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Pimiento Cheese and Toast 8
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Dueling Dips 12
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Hot Pops 10

g M
( 1 ey 1 _111:‘_” S ™ - :
-+1SPY Cauliflower, Picnic Sauce

Pierogis 10
Handmade Potato Filled Plerogis with Brown
Butter and Sour Cream

Chicken Wings 12

Jalapeno and Coffee Glazed, Radish Slaw,
Cilantro Aioli

Pepperoni Rolls 2 each

Salads

Four Corners 12

House Greens, Sweet and Spicy Pecans, Shaved
Parmesan, Egg Salad, Ham Salad, Potato Salad,
Tuna Salad, Champagne Vinaigrette

OG 12.50

Ham, Smoked Turkey, House Cured Bacon, Smoked
Cheddar, Provolone, Roasted Tomato, Egg,
Romaine, Croutons, Ranch Dressing

Kessler 12

House Cured Candied Bacon, Maytag Blue Cheese,
Granny Smith Apples, Sweet and Spicy Pecans,
House Greens, Sherry Vinaigrette

House Salad 9.50

Beets, Kalamata Olives, Cucumbers, Boiled Egg,
Feta, Sweet and Spicy Pecans, House Greens,
Lemon Dill Vinaigrette

Caesar 9

Croutons, Romaine,
Chef Jon’s Caesar

Noodles

Butter 10
Simply Salted with Butter and Parmesan

Meat Sauce 12
Chef Jon’s Pork Ragout

Tomato Basil 10

Creamy Parmesan and Black Pepper 11

Sides 6

Fries, Onion Rings

Fried Cabbage, Creamed Kale
Baked Potato, Potato Cakes

Beets, Squash

Menu

Mains

Borscht 18

Roasted Root

Braised Pork Cheeks 24
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Country Ham 20

Buttered Noodles, Fried Cabbage, Red Eye Gravy

Vegetable Lasagna 16.50

Dad’s Original Recipe

Fried Thighs 18
Pickle Brined Chicken Thighs, Onion Rings,
tc Salad
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Pan Seared Halibut 26

Creamed Kale, Potato Cakes

Kansas City Strip 28

Baked Potato, Onion Rings, Chimichurri Butter

Sandwiches

Tuna Melt 12

Tuna Salad, Fresh Tomato, Havarti, Cheddar,
Grilled Wheat

Burger 11.50

House Ground Brisket, Cheddar, Lettuce, Tomato,

Onion
May substitute for a veggie patty or fowl patty

Roasted Pork Sandwich 15

Slow Roasted Herbed Pork Loin, Garlicky
Broccoli Rabe, Smoked Provolone, Toasted
Baguette, Pork Jus

Turkey Reuben 13

House Smoked Pepper Turkey, Purple Kraut,
Swiss, 1000 Island, Marble Rye

BLT w1l .50

House Cured and Smoked Bacon, Lettuce, Tomato,
Mayo, Grilled Sourdough

Last 8

Peanut Butter Pie

Vanilla Curd, Peanut Butter Fluff, Whipped
Cream

Texas Sheet Cake

Chocolate Cake, Bourbon Pecan Caramel, Vanilla
Ice Cream

Jon Bars

Chocolate, Nougat, Caramel, Toasted Peanuts
Fruit Cobbler y
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White

Stella Pinot Grigio

Lentsch Pinot Grigio :

Hunky Dory Sauvignon Blanc 4 6 32
Elizabeth Spencer Sauvignon Blanc L2 30
Montinore Riesling Almost Dry L 37
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Terra d’ Oro Chenin Blanc/Viognier

Cousino Chardonnay G 26

Esser Chardonnay

Bonny Doon Vin Gris de Cigare (Rose) 1. 30
Red
Byron Pinot Noir 1 TR (R
Spellbound Merlot B N3 AR
California
Napa Cellars Merlot 15 e
Napa, CA
La Selva Avorio Rosso SRR QR
Tuscany Iltaly
Lander Jenkins & Ramsey Cabernet B L i)

North Coast, CA

Ramsay Cabernet Sauvignon BT Sl g

North Coast, CA
Catena “Vista Flores” Malbec o R 30

Mendoza AR

Bubbles

Carousel Blanc de Blanc 7. ¥ It 8
Loire, FR

Poema Cava 8 L
Spailin

Fountain Sodas | 2.5

Coke, Diet Coke, Sprite, Cherry Coke, Coke Zero,
Dr. Pépper, deed Tea
Iced Tea | 2.5
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Drink Menu

Wicked Ginger | 7/

ep Eddy Lemon, Cranberry, Ginger Beer

Cherry Haze | 8

Flor de Cana Rum, Luxardo Cherry Ligqueur, Lime;

Coca Cola

Sonia’s Sour | 7

Disarrono Amaretto, Pama, House Sweet and Sour

KPT | 9

Absolut, Bombay Sapphire, Bacardi, Espolo,
Cointreau, House Sweet and Sour, Coca Cola

Swedish 75 | 8

Absolut, St. Germaine, Lime, Carousel Blanc de

Blanc
Adult Shakes | 8
Uncle John

Baileys, Chocolate Stout

Big Levitsky

Vodka, Kahlua

L’ Orange

Absolut Mandrin, Yogurt Liqueur, Orange Julce

Spiced Apple Pie

Tuaca Cinnaster, Bacardi Big Apple

Draft Beer

Light

| Market

Medium

Dark

Specialty Coffee

Espresso 3

Cafée Latte 4

Cappuccino =

Americano -

Cafée Mocha 4.5

Coffee | 2.5 Regular/Decaf

*Please Drink Responsibly
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