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Happy Hour: Every Day 3-6pm

S1 off drafts, S2 off all cocktails and glasses of wine. Loaded fries/tots or totchos $8, soft pretzel $6.
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APPETIZERS
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Add a Protein to Loaded Items:
Bacon - Pulled Pork - Grilled Chicken +S3
Shrimp - Blackened Chicken +S5

Steak - Salmon - Tuna +S7

Blackened Tuna
Seared and sliced, drizzled with sriracha and
balsamic glaze, served with seaweed salad. S14

Potato Skins

Topped with melted cheddar jack, bacon,
chives, and sour crema. Add protein for an
additional charge. S11

Crabby Cheesy Pretzel

Bavarian soft pretzel topped with our
signature crab cake mix and cheddar jack,
baked until bubbling, served with Old Bay
aioli. S21

Bavarian Soft Pretzel

A warm Bavarian-style soft pretzel served
with house cheese sauce and stone
ground mustard. S8

Mexican Street Corn Dip

Fire-roasted corn, cotija, crema, chorizo, and
Tajin, finished with lime and cilantro. Served
with Tajin-dusted pita wedges. S13

Loaded Fries

Topped with melted cheddar jack, bacon,
and pickled jalapenos. Add protein for
an additional charge. S11

Loaded Tots

Topped with melted cheddar jack, bacon,
and pickled jalapenos. Add protein for
an additional charge. S11

Nachos

Lettuce, fresh jalapenos, pico de gallo,
cheddar cheese sauce, and sour cream.
Add protein for an additional charge. S9

Totchos

Crispy tots topped with lettuce, fresh
jalapenos, pico de gallo, cheddar cheese
sauce, and sour cream. Add protein for
an additional charge. $12

Mac N Cheese Bites
Battered and fried golden, served with
marinara or hot honey. S8

Cheese Planks

Fried golden brown — tossed in your choice
of wing sauce or served plain with
marinara or hot honey. S9

Basket of Fries

Classic crispy fries served with a trio:
Spicy Peach - Cajun Ranch - House Cheese
Sauce. S7

Basket of Onion Rings
Crispy beer-battered onion rings
served with Anything Sauce. S8
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WINGS
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Bone In Wings 33
Half Dozen S9 - Full Dozen S16

Boneless Wings
Half Dozen S8 - Full Dozen $14

Sauce flavors:

- Mild - Boom Boom

- Buffalo - Honey BBQ

- Hot - BBQ Sweet Baby Ray’s
- Super Hot - Garlic / Montreal

- Mango Hab - Lemon Pepper

- Spicy Peach - Old Bay Butter

- SW Heat - Chipotle/SW Ranch
- Sweet Thai Chili - Parm Pep
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BURGERS
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All burgers served with chips & pickle. Add Fries $2
Black bean burger available for any of our burgers

Niko’s Smash Burger*

Two smash patties with Mateo sauce,
mango salsa, bacon, cheddar cheese, and a
cheese plank on a pretzel roll. $16

Steakhouse Mushroom Swiss*
Caramelized mushrooms and onions,
Gruyere, roasted garlic aioli.

Served with Al. S15

Hawaii 5.0*
Grilled pineapple, spicy peach sauce, ham,
bacon, and cheddar jack on a pretzel roll. $17

Bacon Jam*
House-made bacon jam, smoked Gouda, and
roasted garlic aioli. S16

The Cali*
Lettuce, tomato, onion, and mayo. The
classic. S13
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SANDWICHES
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All sandwiches served with chips & pickle. Add Fries $2

The Classic Cheesesteak

Shaved steak, caramelized onions, marinara,
melted mozzarella on a toasted hoagie roll.
S16

Boom Boom Cheesesteak

Shaved steak, bacon, pepper jack, pickled
jalapenos, boom boom sauce on a toasted
hoagie roll. $17

Grilled Chicken Sandwich
Grilled chicken breast, lettuce, tomato,
mayo on a toasted brioche bun. $13

Crab Cake Sandwich

50z lump crab cake, no filler, broiled golden,
lettuce, tomato, Old Bay aioli on a brioche
bun. S18

Salmon BLT*
Seared salmon, crispy bacon, lettuce, tomato on
warm pita, drizzled with Anything Sauce. S15

The Rachael

Roasted turkey breast, Swiss cheese, coleslaw,
and thousand island dressing on toasted
marble rye. S12

Meatloaf Sandwich

Thick-sliced house meatloaf on Texas toast,
smothered in beef gravy with caramelized
onions. S13

Pulled Pork Sandwich
Slow-smoked pulled pork, coleslaw, pickles,
Sweet Baby Ray’s BBQ on a brioche bun. S13

Chicken Parm Sandwich
Breaded chicken cutlet, marinara, melted
mozzarella and parmesan on a brioche bun. $14

Open Faced Pittsburgh Beef

Shaved steak and caramelized onions over
Texas toast, melted provolone, smothered in
beef gravy, horseradish cream. $15

fo’z the little ones

KIDS MENU
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Mac N Cheese
Classic mac n cheese — sure to put a smile on any
kid's face. S7

Hot Dog
Served on a hot dog bun with smiley fries. $7

Cheeseburger
Served on a hamburger bun with smiley fries. S7

Chicken Tenders & Fries
Served in a basket with choice of sauce. S7
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SOUPS
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French Onion

Caramelized onions deglazed with blackberry
brandy in rich beef broth, topped

with croutons and broiled gruyere. $7

Chili

Slow-simmered ground beef chili topped
with cheddar, sour cream, and chives.
Served with garlic bread. S7

Soup of the Day
Rotating seasonal selection. Ask your server. $7
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ENTREES
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All entrees come with your choice of two sides.

