body, with flavors of 
roast coffee, caramel, chocolate, coconut, whiskey, vanilla. 7.9% ...............6.75/23.50 
Half Acre Baume Rye Stout (IL).  Black, medium body, some tartness, chewy, good 
balance and finish. Flavors of cocoa, dry hops, rye, and lemon. 7.0% .........6.00/21.00  
Dark Horse Too Cream Stout (Mi). Black, full body, chewy, good roast malt-hop 
balance, long finish. Flavors of roast coffee, bittersweet chocolate, vanilla, caramel, 
oak, and bourbon. 8.0% ...............................................................................6.50/12 oz 
 
 
JERRY’S CASK ALE (coming soon). 
 


