
 

THE BUFFALO SALAD   Your choice of golden fried shrimp or chicken tossed in our tangy buffalo sauce. Iceberg 
lettuce, tomatoes, red onion, with a three cheese blend of bleu, cheddar and jack.  
Laced with a buffalo spiced ranch dressing   11.79 

SANTA FE CAESAR   Pan seared chicken crusted in pepitas and crushed tortillas atop a blend of romaine, classic 
Caesar dressing, tomatoes, avocados, smoked Gouda cheese and grilled cornbread croutons  11.79  
 

THE BIG HOUSE   You asked for it - an entrée helping of our house salad  8.99  WITH GRILLED CHICKEN  11.79  
 

TRAVERSE BAY   Boston bibb lettuce, smoked turkey, Michigan dried cherries, crumbled bleu cheese and  
candied walnuts with a champagne and dried cherry vinaigrette  11.99  
 

THE BIG CAESAR   Entrée Caesar salad  8.99   WITH GRILLED CHICKEN   11.79 

 

#1 MARGHERITA  
This pizza graces the pages of every wood fired pizza menu that I 
have seen. Delicious in its simplicity. Roasted garlic herb oil, 
tomatoes, basil and mozzarella. 6” - 6.99 12” - 11.99  

#2 BARBECUED CHICKEN  
Sweet and tangy barbecue, wood grilled chicken, roasted 
onions, peppers and Gouda cheese. 6” - 7.99 12” - 12.99 

 #3 PESTO VEGGIE  
Pesto, balsamic grilled zucchini, artichokes, roasted peppers, 
Kalamata olives, goat cheese, mozzarella and pine nuts.  
6” - 7.99 12” - 12.99 

 #4 ISLAND  
Sweet and tangy barbecue, Caribbean smoked pork, ham, pineapple 
and red onion with jack and cheddar. 6” - 7.99 12” - 12.99 

 #5 CHEESY 

 Red sauce, mozzarella, Gouda, parmesan, asiago, jack and 
goat cheeses. 6” - 7.99 12” - 12.99  

#6 AMERICANO  
Red sauce, pepperoni, sausage, mushrooms, peppers and onions 
topped with mozzarella. 6” - 7.99 12” - 12.99 

 #7 MEAT  
Red sauce, pepperoni, ham, sausage, apple wood smoked bacon and 
mozzarella. 6” - 7.99 12” - 12.99 

 #8 FUN WITH FUNGUS  
The mushroom lover’s dream. White sauce, grilled portabellas, 
criminis and buttons laced with fresh sage and asiago. 6” - 7.99 
12” - 12.99  

#9 HIGHWAY ROBBERY 
 Taken straight from my stint at the Arcadia Brewing Company. 
Drunken bean sauce (Tex Mex sauce of beans simmered in stout), 
little bit o’ BBQ, wood grilled chicken, jalapeños, roasted onions 
and peppers with mozzarella. Awesome pie! 
Thanks Tim and Mardy. 6” - 7.99 12” - 12.99  

#10 CHEF’S CHOICE 
Ever-changing selection from the guys and girls in the kitchen. Ask 
your server or bartender what the chef’s choice is  
for the day - 10.99 

BUILD your own 
6” or 12” crust with choice of Red, Pesto, BBQ, Drunken Bean, White Sauce or 

Roasted Garlic & Herb Oil. Topped with mozzarella. 6” - 6.39 12” - 9.39  

Pick your toppings 
MEATS: 6” - 1.29 12” - 1.99  
HAM, PEPPERONI, BACON,  

ITALIAN SAUSAGE, GRILLED CHICKEN  
VEGGIES: 6” - 99¢ 12” - 1.59  

ONIONS, BELL PEPPERS, ROASTED RED PEPPERS, MUSHROOMS, PORTABELLA, 
ARTICHOKE HEARTS, DRIED TOMATOES, FRESH TOMATOES, PINEAPPLE, 

KALAMATA OLIVES, GREEN OLIVES, PINE NUTS, JALAPEÑOS,  
BANANA PEPPERS, BLACK OLIVES 

 
SERVED WITH YOUR CHOICE OF  HOMEMADE CHIPS, COLESLAW, OR COTTAGE CHEESE 

HAND-CUT BISTRO FRIES, CRACKED PEPPER FRIES,  GARLIC FRIES, SWEET POTATO FRIES OR FRESH FRUIT - ADD 1.00 
GLUTEN FREE BUNS AVAILABLE FOR AN ADDITIONAL 1.00 

PUB BURGER * 
7 oz. fresh ground chuck wood grilled with our  

special burger spice blend,  
served on a fresh grilled gourmet roll - 8.99  

BREW MASTER BURGER* 
 7 oz. fresh ground chuck wood grilled with our special burger spice blend,  

topped with pepper jack cheese, hickory smoked bacon, fried onion tanglers and a  
drizzle of sweet and tangy BS Honey Rye BBQ sauce - 10.99  

TEXAS LONGHORN PATTY MELT* 
 Lean and healthy all natural longhorn beef raised  

right here in Hastings by Hubbell’s Foothill Farms.  
Half pound Seared patty on grilled Texas toast with jalapeño  

cream cheese, cheddar cheese, bacon and fried “jalapeño bottle caps" 11.49   
Or order "BIG AS TEXAS" twice the beef. 1 full pound!!! 14.99 

BISON BURGER* 
 Lean, all natural ranch raised western bison wood grilled on a grilled gourmet roll.  