Crab Cakes
Chef’s signature lump crab cakes — no filler
— broiled golden and crispy. Served with

tartar sauce, lemon wedge, and two sides.
Single S20 - Twin S36

St. Louis Ribs

Slow-cooked St. Louis ribs glazed in house
BBQ sauce, fall-off-the-bone tender.
Served with two sides. Half S20 - Full $34

Sweet N’ Sticky Bourbon Salmon”

Seared salmon glazed in a sweet bourbon
and brown sugar reduction. Served with two
sides. $24

6oz Filet Mignon"

Grilled to your preference, finished with our
house lemon pepper garlic compound butter.
Served with two sides. $39

140z Ribeye"

Grilled to your preference, finished with our
house lemon pepper garlic compound butter.
Served with two sides. $38

Osso Bucco

Slow-braised pork shank over Yukon gold
mashed potatoes, rich demi-glace, roasted
asparagus, and fresh gremolata. $34
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SIDES
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Regular Sides $3.00
Baked Potato Corn
Mashed Potatoes Asparagus
French Fries Mixed Veg

Sweet Potato Fries

Onion Rings

Brown Butter Green Beans
Side House Salad

Rice Pilaf
Side Caesar

Coleslaw

Premium Sides $5.00

Loaded Baked Potato

Loaded Sweet Potato Waffle Fries
Loaded Fries

Loaded Sweet Potato Fries

Sweet Potato Waffle Fries

Mac N Cheese

X

Rooted in the iron-forge
soil of Rexmont and the
Lebanon Valley — honest
food, cold pints, and a dog
who's always glad to see you.

K
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PASTAS
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All pastas served with garlic bread and side salad.

Chicken Parm

Breaded chicken cutlet over pappardelle in
house marinara, melted mozzarella,
shaved parmesan, fresh parsley. $16

Blackened Chicken Alfredo
Blackened chicken breast over pappardelle
in a rich, creamy parmesan Alfredo sauce. $18

Shrimp Pasta

Grilled shrimp and pappardelle, marinated
cherry tomatoes, roasted red peppers,
herb-infused olive oil, fresh parsley. $17

Mac N Cheese

Elbow macaroni in a creamy blend of
mozzarella, cheddar jack, and parmesan.
Pick your protein: pulled pork - bacon
grilled chicken : shrimp. S12+

Add a Protein:

Bacon - Pulled Pork - Grilled Chicken +S3
Shrimp - Blackened Chicken +S5

Steak - Salmon - Tuna +S7
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SALADS
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Pittsburgh Steak Salad*

Mixed greens, sliced sirloin steak, fries, cheddar
jack, bacon, cherry tomatoes, red

onion, and hard boiled egg. $18

Nashville Hot Fried Chicken

Spring mix, crispy fried chicken in Nashville hot
sauce, bread & butter pickles, coleslaw, cheddar
jack, and cherry tomatoes. $15

Caesar
Crisp romaine, shaved parmesan, and croutons
tossed in Caesar dressing. Add choice of protein.

S1

Waldorf*

Spring mix, grilled salmon, mandarin oranges,
chopped apples, glazed pecans, and dried
cranberries. S16

Add a Protein:

Bacon - Pulled Pork - Grilled Chicken +S3
Shrimp - Blackened Chicken +S5

Steak - Salmon - Tuna +S7

Choice of dressing on all salads:

G.JW. Ranch - G.JW. Anything Sauce - Blue Cheese
Caesar - Thousand Island - White Balsamic
Vinaigrette
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PUB CLASSICS
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Fish N’ Chips

Beer-battered cod over a basket of
classic fries with tartar sauce

and a lemon wedge. $16

Bangers & Mashed

Grilled andouille sausage over Yukon gold
mashed potatoes, caramelized onions,
rich beef gravy. S15

Ollie’s Bowl

Fried boneless wings in a mashed potato
bowl with corn, cheddar jack, and rich brown
gravy. The dog’s favorite. S17

Chicken N’ Waffles — Classic
Crispy fried chicken over a golden waffle,
drizzled with maple syrup. $15

Chicken N’ Waffles — PA Dutch

Crispy fried chicken over a golden waffle,
smothered in a rich pot pie-style chicken
gravy. A Lebanon Valley original. S$15
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TACOS
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All tacos served with chips & pickle. Add Fries $2

Shrimp Tacos
Grilled shrimp, lettuce, mango salsa,
sweet That chili, avocado crema. S15

Steak Tacos”
Grilled steak, arugula, pickled red onion,
cotija, chimichurri. S17

Pulled Pork Tacos
Slow-smoked pulled pork, apple jicama fennel
slaw, pickled jalapeno, cotija, BBQ drizzle. S14

Fish Tacos
Beer-battered fish, lettuce, pico de gallo,
cheddar jack, Anything Sauce. S13

Hon-alzoholic

BEVERAGES
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Coke - Diet Coke - Sprite S3
Root Beer - Ginger Ale - Lemonade S3
ABC Root Beer $4

Unsweetened Tea - Raspberry Tea $3
Cranberry Juice $3

“Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.



