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BUY THE KITCHEN A ROUND! 
ASK YOUR SERVER FOR DETAILS

Draft Beer
GUINNESS 4.2 ABV

THE UNMISTAKABLE DEEP-DARK COLOR, 
CRISP HINT OF ROASTED BARLEY,

FRESH BREEZE OF HOPS, REFRESHING BITE FOR
A BITTERSWEET REWARD
LAGUNITAS IPA 6.2 ABV

A WELL-ROUNDED, HIGHLY DRINKABLE IPA.
A BIT OF CARAMEL MALT

BARLEY PROVIDES THE RICHNESS 
THAT MELLOWS OUT THE TWANG OF HOPS

DESCHUTES FRESH SQUEEZED IPA 6.4 ABV 
THIS UNIQUE IPA GETS ITS FLAVOR FROM A 

HEAVY HELPING OF CITRA AND MOSAIC HOPS
CRYSTAL LAKE BEACH BLONDE ALE 5.3 ABV
SUMMERTIME IN A GLASS! IMPORTED MALTS
 PRODUCE A SLIGHTLY BREADY CHARACTER

WITH HONEY-LIKE SWEETNESS
KENTUCKY BOURBON BARREL ALE 8.19 ABV
SUBTLE YET FAMILIAR FLAVORS OF VANILLA &

OAK ARE IMPARTED TO THIS SPECIAL ALE 
AS IT RESTS IN THE CHARRED BOURBON BARRELS

KROMBACHER PILS 4.8 ABV
GERMAN LAGER WITH FRUITY HOP AROMAS

UNTITLED ART - BLOOD ORANGE & POMEGRANATE SELTZER 5 ABV 
A BLEND OF FRUITY AND TART FLAVORS

OLD STYLE 4.6 ABV
CLASSIC AMERICAN LAGER

 ASK YOUR SERVER ABOUT OUR SEASONAL ROTATING HANDLES 

 

