
French Onion Soup  
Classic french onion soup topped with  
garlic croutons, swiss cheese, and baked  
until golden brown  10

Soup Du Jour 
Cup 5   |   Bowl 8

Crock of Chili 
Topped with smoked cheddar,  
sour cream, and green onion 10 

Garden Salad   
Artisan lettuce, cucumber, red onion, tomato,  
cheddar cheese, and croutons 
Half 7   |   Full 14

Caesar Salad 
Crisp romaine lettuce, shaved parmesan cheese,  
and croutons tossed in a creamy Caesar dressing 
Half 7   |   Full 14 

Crispy Chicken Salad 
Romaine, mandarin oranges, pea pods,  
toasted almonds, crispy wontons,  
and fried chicken served with sesame dressing 
Half 8   |   Full 16

Greek Salad 
Crisp romaine lettuce, feta cheese, Greek olives, 
roasted beets, red onion, pepperoncini, 
and cucumber served with Greek dressing 
Half 8   |   Full 16

SOUPS & 
SALADS

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food born illness.

Salad Add-Ons 
Grilled Chicken Breast  6   |   Sautéed Shrimp  7 
Pan Seared Salmon  10   |   Steak Tips  8

Dressing Choices: Ranch, Bleu Cheese, 
Honey Mustard, French, Sesame,1000 Island,  
Greek, or Raspberry Vinaigrette 

Traditional Chicken Wings 
Ten crispy fried wings tossed, or on the side,  

in your choice of buffalo, sweet chili, garlic parmesan,  
honey sriracha, apple bourbon BBQ, or Korean BBQ  16

Chicken Tenders 
One pound of freshly breaded chicken tenders tossed,  

or on the side, in your choice of buffalo,  
sweet chili, garlic parmesan, honey sriracha,  

apple bourbon BBQ, or Korean BBQ  14

Spinach and Artichoke Dip   
Served with warm pita tips  12

Potato Skins 
Flash fried potato skins stuffed with bacon,  

cheddar cheese, and green onion  
served with sour cream   12 

Dip Trio   
Fresh salsa, queso, and guacamole  

served with fresh margarita tortilla chips  13

Tequila Lime Chicken Nachos  
Fresh margarita tortilla chips  

topped with tequila lime roasted chicken breast, queso,  
smoked cheddar, lettuce, green onion, jalapenos, and  

black bean and corn salsa  14

Shrimp Cocktail 
Eight jumbo shrimp  

served with cocktail sauce and fresh lemon  14

Steak Tips 
Pan seared steak tips and wild mushrooms  

tossed in a maple bourbon demi  
served with grilled pita tips  15

BITES
DINNER MENU



Applewood Smoked New York 
14 oz. House smoked strip loin topped with  
roasted apple and honey chutney served with  
whipped potatoes and fresh seasonal vegetables  41

14 oz. Ribeye 
Herb marinated ribeye topped with wild mushrooms 
and crisp fried onions paired with creamy gorgonzola 
whipped potatoes and roasted brussel sprouts  45 

Smokehouse Ribs   
Tender house-smoked ribs smothered in apple  
bourbon BBQ sauce served with a baked potato  
and fresh seasonal vegetable 
Half 21  |   Full Rack 33 

Soy Lime Salmon 
Pan seared Bay of Fundy salmon topped  
with a light soy lime sauce, jasmine rice,  
and fresh seasonal vegetables  29

ENTREES
Add a Garden Salad, Caesar Salad or Cup of Soup to any entree 2.99   
Add a French Onion or a Bowl of Soup for 5.99

Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase your risk of food born illness.

DESSERTS
Cheesecake of the Week  8
Spiced Apple Bread Pudding   8

Antler Burger 
8oz Steak burger grilled to perfection  
served with lettuce, tomato, and red onion  
on a grilled brioche bun  15

Turkey Rachel 
Smoked turkey breast, cole slaw, swiss cheese,  
and 1000 Island on grilled marble rye  14

HAND HELDS
All sandwiches served with fries and a pickle   Upgrade to Onion Rings, or Fried Pickles 2 
Add Ons - Cheese, Bacon, Sautéed Mushrooms, or Caramelized Onions 1

Grilled Chicken Sandwich 
Chargrilled chicken breast, smoked provolone,  
lettuce, tomato, red onion, and avocado ranch  
on a grilled brioche bun 15

Reuben 
Shaved corned beef, swiss cheese,  
sauerkraut, and 1000 Island dressing  
piled high on grilled marble rye  15

Cajun Penne  
Your choice of grilled chicken breast  
or sautéed jumbo shrimp, fresh tomatoes,  
bell peppers, and shallots tossed with a  
cajun cream sauce and penne pasta  26 

Orange Glazed Half Chicken    
Herb roasted half chicken, with a spiced orange glaze  
served with wild rice and roasted brussel sprouts   20 

Beastloaf  
Blend of elk, wild boar, wagu, and bison, fresh herbs, 
and vegetables, served with whipped potatoes  
and fresh seasonal vegetables  29

Short Rib Stroganoff 
Tender braised short rib, pearl onions, and  
wild mushrooms served over whipped potatoes  21 

Mini Peanut Butter Chocolate Tart  8
Scoop of Ice Cream  5


