PuB MENU

SATURDAY 10AM UNTIL 4PM AND MONDAY - FRIDAY 3PM UNTIL SPM

Fried Cauliflower - Buttermilk Ranch $9 Wings gty 5/58 qty 10/ 516

. ) Mild Buffalo, Hot Buffalo, Gold BBQ,
Pork Skins - Cajun Dry Rub 55 Cajun Dry Rub, Lemon Pepper Dry Rub

Blue Cheese Chips - House fried potato chips Hot Dog $5.00
topped with house made blue cheese, scallions Relish, Onions, Slaw, no charge

and celery. $12 Add shaved “Philly” chicken S5 cpjji Cheese and / or Sauerkraut $1.00 each
Bistro Fries - tossed in truffle oil and parm S8

Sante Fe Egg Rolls - Chipotle Ranch $10 Soup
Cajun Tater Tots - Siracha Ranch (mild). $7 New England Clam Chowder Cup $6 Bow! S8

Giant Pretzel - 9 Grain Mustard, Beer Cheese $9  Neil’s Famous Chili Cup $6 Bowl $8
SOD Cup $6 Bowl $8

Bread Choices: White, Wheat, Rye, Croissant, Hoagie
Ham, Turkey or Roast Beef Sandwich $9

Lettuce, Tomato, Pickle upon request. Cheddar, White American Provolone or Swiss $.75

Pimento Cheese S5
House made Pimento served cold or Grilled Cheese style! Add Bacon & Tomato S3

Grilled Cheese S5
Choose your bread, Choose your Cheese.... Add Bacon & Tomato $3

Tuna Salad Sandwich S8 Make it a Melt! S9
Tuna Salad — Fresh Parsley, Lemon, Celery

Beverages

Tea [sweet or unsweet] $2.50 .

Coke, Coke Zero, Sprite, Sides

Mr Pibb, Ginger Ale,

Club Soda, Legmonade Tater Tots $4 Cole Slaw S3
Arnold Palmer $2.50 Pub Chips 54 Potato Salad S3
Flavored Tea or Lemonade $3.00 French Fries 54 Onion Rings $5
(Mango or Blackberry) Bag of Chips  $1.5

Hot Tea or Coffee $2.00

Iced Coffee 35.50 Don’t Forget To Ask Us About Desserts!

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.

Reservations required for parties of 5 or more as large table space is limited.
A 20% gratuity will be added to all parties of 5 or more.

Saturday / HH Pub Lunch 09_24_2025b