MILLER LITE 4.2 ABV
PILSNER-STYLE BEER BREWED WITH CHOICE HOPS, 

A BLEND OF AMERICAN-GROWN 
BARLEY MALTS AND PURE WATER

COORS LIGHT 4.2 ABV
WELL BALANCED FLAVOR WITH A MALTY NOTE, 

LOW BITTERNESS AND A LIGHT BODY
BLUE MOON 5.4 ABV

BREWED WITH OATS FOR CREAMINESS & 
SPICED WITH THE PERFECT COMBINATION
OF VALENCIA ORANGE PEEL & CORIANDER

STELLA ARTOIS 5.2 ABV
ITS FULL, CHARACTERISTIC FLAVOR &

HIGH QUALITY IS ASSURED
THROUGH A SUPERIOR BREWING PROCESS 

& BY USING THE FINEST INGREDIENTS 
MODELO ESPECIAL 4.4 ABV

RICH, FULL-FLAVORED PILSNER-STYLE LAGER
 CHARACTERIZED BY ORANGE BLOSSOM HONEY AROMAS

WITH A HINT OF HERB
TIGHT HEAD SCARLET FIRE RED ALE 5.4 ABV

AMERICAN STYLE RED ALE, PAYING 
TRIBUTE TO ITS IRISH HERITAGE

USING EAST KENT GOLDINGS HOPS 
TWO BROTHERS WOBBLE 6.3 ABV

GOLDEN IN COLOR WITH SUBTLE MALT CHARACTER,
BIG COMPLEX CITRUS AND PINEY HOP NOTES

  
Bottles & Cans

MILLER LIGHT |  MILLER HIGH LIFE |  MGD  
 MILLER 64 |  BUDWEISER |  BUD LIGHT 

BUSCH LIGHT |  BUSCH LIGHT PEACH |  OLDSTYLE
 MICHELOB ULTRA | COORS LIGHT   

COORS BANQUET BEER | CORONA |  CORONA PREMIER 
SAM ADAMS SEASONAL |   HEINEKEN    
ANGRY ORCHARD |  NEGRA MODELO   

PBR (TALLBOY CAN) |  BECKS |   ALAGASH WHITE    

Seltzers & Mixers
WHITE CLAW RASPBERRY & BLACK CHERRY    

HIGH NOON PEACH & LEMON
UNTITLED ART - BLOOD ORANGE & POMEGRANATE SELTZER DRAFT

CARBLISS SELTZER - ASK YOUR SERVER FOR FLAVORS

  Non Alcoholic Beer
HEINEKEN N/A

LAGUNITA N/A IPA
BUSCH N/A     



Wine
HOUSE WINE & HOUSE CAHMPAGNE | GLASS OR BOTTLE REDS

PINOT NOIR
MEOMI PINOT NOIR (SONOMA, CA)       

INTERESTING REDS
APOTHIC RED BLEND (SONOMA, CA)              

DON MIGUEL GASCON MALBEC 
(MENDOZA, ARGENTINA)
CABERNET SAUVIGNON

DARK HORSE (CALIFORNIA)
LOUIS MARTINI (SONOMA, CA)

SEQUOIA GROVE (SONOMA, CA) | BOTTLE       

WHITES

SPARKLING
PIPER SONOMA BRUT (SONOMA, CA) | BOTTLE
KORBEL SPLITS (CALIFORNIA)                                                                                   
PROSECCO SPLITS (VENETO, ITALY)
INTERESTING WHITES
CANYON OAKS MOSCATO 
(CALIFORNIA)   
SAUVIGNON BLANC
MURPHY GOODE FUME BLANC 
(NORTH COAST, CA)              
RODNEY STRONG CHARLOTTE’S HOME
(SONOMA, CA) 
CHARDONNAY
STERLING (CALIFORNIA) 
RODNEY STRONG (SONOMA, CA) 
SONOMA CUTRER 
(RUSSIAN RIVER VALLEY, CA) | BOTTLE 
PINOT GRIGIO 
BOLLINI (ITALY)
SANTA MARGHERITA (ITALY) 

