
 

  
m e n u  

 

soups   
 
 
 

Crock French Onion Soup $8 
 

Soup of the Day- Always House Made     Cup $4     Bowl $6    Dinner Bowl $8 
 

House-made Chili    Cup $4     Bowl $7     Dinner Bowl $10 

 

salads 
 

Salad Dressings: Ranch, Balsamic Vinaigrette, Raspberry Vinaigrette, Thousand Island & Bleu Cheese. 
 

Greek Salad     Petite $11     Full $15 
Kalamata Olives, diced onions, tomato, marinated artichokes, cucumber, and feta with a lemon herb vinaigrette. 

Add Chicken $4.50    Grilled Shrimp $6 
 

 

Asian Chicken Salad Petite $11   Full $15 
Mixed Greens, grilled Teriyaki chicken, Mandarin oranges,  red onion, shaved red cabbage & crunchy rice noodles with 

sesame ginger dressing on side. 
 

Fields of Greens & Co Petite Salad $8 
Mixed greens, cucumbers, carrots, onion straws, tomato & shredded parmesan cheese. 

Add Chicken $4.50     Grilled Shrimp $6 
 

Chicken Caesar Salad Petite $12   Full $16 
Fresh romaine lettuce, grilled chicken, tomatoes, bacon croutons, fresh parmesan cheese and Caesar dressing. 

 
 
 

 

appetizers 
 

Crab Cakes $18 
Served with Asian slaw, charred lemon vinaigrette and a wasabi crème fraiche. 

 

Chicken Sausage Quesadilla $15 
Grilled chicken breast, andouille sausage, banana peppers, red onion, and cheddar jack cheese. Served with salsa. 

 

Artichoke Dip $12 
House made artichoke dip served with a side of corn chips. 

 

Vegetable Quesadilla $13 

Sauteed mixed grilled vegetables and shredded cheddar jack cheese. Served with salsa. 
 

Coconut Shrimp $16 
With hot and sour sauce 

 

Shrimp Fajita Quesadilla $15 
Grilled shrimp, peppers, onions and cheddar jack cheese. Served with salsa. 

 

Fried Green Beans $9 
Fresh green beans fried golden brown and served with chipotle ranch sauce for dipping. 

 

Golden Tenders $11 
Fresh chicken strips fried golden brown and served with honey mustard or BBQ sauce for dipping. 

 

Wings 
 

Baked, fried & tossed in your choice of: Mild, Hot, BBQ, Sesame Ginger, Teriyaki, Parmesan Garlic or Sweet Chile. 
 

½ Dozen  $10  Dozen $18 ½ Dozen w/Fries $13 
 

Choose Ranch or Bleu Cheese Dressing. Min 6 wings per toss. Extra dressing or celery add $.50. 
 

 

For groups of 8 guests or more a gratuity of 18% will be added to the check(s). 
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness especially if you have certain medical conditions. 
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sides 
French Fries Side $4  Basket  $7.5   Beer Battered Onion Rings    Side $4  Basket  $8 

Dusted Chips      Side $4  Basket  $7   Side Salad    $5     

Coleslaw      $4   

 



 

 

 

all day hand helds  
Choice of French Fries, Dusted Chips or Coleslaw. 

 
 

Gyro $15 

Lamb, feta, lettuce, Kalamata olives, cucumber and tzatziki sauce. 

Impossible Burger $13 
Topped with lettuce, tomato, red onion, mozzarella cheese and our house sauce. Served on a brioche bun. 

 

Sleepless Pub Burger $15 
8.oz burger with horseradish sauce, banana peppers, bacon, and Swiss cheese. 

 

Uptown Hoagie $14.5 
Sirloin topped with sauteed onions, mushrooms, and provolone cheese on a toasted garlic hoagie and an A1 aioli. 

 

Turkey Rachel $14 
Turkey, Swiss cheese, coleslaw, and thousand island dressing on toasted rye bread. 

 

Original Pub Burger $14 
Topped with lettuce, tomato, red onion, and choice of American, Swiss or provolone cheese. 

 
lunch hand-helds available <5pm 

Choice of French Fries, Dusted Chips or Coleslaw. 

 

Chicken Panini $13 
Grilled chicken breast roasted red peppers, spinach, fresh mozzarella, and balsamic mayonnaise. 

 

No Middleman Club $13    
Thick cut applewood smoked bacon, turkey, Swiss, lettuce, tomato, and horseradish mayo on toast. 

 

NY Deli  $13  
Choose Roasted Turkey, Chicken or Tuna Salad on white, wheat or marble rye. With lettuce, tomato, red onion, and mayonnaise.  

NY Deli - 1/2 Sandwich with Cup of Soup of Day $11  Not available in a wrap. 
 

Doghouse $7    

 1/4 pound, all beef hot dog, with dusted chips, slaw or French fries.  Add Sauerkraut $.50 Add Cheese $.50 

 
 

 
 

 

induldge 
 

Two Spoon Chocolate Lava Cake $8 
Hot chocolate cake with delicious fudge center topped  with real whipped cream. Add Oreo ice cream $1.50. 

 
 

House made Bread Pudding $8 
Topped with caramel bourbon sauce and real whipped cream. Add vanilla ice cream $1.50. 

 

Cherry Cheesecake $8 
New York style cheesecake topped with cherries and whipped cream. 

 
 

Tiramisu $8 
Coffee and Rum-soaked lady fingers layered with mascarpone cream and sprinkled with cocoa powder. 

 
 
 

 
Ask your server for Dessert Specials! 

dinner entrees 
Avail after 5pm. Add a house salad with any entrée $4 

 
10oz New York Strip Steak $30 

Served with a twice baked potato and chef’s choice of vegetable. 
 

Mahi Puttanesca $25 
With white wine, garlic, tomato, olive, and caper sauce.  Served over linguini with a side of garlic bread. 

 

Chicken Florentine $24 
Pan-seared chicken breast in a spinach cream sauce. Served with garlic mashed potatoes and chef’s choice of vegetable. 

 

½ Rack BBQ Pork Ribs $26 
Served with a side of home- made mac and cheese and coleslaw. 

 

Wild Mushroom Ravioli $23 
With sun-dried tomatoes and wild mushrooms in a garlic cream sauce. 

 

 

 

 

 


