
DESSERTS

TRADITIONAL BURGER
Chuck burger, lettuce, tomato, onion, pickle, mustard, 
mayo, brioche bun, gourmet onion ring. Sub veggie patty.

$17

BEEF DIP
Roast beef, horseradish mayo, dutch crunch bun, side au jus.

$18

BUTTERMILK CHICKEN
Buttermilk chicken, sweet slaw, pickles, BBQ sauce.

$19

GRILLED CHEESE
Provolone, cheddar on your choice of bread.
Add bacon, turkey or brisket $5

$14

Bacon Cheddar $3 

Philly style $4

TURKEY CLUB SANDWICH
Roasted turkey, bacon, lettuce, tomato, cheddar cheese, 
parm aioli. White, multigrain, marble rye, or a wrap.

BLACKENED CHICKEN
Blackened chicken, shredded lettuce, tomato, swiss cheese, 
mayo, brioche bun.

$18

STEAK SANDWICH
8oz CAB Striploin, horseradish mayo, crispy onions, 
dutch crunch bread.

$22

CHICKEN WRAP
Lettuce, juilenne carrots, corn chips, crispy onions, blended cheese.  
BBQ, Thai, or “The Gage” hot sauce, crispy or Grilled Chicken
.

$18

$18

SOUP OF THE DAY
Our House Made Featured Soup.

Cup $5 | Bowl $8

SOUP + SANDWICH
Choice of Sandwich, Bread Choice, and Daily Soup.

$13

TACO SALAD
Romaine Lettuce, Peppers, Tomatoes, Green Onions, 
Roasted Corn, Black Beans, Blended Cheese, Tortilla Bowl.
Choice of Grilled Chicken or Taco Beef.

$18

CAESAR SALAD
Romaine Lettuce, House Made Dressing, Bacon, Shaved Parmesan, 
Capers, Garlic Toast. Chicken $5 | Steak $12 | Salmon  $7

$13

THAI QUINOA VEGETABLE SALAD
Lettuce, Peppers, Cabbage, Carrots, Quinoa, Cashews, Sesame 
Seeds, Cilantro, Wonton Strips, Thai Dressing.

$17

HOUSE MADE SANDWICHES
BLT, Chicken Salad, Egg Salad, Ham, Roast Beef, Tuna Salad, 
Turkey, Vegetarian. On Pretzel Shack white, Multigrain, or Rye.

$8

POTATO SKINS
Blended Cheese, Bacon, Green Onion, Sour cream.

$12

DUMPLINGS
Six Pan-Fried Steamed Dumplings. Ginger Sauce, 
Spicy Mayo, Cilantro. Chicken or Veggie.

$14

HOUSE CRAFTED CHICKEN FINGERS
Buttermilk Chicken, Panko, Flour.
Honey Mustard, Plum or BBQ sauce.

$15

Add Fries $3

NACHOS
Corn Tortillas, Blended Cheese, Mixed Peppers, Tomatoes,
Black Beans, Roasted Corn, Jalapeños, Green Onions, 
Sour Cream, Salsa.

$18

Chicken $5 | Beef $5

WINGS
Carrots, Celery, Ranch Dressing,
BBQ, Honey Garlic, Teriyaki, Dry Cajun, Hot, Parmesan,
Mango, Salt and Pepper.

TEMPURA VEGETABLES
Green beans, Cauliflower, Sweet Potato, Ginger Soy Sauce,
Sriracha Mayo. Add Tempura Shrimp $6

$14

PRETZEL BITES
Oven Baked Pretzel Bites, Butter, Sea Salt, Beer Mustard,
Cheese Sauce.

$13

QUESADILLA
Blended Cheese, Peppers, Onions, Tomatoes, Roasted Corn, 
Choice of Chicken or Beef, Side Salsa & Sour Cream.

$16

1LB $18 | 2LB $31
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Handhelds served with your choice of:
Hand-Cut Fries, House Salad, Caesar Salad, Daily Soup.

Onion Rings, Cactus Cuts, Yam Fries, Mashed Potatoes + $3,
Lettuce Wrap , Gluten Free Bun + $2

Gravy + $1.50

GINGER STIR FRY
Carrots, Cauliflower, Broccoli, Pea Pods, Bean Sprouts, 
Crispy Beef or Grilled Chicken, Coconut Jasmine Rice.

$19

MANGO SALSA SALMON
Soy Ginger Marinated Salmon, Jasmine Rice, Mango Salsa, 
Sesame Seeds.

$19

GUINNESS FISH + CHIPS
2 x Guinness Batterd Haddock, Hand-Cut Fries, 
Coleslaw, Tarter Sauce.

Regular $20 | Single Piece $16

CHICKEN & WAFFLES
Maple Waffle, House Made Chicken Tenders, Pickled Red Onion, 
Jalapeños, Sriracha Mayo, Maple Glaze.

$19EN
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