Cocktails

Non Alcoholic
MOCTAIL MULE

SPRITE, GINGER BEER, LIME JUICE
VIRGIN MARGARITA

LIME, MANGO, PEACH, STRAWBERRY,
JALEPEÑO, STRAWBERRY JALEPEÑO

HEINEKEN N/A  |  LAGUNITA IPA  |  BUSCH N/A     
CHARDONAY N/A  |   CABERNET SAUVIGNON N/A  

PUNCH N/A
ORANGE JUICE, PINEAPPLE JUICE, 

GINAGER ALE, GRENADINE
COSMO MOCKTAIL

CRANBERRY JUICE, LIME, SODA, ORANGE JUICE
VIRGIN BLOODY MARY

CARAMEL MARTINI
VANILLA VODKA, IRISH CREAM, CARAMEL DRIZZLE, 

CARAMEL GRAHAM CRACKER RIM
CHOCOLATE MARTINI

VANILLA VODKA, CREME DE COCOA, IRISH CREAM
LEMONDROP MARTINI

LEMON VODKA, SOUR, LEMONADE, SUGAR RIM, LEMON
SUGAR GARNISH
POMEGRANATE

CITRUS VODKA, POMEGRANATE LIQUEUR, TRIPLE SEC, 
SPLASH OF CRANBERRY JUICE

FRENCH KISS
CHAMBORD, VANILLA VODKA, AND PINEAPPLE JUICE

MARGARITA
JOSE CUERVO, TRIPLE SEC, SOUR, LIME 

JUICE ON THE ROCKS OR FROZEN
LIME, MANGO, PEACH, STRAWBERRY,

JALAPEÑO, STRAWBERRY JALAPEÑO

STATE ST OLD FASHIONED
SUGAR, BOURBON, BITTERS, 

ORANGE TWIST, AMARENA CHERRIES
TITOS MULE

TITOS VODKA, GINGER BEER, AND LIME JUICE
TITOS RASPBERRY MULE

TITOS VODKA, GINGER BEER, FRESH RASPBERRY PUREE
 AND LIME JUICE

RED BERRY SANGRIA
BLEND OF RED WINE WITH CHERRY & BERRY FRUITS

WITH A DASH OF CITRUS SWEETNESS
WHITE PEACH SANGRIA

SAUVIGNON BLANC, PEACH, RIPE CITRUS FLAVORS
BARREL PUNCH

CHERRY VODKA, ORANGE VODKA, PINEAPPLE JUICE, 
LEMON-LIME SODA, GRENADINE

COPPER MAI TAI
AMARETTO, COCONUT RUM, MEYERS DARK RUM, 

PINEAPPLE JUICE, ORANGE JUICE, GRENADINE



(GF) - ASK YOUR SERVER ABOUT GLUTEN FREE OPTIONS
(GF) PLEASE NOTE DUE TO SPECIAL COOKING REQUIREMENTS, OUR GLUTEN FREE OPTIONS HAVE LONGER COOKING TIMES

(GF) PLEASE NOTE OUR FRENCH FRIES ARE NOT GLUTEN FREE. OUR BBQ SAUCE IS GLUTEN FREE
**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR

RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.**

GREENS
SOUTHWEST SALAD (GF)

