


BUZZ-FREE COCKTAILS

FRESH SMOOTHIES

HOT COMFORT

DRAFT SELECTIONS

HACKER-PSCHORR OKTOBERFEST
Munich, Germany - 5.8% abv. $7.50/20oz

STELLA ARTOIS  
Leuven, Belgium - 5.2% abv. $7.25

BLUE MOON  
Golden, CO - 5.4% abv. $6.00

COORS LIGHT  
Golden, CO - 4.2% abv. $4.25

BUD LIGHT  
St. Louis, MO - 4.80% abv. $4.00

GUINNESS  
Dublin, Ireland - 4.2% abv. $7.75

YUENGLING  
Pottsville, PA - 4.4% abv. $4.00
 

BOTTLE SELECTIONS
AMSTEL LIGHT  $4.95

BUDWEISER  $3.95

BUD LIGHT  $3.95

CORONA  $4.95

CORONA LIGHT  $4.95

HEINEKEN  $4.95

MICHELOB ULTRA  $4.50

MILLER LITE  $3.95

COORS LITE  $3.95

OMISSION GLUTEN FREE
LAGER $5.50

ST. PAULI GIRL  N/A  $4.00

  

WEIHENSTEPHAN HEFFEWEISSBIER
Freising, Germany - 5.4% abv. $7.50/20oz

SAMUEL ADAMS BOSTON LAGER  
Boston, MA – 5% abv. $6.50

SMITHWICKS IRISH ALE
Kilkenny, IR – 4.5% abv. $6.50

MANSKIRT DUNKELWEIZEN
Hackettstown, NJ – 5.5% abv. $8.50

ABITA PURPLE HAZE RASPBERRY LAGER
Covington, LA – 4.2% abv. $6.00

FLYING FISH HAZY BONES IPA
Somerdale, NJ – 4.3% abv. $6.00  

KANE HEAD HIGH IPA
Ocean, NJ – 6.3% abv. $7.00

BEER

WINE BY THE GLASS

WHITE SELECTIONS 6oz/9oz
STRACCALI PINOT GRIGIO  $7.00 / $9.75

CAVIT PINOT GRIGIO  $8/ $11.25

CHATEAU ST. MICHELLE RIESLING,
COLUMBIA VALLEY, WA  $7.75/ $11

ST. SUPERY SAUVIGNON BLANC, CA  $11.00 / $15.25

OYSTER BAY SAUVIGNON BLANC, NZ  $9.75 / $13.75

CORBETT CANYON WHITE ZINFANDEL 
$7.00 / $9.75

ESTRELLA CHARDONNAY $7.00 / $9.75

KENDALL-JACKSON CHARDONNAY $10.50/$14.75

GHOST PINES CHARDONNAY  $10.75 / $15.00

UNDERWOOD ROSÉ, OREGON  $9 / $13.25

CASTELLO DEL POGGIO MOSCATO  $9

RED SELECTIONS 6oz/9oz
MIRASSOU PINOT NOIR  $8.75 / $12.75

MACMURRAY PINOT NOIR  $12.50 / $16.25

CANYON ROAD MERLOT  $7.00 / $9.75

FOURTEEN HANDS MERLOT, WA  $8 / $11.50

ESTRELLA CABERNET SAUVIGNON  $7.00 / $9.75

STERLING VINTER’S COLLECTION,
CABERNET SAUVIGNON, CA  $9.50 / $13.50

DOMAINE BOUSQUET MALBEC, ARGENTINA
$9.50 / $13.50

LAMOLE DI LAMOLE CHIANTI CLASSICO 
$10.25 / $14.25

MOUTON CADET RESERVE, BORDEAUX  $8.50 / $12

APPETIZERS
CHICKEN & CHEESE NACHOS

Wood-grilled chicken, cheddar & jack cheese, 
beans, jalapeños, pico de gallo and sour 

cream heaped over crispy nacho chips.  $9.99

TOSSED & SAUCED BUFFALO CHICKEN
Boneless bite-size chunks of chicken fried 

and tossed in your choice of sauce: 
Traditional Hot, BBQ, Spicy Ranch, 

K-Glaze or Bubba J’s.
Served with celery and bleu cheese.  $8.99

SNICKERDOODLE CAPPUCCINO
Fresh brewed cappuccino flavored with cinnamon 
and brown sugar.  $4.99

MAPLE FRENCH TOAST
Fresh brewed espresso with a dash of vanilla and real 
maple syrup, finished with steamed milk.  $4.99

CHAI COCO
Steaming hot Chai tea and steamed coconut milk. 
Warms your soul!  $4.99

SPIN & ARTI DIP
Freshly made spinach and artichoke dip with 
a touch of pepper jack cheese, served with

tortilla chips.  $7.99
Add jumbo lump crabmeat.  $4.00

STICKY, SWEET & SPICY CALAMARI
Fresh calamari and vegetables tossed in 
buttermilk and Durum flour, fried and 

finished with a jalapeño garlic sticky sauce.
Topped with cilantro and scallions.  $13.99

NO FASHIONED
Simple blend of club soda and bitters with a touch of 
sweet garnished with a fresh orange  $3.99

STRAWBERRY GINGER FIZZ
Strawberry puree meets ginger beer enhanced with 
honey, lemon and bitters. Very refreshing!  $3.99

BLUE ROSE
Great twist on lemonade! Mango and blueberry 
shaken into lemonade, finished with rosemary 
infused syrup and club soda.  $4.25

PB & J
Better than the classic sandwich!