Great healthy alternative to your traditional beef burger - 10.99 

 

BURGER 

BUSTER  

ADD ONS 
 

 

Add 1 for 59¢ 
or 2 for 1.09 

 

American, Swiss, 
Cheddar, Pepper Jack, 

Provolone or Bleu Cheese.   
Sautéed Mushrooms,   
Caramelized Onions,  
Roasted Peppers or 

Avocado 

 
Deluxe: lettuce 
tomato, onion & 

pickle 50¢ 
 

2 slices of wood 
grilled bacon 

1.49 

 
SERVED WITH YOUR CHOICE OF  HOMEMADE CHIPS COLESLAW OR COTTAGE CHEESE 

HAND-CUT BISTRO FRIES, CRACKED PEPPER FRIES,  GARLIC FRIES, SWEET POTATO FRIES OR FRESH FRUIT - ADD 1.00   
GLUTEN FREE BUNS AVAILABLE FOR  AN ADDITIONAL 1.00 

DAGWOOD DELUXE 
 Grilled herb focaccia loaf loaded with sliced 

turkey, bacon, swiss cheese, lettuce, 
tomato and avocado ranch dressing 10.39 

SMOKED CORNED BEEF REUBEN 
House smoked corned beef piled with kraut 

and Swiss cheese on grilled marble  
rye with thousand island.  

Taking the reuben to its ultimate level 10.99  

SOMEWHERE SOUTHWEST  
OF PHILLY 

 Grilled roast beef with caramelized onions, 
roasted peppers and pepperjack cheese on 

crusty French loaf with  
chipotle pepper mayonnaise 10.99  

GYRO OR ÕYEE-ROWÖ 
 No matter how you say it it’s a darn good 

sandwich. Your choice of beef,  
grilled chicken, or falafel served in warm 

grilled naan bread, tomatoes, lettuce,  
red onion and feta cheese finished with  

a tangy tzatziki sauce  10.49 

TURKEY PITA 
Warm peppercorn smoked turkey and  

melted white cheddar cheese on grilled pita 
bread with green apple dried  

cherry chutney  10.39  

THE CUBAN  
Roasted Caribbean pork, shaved ham,  

Swiss cheese, pickles and mustard. Served 
warm in a crusty French loaf  10.39  

GRILLED PASTRAMI MELT 
 Beef pastrami and double Swiss on black 
rye bread with bread and butter pickles  

and Dijon mustard  10.49 

BLACKENED SALMON CLUB 
Blackened wood grilled salmon fillet on thick 

sliced wheat bread with lettuce, tomato, 
bacon and a zippy lemon aioli  10.79 

NORTH JEFFERSON STEAK 
  Grilled roast beef, sautéed mushrooms  
and caramelized onion, covered in white 

cheddar on an onion roll with creamy 
horseradish sauce, served with  

a Stout au jus  10.99  

THE RACHEL 
 Rye bread grilled and loaded with hot 
shaved turkey, melted Swiss cheese, 
coleslaw, and French dressing  10.49 

REALLY GOOD HAM & CHEESE 
 Grilled Bavarian ham and muenster cheese 
on a soft, warm pretzel roll with an Amber 

Ale and mustard dipping sauce  10.39  

PULLED PORK 
 Fresh onion bun loaded with our pulled pork 
and tangy mustard BBQ. Served with calico 
beans and slaw. Simple and delicious 10.49 

AVAILABLE GLUTEN FREE  
 

 AVAILABLE VEGETARIAN 
PLEASE ASK YOUR SERVER 

 
SERVED WITH YOUR CHOICE OF: A CUP OF SOUP OR A STARTER SALAD  

FRENCH ONION SOUP STARTER - ADD 1.00 

BISTRO STEAK*   Our signature steak. 10 oz. center cut sirloin with 
cracked spices and sea salt then finished with a slather of herb butter. 
With your choice of potato, rice, fresh veggies or fries  21.99  

BOWTIE PASTA FLORENTINE   Sautéed bacon, spinach and shallot 
tossed with roasted garlic alfredo topped with wood grilled chicken 
and a sprinkling of toasted pine nuts  17.99 

BOURBON AND MAPLE  WOOD GRILLED SALMON*    Wood grilled 
salmon filet brushed with our peppered maple bourbon glaze  16.99 

ORANGE CHICKEN RICE BOWL   Crispy fried chicken and stir-fry 
Asian vegetables tossed in an orange-ginger chili sauce with basmati 
rice and a sprinkle of scallions and toasted sesame seeds  15.99 

CHICKEN POMODORO   San Marzano tomatoes simmered with wine, 
garlic and fresh herbs tossed with linguini fini pasta. Served with wood 
grilled chicken and sprinkled with fresh mozzarella and parmesan 
cheese   16.49 

BBQ RIBS SPICE RUBBED AND SLOW SMOKED BABY BACKS WITH OUR SWEET AND 
SMOKEY BEE STING HONEY RYE BBQ SAUCE. SERVED WITH CALICO BEANS  
AND SLAW.  WHOLE SLAB - 19.99   1/2 SLAB - 13.99 

PUB STYLE FISH & CHIPS OUR MOST POPULAR DINNER SELECTION!  
BEER BATTERED COD WITH OUR HOMEMADE FRIES. SERVED WITH TARTAR SAUCE, LEM-
ON, MALT VINEGAR & COLESLAW  13.79  

ADD A STARTER SOUP OR SALAD FOR 3.59 
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