ROMAINE, TOMATOES, CHEDDAR, BLACK BEANS, CORN, 
AVOCADO, LIME SQUEEZE, 

SOUTHWESTERN RANCH DRESSING
CHICKEN |  SHRIMP | SALMON

CHOPPED SALAD
ROMAINE, ICEBERG, BLEU CHEESE, BACON, TOMATO, 

ROASTED RED PEPPER, PASTA, 
SWEET BALSAMIC VINAIGRETTE 
CHICKEN | SHRIMP | SALMON 

LOADED WEDGE (GF)
ICEBERG WEDGE, BACON, TOMATOES,

BLUE CHEESE DRESSING
CHICKEN |  SHRIMP |  SALMON

CLASSIC CAESAR (GF)
ROMAINE, CAESAR DRESSING, CROUTONS,

FRESH GRATED PARMESAN
CHICKEN | SHRIMP | SALMON

STATE STREET 
TACOS

ALL TACOS SERVED WITH RICE & BEANS
CHOICE OF CORN OR FLOUR TORTILLA

(GF) CORN TORTILLAS AVAILABLE

BRISKET (GF)
OUR FAMOUS SMOKED BRISKET,CRISPY ONION STRAWS,

BBQ AIOLI

FILET (GF)
BEEF TENDERLOIN, SEASONED, GRILLED, PICO DE GALLO,

SALSA VERDE

BLAZE’N SHRIMP (GF)
SAUTEED SHRIMP, AVOCADO, CABBAGE SLAW, 

CHILI AIOLI

FISH (GF)
FRESH COD, GRILLED, CABBAGE SLAW, AVOCADO,

CITRUS-LIME AIOLI

BURRITO BOWL (GF)
RICE, BEANS, PICO DE GALLO, CHEESE, LETTUCE, 

SOUR CREAM, AVOCADO
YOUR CHOICE OF: CHICKEN, SHRIMP, STEAK, OR PORK

SMALL PLATES
BEST FOR 1 OR 2 GUESTS

FIGS & HONEY
FIGS PRESERVE, HONEYCOMB, GOAT 

CHEESE MOUSSE, PROSCIUTTO DI PARMA,
CROSTINIS

BRISKET SLIDERS
THREE SLIDERS, BRIOCHE BUN, PICKLES,
BBQ SAUCE. CHOICE OF BRISKET, PORK

OR CHICKEN

FRIED DEVILED EGGS
DEVILED EGG, BREADED & FRIED

GRILLED JALAPEÑOS (GF)
GRILLED JALAPEÑOS, HALVED,

CHIPOTLE CREAM, CHEESE, BACON, 
CHEDDAR

FRIED CHEESE CURDS
WISCONSIN STYLE CHEESE CURDS,

HAND BREADED, FRIED, 
RANCH DIPPING SAUCE

BRUSCHETTA
TOASTED ITALIAN BREAD, 

FRESH MOZZARELLA
TOMATO, BASIL, BALSAMIC GLAZE

BAKED GOAT CHEESE
GOAT CHEESE WITH ROASTED GARLIC AND

MARINARA SAUCE, 
SERVED WITH CROSTINIS

SHAREABLES
BEST FOR 4 OR MORE GUESTS

SMOKED BARREL WINGS (GF)
BONE-IN WINGS, 24 HOUR MARINATE, 

SMOKED, SAUCE

STATE STREET BACORN
CREAMY SWEET CORN SKILLET, DICED JALAPENO,

ONION, BACON,
TOPPED WITH MOZZARELLA. A MUST HAVE!

BOURBON STREET SHRIMP
SHRIMP, GARLIC, CREOLE SEASONING, RED PEPPER,

LEMON

COPPER BARREL 
CHARCUTERIE

SELECTION OF ASSORTED LOCAL MEATS & CHEESE
WITH A 6” FRENCH ROLL

ADDITIONAL 6” FRENCH ROLL 

CHICKEN TENDERS
CHICKEN STRIPS, BREADED,SERVED WITH A CHOICE OF

BBQ, BUFFALO, TERIYAKI, OR SWEET CHILI SAUCE

SPINACH ARTICHOKE DIP
SLICED ARTICHOKE HEARTS, CREAMY CHEESE DIP,

SERVED WITH CROSTINIS OR PITA

BAVARIAN PRETZEL
BAVARIAN PRETZEL SERVED WITH BEER CHEESE

BRISKET POUTINE
FRENCH FRIES, SMOKED BRISKET, CHEESE CURDS,

GRAVY



Front side 

BABY BACK RIBS (GF)
DRY BBQ RUB, BABY BACK RIBS, SLOW SMOKED

HOMESTYLE SWEET & TANGY BBQ SAUCE
HALF SLAB |  FULL SLAB

BRISKET (GF)
14 HOUR SLOW SMOKED, 

1/2 POUND SLICED BRISKET

PULLED PORK (GF)
14HOUR SLOW SMOKED, PULLED, 

SWEET BBQ SAUCE

SMOKEHOUSE COMBO (GF)
1/3 SLAB RIBS, BRISKET, SAUSAGE LINK, QUARTERED

CHICKEN, TURKEY, PULLED PORK

CHICKEN (GF)
2 & 1/2 HOUR SLOW SMOKED HALF CHICKEN

TURKEY (GF)
4 HOUR SLOW SMOKED TURKEY BREAST, SLICED

SALMON (GF)
2  & 1/2 HOUR SLOW SMOKED 8-OUNCE FILET

CHICKEN & RIBS COMBO (GF)
1/2 SLAB BABY BACK RIBS AND ONE HALF SLOW SMOKED CHICKEN 

 BARREL BURGER(GF)
HALF POUND PATTY, CHEDDAR CHEESE,

PULLED PORK, BACON, BBQ SAUCE

JALAPEÑO BURGER (GF)
HALF POUND PATTY, PEPPERJACK CHEESE,

GRILLED JALEPEÑOS, CHIPOTLE MAYO

THE “VINTAGE” 
BUILD YOUR OWN (GF) 

HALF POUND PATTY,  LETTUCE, TOMATO, 
ONION, PICKLE

CHEDDAR, AMERICAN, SWISS, PEPPER JACK, FETA,
MOZZARELLA, OR BLEU CHEESE  

FRIED EGG
BACON, MUSHROOMS, OR GRILLED ONIONS

SPINACH AND FETA  | BQ SAUCE 

GRILLED CHICKEN SANDWICH
BUILD YOUR OWN (GF)