Peanut butter, banana, strawberries, chia seeds 
and almond milk.  $5.99

APPLE BERRY
Delicious blend of fresh spinach, granny smith 

apples and strawberries, with a touch of
ginger root and flax seeds.  $5.99

TRIPLE THREAT
Strawberry, raspberry and blueberry fortified 

with avocado, coconut water, carrot and
flax seed. This is tasty and healthy!  $5.99



THE ITALIAN PRESS
Crispy pressed semolina, Genoa salami, capicola, 

provolone cheese, grilled red onion, tomato, 
herbs, pepperoncini and white balsamic

served with kettle chips.  $10.99

BUBBA J’S CHICKEN SANDWICH
Your choice of wood-grilled or buttermilk fried 

chicken tossed with Bubba J’s sauce and
topped with pepper jack cheese on a

brioche bun served with french fries.  $12.99

J.C.GRILLED CHEESE
Semolina sub, ginger aioli, roasted broccoli,

jack cheese and pickled onion grilled in extra 
virgin olive oil, delicious!  $9.99

ROASTED & TOASTED TURKEY PANINI
Roasted turkey with “the works” – bacon, 
coleslaw, cheddar and Russian dressing

on grilled whole grain bread,
served with kettle chips and a pickle. $12.99

CHICKEN SCHNITZEL
Crispy breaded chicken breast cutlet with lemon 

and white wine sauce, served with mashed 
potatoes & vegetable du jour.  $11.99

Add one of our delicious toppings:
Crab pico de gallo or wood-grilled shrimp. $6.99

JERSEY FISH & CHIPS
Fresh Atlantic cod fillets, coated with Jersey beer 

batter, fried to golden perfection, served with 
Chesapeake fries and tartar sauce.  $13.99

GLAZED SALMON
Wood-grilled organic salmon fillet glazed with 

balsamic honey and topped with crispy
fried leeks, served with vegetable du jour and

orzo mixed with sweet potato.  $15.99

BLACKENED SALMON TACOS
Flour tortillas filled with blackened organic salmon 
tips and caramelized onions, served with cilantro 
lime aioli, black bean relish, herb rice and orange 

mango savoy cabbage slaw.  $16.99

SESAME AHI TUNA
Grilled rare sesame crusted Ahi tuna, sliced and 

served with an udon noodle vegetable stir fry and 
raspberry daube sauce.  $14.99

ENTREES

BURGERS & BRATS

SANDWICHES

WOOD-GRILLED BRATWURST PLATTER
Wood-grilled white bratwursts with house made

sauerkraut and potato croquettes,
served with brat mustard.  $14.99 

WOOD-GRILLED SIRLOIN BURGER
Fresh wood-grilled patty served on a brioche bun 

with lettuce, tomato, pickle and fries. $11.99
Choose your toppings:

American, Swiss, cheddar, provolone or 
horseradish cheddar cheese, bacon, mushrooms, 

caramelized onions, jalapeños. $.99 

VEGGIE BURGER
Fresh house made veggie burger grilled and

topped with pico de gallo with a side of
avocado aioli, served over mixed green salad with 

cherry tomatoes in a light lemon oil.  $10.99

HOUSE GROUND PORK BURGER
Fresh grilled patty topped with Swiss cheese and 

dijonnaise sauce served on a brioche roll with
sweet potato fries. $11.99

RUSTIC SPARTA CHICKEN
A hearty home-made soup accented with

vegetables and potatoes.

CHEF’S SELECTION
A creative whim.

CUP- $5.00  BOWL- $7.00

SOUPS

CHICKEN CAESAR SALAD
A zesty classic combination of crisp romaine 

lettuce and Caesar dressing with shredded asiago 
cheese and chili corn croutons, topped with a 

piece of wood-grilled chicken.  $13.99

SANTA FE SALAD
A wonderful combination of sliced fajita chicken,

pico de gallo, crisp tortilla strips, cheddar and
Monterey Jack cheeses over fresh greens
tossed in lemon-herb vinaigrette.  $14.99

STOVE PIPE CHOPPED SALAD
Fresh stack of applewood smoked bacon,
tomato, red onion, bleu cheese, iceberg,

mesclun and leaf lettuce in a white balsamic 
vinaigrette with marinated garbanzo beans. $12.99

ROASTED BRUSSELS SPROUTS SALAD
An old favorite!

Roasted Brussels sprouts tossed with
Gala apples, bacon lardons and goat cheese
set atop sundried cherry vinaigrette.  $8.99

HARMONY BOWL 
A fresh blend of rice and quinoa topped with 

kale and romaine, Brussels sprouts,
butternut squash, dried cranberries,

pumpkin seeds and wood-grilled chicken tossed 
in white balsamic vinaigrette.  $10.99

SPICY RAMOS PROTEIN BOWL
Fresh greens, fajita chicken, blackened shrimp, 

rice, broccoli, black beans, jalapeño,
red onion and pico de gallo tossed with

Bubba J’s creamy dressing.  $13.99

CHOP CHOP BOWL
A masterpiece of flavors and colors!

Wood-grilled chicken, black rice, kale,
red cabbage, chopped lettuce, red pepper, 

carrot, cucumber, onion, citrus Asian dressing,
sesame seeds and cashews.  $13.99

GAME CHANGER BROTH BOWL 
Udon noodle, fresh spinach, roasted 

mushrooms, zucchini and yellow squash hay, 
roasted cashew avocado kicker and simmering 

vegetable broth with chili oil on side.  $9.99

BOWLS & BROTHS

SALADS

HOSO BOWL
Asian style shrimp and rice noodles fortified with 
snow peas, carrots, onion, roasted mushrooms, 
bok choy, broccoli florets and spicy lemongrass 

vegetable broth.  $12.99




