
Tonight’s Selections 

                                            CHEF BRIAN LOFINK 

SMALL PLATES & LIGHT FARE 
Items marked with a         are half off during Happy Hour 

Monday – Friday 
3:00pm to 7:00pm and 12:00am to 1:30am 

 

CARNITAS     5 (EACH) 
Braised pork, pickled red onions, jalapeño, queso fresco, 

cilantro, lime, grilled corn tortilla 

NACHOS     12 
With braised pork or mexican chorizo 

Melted asadero, black beans, jalapenos, sour cream, 
pineapple tomatillo salsa 

PRETZEL- CRUSTED CHICKEN FINGERS 
SMALL/9      LARGE/13 

Honey mustard  

CRISPY CHICKEN WINGS     10 
Choice of buffalo, honey chipotle or dixie BBQ 

THE APPETIZER FORMERLY KNOWN AS...   9 
Crab meat in a spicy imperial sauce over fries 

A dish so controversial, we dare not type its name.   
 

MAC ‘N CHEESE FRITTERS     9 
Tomato crab compote 

STEAMED PEI MUSSELS 
SMALL/10        LARGE/16 

Bacon lardons, melted leeks, lager broth, grilled baguette, 
roasted garlic aioli 

GRILLED FLATBREAD MARGHERITA PIZZA    10 
Claudio’s mozzarella, tomato sauce, fresh basil, extra virgin 

olive oil 

FOOD FOR THE HANDS 
All served with either a side of fries or house salad or a little of both 

 

HALF-POUND ANGUS BURGER 
Bacon, mushrooms and cheddar                          10 
Maytag blue cheese and caramelized onions                    10 
Crispy poached egg, gruyere, truffle mayo                      12 

S.O.B. BLACK BEAN BURGER      10 
Cheddar, salsa, chipotle mayo 

BEER BATTERED  FISH SANDWICH      12 
Smoked Tartar Sauce, lettuce, tomato, onion, toasted bun 

HERB ROASTED TURKEY     11 
Bacon, cranberry compote, brie, toasted brioche 

REUBEN     12 
House-made corned beef, swiss, sauerkraut, thousand 

island on grilled rye 
 

SEASONAL GREENS 
BIITER GREEN & BLOOD ORANGE SALAD     HALF 8 /FULL 11 

Radicchio, shaved fennel, blood oranges, honey citrus 
vinaigrette, pecorino pepato 

GOAT CHEESE SALAD    HALF 8 /FULL 11 
Baby arugula, grilled asparagus, toasted pine nuts, 

pomegranate vinaigrette 

HOUSE SALAD    6 
Tomatoes, cucumber, red onion, balsamic vinaigrette 

 
 

THE SERIOUS STUFF 
VEGETARIAN SHEPHERD’S PIE      13 

Crimini mushrooms, winter vegetables, farro, sweet potato 
crust  

CAROLINA BBQ PULLED PORK     15 
Jalapeño corn bread, coleslaw 

CRISPY SHRIMP ‘N GRITS    17 
Yu Choy, bacon & maple glaze, scallion oil 

OVEN ROASTED CHICKEN     16 
Truffle mashed potatoes, grilled asparagus, natural jus 

GRILLED HANGER STEAK    18 
Creamy kale, crispy rosemary garlic potatoes, balsamic 

demi glace 

LIL’ SUMPTIN’ SUMPTIN’ 
CORN BREAD & HONEY BUTTER    3 
BUTTERMILK COLE SLAW    3 
FRENCH FRIES     4 
BEER BATTERED ONION RINGS    5 
GRILLED ASPARAGUS                           MARKET PRICE 
TRUFFLE MASHED POTATOES    4 

 

THE END OR…THE BEGINNING 
 PIE OF THE TIME     6 

Warmed seasonal pie, vanilla ice cream  

YOUNG’S DOUBLE CHOCOLATE STOUT CARMEL BROWNIE SUNDAE   8 
Vanilla and/or chocolate ice cream, whipped cream,  

cherry on top! 
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