GRILLED CHICKEN BREAST, REGULAR OR BLACKENED
LETTUCE, TOMATO, ONION, PICKLE

CHEDDAR, AMERICAN, SWISS, PEPPER JACK, FETA,
MOZZARELLA, OR BLEU  CHEESE  

FRIED EGG
BACON, MUSHROOMS, OR GRILLED ONIONS 

SPINACH AND FETA   | BBQ SAUCE 

PRIME RIB SANDWICH (GF)
PRIME RIB, ONION, MOZZARELLA, FRENCH ROLL

WHIP-PURS MELT
HALF POUND PATTY, GRILLED ONIONS, 

AMERICAN CHEESE, RYE BREAD
     

REUBEN
SMOKED TURKEY OR CORNED BEEF, SAURKRAUT,
SWISS CHEESE, THOUSAND ISLAND, MARBLE RYE

TBA WRAP
SMOKED TURKEY, HICKORY SMOKED BACON, AVOCADO, 

MOZZARELLA, HOMEMADE RANCH,
LETTUCE, TOMATO, ONION

SMOKED CHICKEN MELT
SMOKED CHICKEN, PULLED, CHEDDAR CHEESE,

GRILLED ONIONS, FRENCH ROLL
BLACKENED, BLEU CHEESE, BUFFALO SAUCE

CHEDDAR, BACON, BBQ SAUCE

ALMIGHTY BRISKET
14 HOUR SMOKED BRISKET, ONION STRAWS,

HOMESTYLE BBQ SAUCE ON A GOURMET ROLL

PORK SOME SUGAR ON ME
SLOW ROASTED PULLED PORK, BACON, SWEET BBQ SAUCE,

HORSERADISH PICKLE, GOURMET ROLL

 ‘SHIRE STUFFED BURGER (GF)
HALF POUND PATTY, STUFFED WITH AMERICAN CHEESE, 

PICKLES, ONIONS, TOPPED WITH PEPPER JACK

SWISS MUSHROOM 
BURGER (GF)

HALF POUND PATTY, SWISS CHEESE, MUSHROOMS 
LETTUCE, TOMATO, ONION, PICKLE

HANDHELDS
SERVED WITH SIDE OF FRENCH FRIES. (GF) GLUTEN FREE BUNS AVAILABLE. (GF) NOT SERVED WITH FRIES

SMOKEHOUSE
ALL ITEMS SLOW SMOKED ON PREMISE. COMES WITH HOUSE MADE CORNBREAD, CHOICE OF ONE SIDE, & SOUP OR SALAD

ADD SMOKED SAUSAGE TO ANY ORDER

(GF) - ASK YOUR SERVER ABOUT GLUTEN FREE OPTIONS
(GF) PLEASE NOTE DUE TO SPECIAL COOKING REQUIREMENTS, OUR GLUTEN FREE OPTIONS HAVE LONGER COOKING TIMES

(GF) PLEASE NOTE OUR FRENCH FRIES ARE NOT GLUTEN FREE. OUR BBQ SAUCE IS GLUTEN FREE
**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR

RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.**



(GF) - ASK YOUR SERVER ABOUT GLUTEN FREE OPTIONS
(GF) PLEASE NOTE DUE TO SPECIAL COOKING REQUIREMENTS, OUR GLUTEN FREE OPTIONS HAVE LONGER COOKING TIMES

(GF) PLEASE NOTE OUR FRENCH FRIES ARE NOT GLUTEN FREE. OUR BBQ SAUCE IS GLUTEN FREE
**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR

RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS.**

KIDS MENU
MILK OR SOFT DRINK INCLUDED

PASTA
BRISKET & FRIES

CHICKEN FINGERS & FRIES
GRILLED CHICKEN

& FRIES (GF)
 (GF) NOT SERVED WITH FRIES

HAMBURGER & FRIES
MAC & CHEESE

BACON MAC & CHEESE
CHEESEBURGER & FRIES  

PIZZA 

SIDES
CORNBREAD, COWBOY BAKED BEANS (GF),

MASHED BLACK BEANS (GF), RICE (GF), SLAW, 
MASHED POTATOES, BAKED POTATO (GF),

FRENCH FRIES,  VEGETABLE OF THE DAY (GF) 
6” FRENCH BREAD

ADDITIONAL SIDES
SAUTEED SPINACH & FETA (GF), SWEET POTATO FRIES,

LOADED BAKED POTATO, SIDE SALAD, SIDE CAESAR SALAD,
SIDE WEDGE SALAD, MAC & CHEESE, GRILLED ASPARAGUS,

CHEESE CURDS 

172 SIGNATURES
ALL SIGNATURES WITH THE CHOICE OF SOUP OR SALAD

HONEY WALLEYE
RICH & FLAVORFUL WALLEYE, HOME-STYLE BATTER,
FRIED, LIGHT BRUSH OF HONEY, SERVED OVER RICE

LOBSTER RAVIOLI
LOBSTER RAVIOLI, SUNDRIED TOMATOES, 

GARLIC CREAM SAUCE

GARDEN ROASTED ALFREDO
FETTUCCINI PASTA, BROCCOLI, MUSHROOMS, 

ROASTED GARLIC, ALFREDO SAUCE
PLAIN ALFREDO

ADD: CHICKEN | BLACKENED CHICKEN 
SHRIMP | SALMON

DIABLO PASTA
PASTA, SPINACH, FETA CHEESE, 

HOT & SPICY TOMATO CHEESE SAUCE
ADD: CHICKEN |  SAUSAGE

SHRIMP |  SALMON

HOMESTYLE LASAGNA
LAYERS OF PASTA, GROUND BEEF, SAUSAGE,

FOUR CHEESE BLEND, MOZZARELLA, MARINARA, BAKED,
TOPPED WITH PARMESAN CHEESE

SPAGHETTI POMODORO (GF)
SPAGHETTI PASTA, FLAVORFUL TOMATO SAUCE

GLUTEN FREE PASTA AVAILABLE - ASK YOUR SERVER!  
ADD: CHICKEN |  SAUSAGE

SHRIMP | SALMON
 

BARREL MAC
CAVATAPPI PASTA, CREAMY CHEESE SAUCE,

CORNBREAD PANKO, BAKED
ADD: PULLED PORK   
BRISKET |  SAUSAGE 

RIBEYE (GF)
16-OUNCE PRIME CUT RIBEYE, 

CHOICE OF POTATO, HOUSE VEGETABLE

FILET (GF)
8-OUNCE HAND-CUT FLAVORFUL FILET, 
CHOICE OF POTATO, HOUSE VEGETABLE

LAMB CHOPS (GF)
THREE GRILLED LAMB CHOPS, CHOICE OF POTATO,

VEGETABLE, MINT JELLY

PORK FRIED RICE
SMOKED SHREDDED PORK, RICE, PINEAPPLE, 

ONION, PEAS, CARROTS, EGGS, SOY SAUCE ON SIDE

KABOBS
SKEWERED CHICKEN, GRILLED, VEGETABLES,

SERVED OVER RICE

GAYLE’S CLASSIC FISH FRY
ATLANTIC COD, ORIGINAL CORKSHIRE RECIPE, FRIED,

TARTER SAUCE, LEMON, CHOICE OF POTATO
*NOT AVAILABLE ON FRIDAYS DUE TO AYCE FISH FRY

BAKED COD (GF)
BAKED ATLANTIC COD, TARTER SAUCE, LEMON,

SERVED WITH CHOICE OF POTATO



Daily Specials

Annual Closures
SUNDAY OF MEMORIAL DAY AND LABOR DAY WEEKENDS 

FOURTH OF JULY 

THANKSGIVING DAY 

CHRISTMAS DAY

FIRST WEEK IN JANUARY

Monday:
CLOSED

Tuesday:
KIDS EAT FREE

Wednesday:
MEXICAN FOOD AND DRINK SPECIALS

Thursday:
1/2 PRICE WINE BOTTLES
 ITALIAN FOOD SPECIALS 

Friday: 
ALL YOU CAN EAT FISH FRY

Saturday:
RIBEYE SPECIAL

Sunday:
$2.00 DOMESTIC BEERS AND PRIME RIB SPECIALS


