
 
G o o d  f o o d  c o n n e c t s  u s .  

SUN NUT BUTTER (Kids) (GF) Sun nut
butter, grape jelly 

TURKEY AND CHEDDAR (kids) 
Roasted turkey 

ROASTED CHICKEN SANDWICH 
herb roasted chicken, chevre, shallot, 
arugula 

CAPRESE SANDWICH (Veg) 
Pesto, mozzarella, sliced tomato 

 

PIZZA
classic cheese or pepperoni
 
CHICKEN TENDERS & FRIES

MAC & CHEESE 
with garlic and herb breadcrumb 

BEEF HOTDOG
brioche bun, ketchup, and mustard 

SIDE OF FRIES – $5 

CHEESE & FRUIT CUP - $4

SPLIT BOTTLE WINE - $12
opera prima brut, la marca prosecco,
gallo white, gallo red

10 BARREL COCKTAILS – $12 
Margarita, Mai Tai, Grey Hound 

SEASONAL CRAFT BEER OPTIONS AVAILIBLE 

 

LA CROIX 
lime, grapefruit or lemon 

NIAGARA
Small bottled water

DR BROWN
root beer, creme soda, black cherry,
ginger ale

GROVE
apple juice

 

Birthday 
Party Menu. 
Birthday Lunch Package: Your choice of entree,
fruit cup or bag of chips, a soft beverage of your 
choice - $20+ tax per person 
 

 
Hot Entrée’s 

Cold entrée’s 

 

Soft Beverages 

 

Additional Extras 

max 3 entrees


