
Pub Lunch Menu 

Reservations required for parties of 5 or more as large table space is limited.   

 A 18% gratuity will be added to all parties of 5 or more.  

Pub Lunch Menu Spring 2025 

Appetizers 

Darby’s New England Clam Chowder  Cup $5.50  Bowl  $8 

SOD    Cup $5.50  Bowl  $8 

Waffle Fries -  Walnut Honey Butter  $8 

Fried Cauliflower - Flash Fried, Buttermilk Ranch  $9  
 

Bistro Fries -  tossed in truffle oil and parm  $8     

Sante Fe Egg Rolls - Lightly Fried, Chipotle Ranch  $10 

Cajun Tater Tots - Siracha Ranch (mild).  $7 

Giant Pretzel - Nine Grain Mustard, Beer Cheese $8 

On The Turn 

Hot Dogs    Small [1/8lb] $3.00 / Large [1/4lb] $5.50 

Relish, Onions, Slaw, no charge 

Beer Brats   Large [1/4lb] $5.50 

Sauteed Peppers & Onions, Chili, Cheese and / or Sauerkraut   $1.00 
each  

Pimento Cheese   $3.50 
House made Pimento served cold or Grilled Cheese style! 
Add Bacon & Tomato  $3 
 

Cold Sandwiches:       White, Wheat, Rye, Ciabatta, 

Croissant, Pumpernickel, Hoagie Roll 

The Pub Club  $10   - Choice of: Ham, Turkey, (or) Roast Beef 
Garlic Aioli,  Lettuce, Tomato, Bacon, Avocado 
Additional meat $2.50 
 
Avocado Toast  $12 
Toasted Pumpernickel, Avocado Salad, Cured Salmon, Cucumber 
salad, Lemon Cream 
 

Tuna Salad $8.50    Make it a Tuna Melt!  $9.50  
Tuna Salad – Fresh Parsley, Lemon, Celery 
 
Shrimp Wrap $12 
Cajun Garlic Shrimp, Parmesan, Romaine, Caesar Dressing, Old Bay 
 

Pub Chicken Salad  $9.50 
Grilled Chicken, Celery, Fresh Grapes, Parsley, Mayo, Lettuce & 
Tomato 
 
Muffaletta  $11 
Assorted Cured Shaved Deli Meats with Olive Giardiniera Salad on  
Ciabatta Loaf. 

1/2 Soup & Sandwich Combos $10 
Choose 1: Tuna, Egg Salad, Turkey, Chicken Salad, BLT or     

Pimento Cheese  Choose 1: A Cup of Chili, Clam Chowder, Soup 
of the Day, House Side Salad  or Pub Chips 

Sides 
Tater Tots $4 Cole Slaw   $3      

Pub Chips $4 Potato Salad  $3 

French Fries $4 Onion Rings  $5 

Waffle Fries $5 

Salads 

House Salad  $5 small             $9 large 
Lettuce, Cucumber, Tomato, Shaved Red Onion 
 
Caesar Salad   $8 small            $11 large 
Romaine, Croutons, In-House Dressing, Asiago, Tomatoes 
 
Spring Chicken Salad  $14.00 
Mixed Greens, Champagne Strawberry Vinaigrette, Feta, 
Bacon, Grapes, Red Onion.  (May substitute Shrimp)     
    
ADD:  Tuna or Chicken Salad  $4  Shrimp  $6  Salmon $9 
 

Classic Cobb Salad  $14.50 
Honey Roasted Turkey, Blue Cheese, Bacon, Avocado, Tomato 
 
Quiche and Side Salad  $14.50 
Spinach, Bacon, Cheddar Quiche with side house salad 
Spinach & Cheddar vegetarian option 

  
In-House Made Dressings Available: 

Blue Cheese, Ranch, Caesar,  
Honey Mustard, 1,000 Island, Chipotle Ranch,  

Strawberry Vinaigrette, Balsamic Honey 

Beverages  
Tea [sweet or unsweet]   $2.19 
Coke, Coke Zero, Sprite,  
Mellow Yellow, Ginger Ale,  
Club Soda, Lemonade 

 

Arnold Palmer    $2.19 
 

Flavored Tea or Lemonade  $3.00 

(Mango or Blackberry) 

 

Hot Tea or Coffee   $2.00 

Iced Coffee    $5.50 

11AM to 3PM Mon - Fri 



Pub Lunch Menu 

CONSUMER ADVISORY:   

CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE THE RISK OF FOOD BOURNE ILLNESSES,  

ALERT YOUR SERVER IF YOU HAVE SPECIAL DIETARY REQUIREMENTS.  

11AM to 3PM Mon - Fri 

Spring/Summer Signature Pub Burger   $14 
Double Smash Bacon Burger.  Caramelized onions, Cheddar & Provolone Cheese, Bacon, Shredded lettuce,  

Sliced Pickles and Tomato served on a Brioche Bun with “Secret” sauce. 
 

Build Your Own Pub Burger  $12 
 7oz Fire River Farms ground beef lightly seasoned and chargrilled 

Served to order with Lettuce, Tomato, Red Onion and a pickle spear on a Potato bun. 
Add choice of cheese:  Blue Cheese, Cheddar, Swiss, Provolone, and/or Pepper Jack  $ .75 each 

Add choice of additional toppings: Bacon, Caramelized Onions, or Sauteed Mushrooms  $1.00 each 

Hot Sandwiches  

 

Ribeye Philly  $11.50 
Tillamook Aged White Cheddar, Shaved Ribeye, Peppers, Onions, Mushrooms 

 

Beer Battered Fish & Chips $13.50 
PBR battered to order, Homemade Tarter, French Fries, and Coleslaw. 

(Try as a sandwich! On Brioche Bun ) 
 

Tex-Mex Tacos $11 
Grilled Marinated Skirt Steak, Peppers & Onions, Chipotle Lime Aioli, Pico, Sour Cream 

 

Pastrami Reuben  $11.50 
 Thin Sliced & Piled High Melt with Sauerkraut, Swiss Cheese, Thousand Island on Marbled Rye. 

 

Brisket Dip $13.50 
Pot Roast Style, Caramelized Onions, Melted Provolone, Garlic Aioli, Au Jus. 

 

House Smoked Chicken $11.50 
Pulled Chicken, Sweet & Spicy BBQ, Caramelized Onion, Pickles, Cheddar Cheese Spread, Ciabatta. 

 

Nashville Hot Shrimp Po’Boy  $11.50 
Flash Fried Shrimp, Honey Siracha Glazed, Shredded Cole Slaw, Toasted Hoagie Roll. 

 
Southern Chicken    10.50 

Fried Chicken, Pickles, Chipotle Mayonnaise, Lettuce, Tomato  

Don’t Forget To Ask Us About Desserts!   

 


