
EATING RAW OR UNDERCOOKED MEATS, POULTRY, EGGS, MILK, SEAFOOD OR SHELLFISH MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.

RESERVATIONS: 814-866-8363  •  TAKE OUT: 814-866-8392

SOUP & SALADS
Dressings: House-Made Ranch, Bleu Cheese, Honey Mustard, 

Fat Free Raspberry Vinaigrette, Golden Italian, French, 
Balsamic Vinaigrette, Caesar or Thousand Island.

Fried Chicken Salad................................................................$16
Mixed Greens topped with Red Onions, Cucumbers, Grape Tomatoes, 
Shredded Carrots, Homestyle Croutons and Shredded Cheddar Jack Cheese 
topped with Traditional Fried Chicken Tenders. Try our Tenderloins plain or 
tossed in your favorite Wing Flavor!

Autumn Harvest Salad...........................................................$13
Mixed Greens topped with Roasted Butternut Squash, Dried Cranberries, 
Red Onions, Feta Cheese, Candied Pecans and Toasted Pumpkin Seeds.

Caesar Salad..........................................................................$10 
House Salad...........................................................................$10
Side Caesar Salad...................................................................$6
Side Salad.................................................................................$6

Add the following to any Salad: 
Smoked Chicken $5     Sirloin Steak $11     Salmon $12 

 Traditional Fried Chicken Tenders $7

French Onion Soup....................................................................$8
Hearty, rich Beef Broth with Caramelized Onions and Provolone Cheese.

APPETIZERS
Burnt Ends............................................................................. $17
Bites of crispy Texas-Style Smoked Brisket served with BBQ Sauce.

Loaded Fries.........................................................................$10
Waffle Fries topped with Melted Cheese Sauce and choice of BBQ Pulled Pork, 
Bacon Crumbles or Pulled Chicken. Finished with a dusting of BBQ Spice.

Crispy Garlic Parmesan Brussels Sprouts......................$8
Sautéed Brussels Sprouts tossed in a Garlic Butter Sauce and 
topped with Crispy Parmesan.

Chicken Tenders.................................................................... $11
Traditional Buttermilk-Soaked Country-Fried Chicken Tenderloins 
served plain or tossed in one of our Wing Flavors.

Chicken Wings...................................................................... $16
Traditional or Boneless with Guest’s choice of one of our Sauces or Dry Spices.
Sauces: Buffalo, Honey Mustard, Spicy Maple, Blueberry BBQ, 
Pineapple Chipotle, Candied Bacon, Parmesan Butter Garlic or BBQ. 
Dry Spices: Cajun, Dry Ranch or Cranch. 

Fried Ravioli..........................................................................$10
Cheese-Filled Ravioli, deep-fried until golden and crispy, topped with 
Parmesan. Served with warm Marinara Sauce. 

Fried Mushrooms.................................................................$10
Battered Whole Mushrooms, deep-fried until golden and crispy. 
Served with Guest’s choice of Srirancha or Pickle Ranch. 

Fried Green Beans.................................................................$9
Breaded Whole Green Beans, deep-fried until golden and crispy. 
Served with Guest’s choice of Srirancha or Pickle Ranch. 

Cheese Curds........................................................................$10
Deep-Fried Bites of Breaded Wisconsin Cheese Curds served with 
Guest’s choice of Srirancha or Pickle Ranch.

Sirloin Steak..............................................................................$24  
Served with Guest’s choice of one side.

Beer-Battered Fish................................................................. $22
Hand-Battered, Deep-Fried Fish. Served with Guest’s choice of one side.

Salmon........................................................................................ $22   
House-Cut Filet with your choice of Old Bay Butter, Sweet Chili Sauce 
or Teriyaki Sauce. Served with Guest’s choice of one side.

Chicken Parmesan Fettuccine.............................................$17
House-Smoked Chicken Breast topped with House-Made Marinara Sauce 
and Mozzarella Cheese, broiled until golden and melted, on top of a bed of 
Fettuccine Pasta.

Cajun Shrimp Fettuccine.......................................................$18
Fettuccine Pasta tossed in a House-Made Creamy Cajun Alfredo Sauce, 
topped with Cajun Grilled Shrimp and Parmesan Cheese.

Add the following to any Entrée:  Smoked Chicken $5     Sirloin Steak $11 
Traditional Fried Chicken Tenders $7     Salmon $12

ENTRÉES

HANDHELDS
Served with Waffle Fries and a Dill Pickle.

Burgers are a half-pound double patty. 
Add another patty and make it a triple for an additional $5.

American Classic Burger.......................................................$15   
Our Burger Patties on top of Lettuce, Tomato, Onion and your choice 
of American, Swiss, Provolone, or Pepper Jack Cheese.

Mushroom Swiss Burger........................................................$17   
Our Burger Patties topped with Sautéed Mushrooms and Swiss Cheese.

BBQ Bacon Burger..................................................................$17   
Our Burger Patties topped with House BBQ Sauce, Cheddar Cheese 
and Bacon on top of Sautéed Onions.

BBQ Pulled Pork Sandwich...................................................$14    
House-Smoked Pulled Pork tossed with our House BBQ Sauce 
on a Toasted Brioche Bun. 

Chicken Bacon Panini.............................................................$18    
House-Smoked sliced Chicken Breast and Bacon topped with Cheddar 
Cheese on Sourdough Bread. Served with a side of Ranch dressing. 

Reuben Panini....................................................................... $18
Sliced Corned Beef and Sauerkraut topped with Swiss Cheese on 
Sourdough Bread. Served with a side of Thousand Island Dressing.

Cheesesteak Panini............................................................. $18
Chopped Steak tossed with Sautéed Red Peppers and Onions 
topped with Cheddar Cheese on Sourdough Bread.

French Dip Panini................................................................ $18
Chopped Steak tossed with Sautéed Onions topped with Provolone Cheese 
on Sourdough Bread. Served with a side of Au Jus.

Chicken Caesar Wrap.............................................................$17    
Garlic and Herb Wrap with House-Smoked sliced Chicken Breast and Romaine 
Lettuce tossed with our House Caesar dressing and Parmesan Cheese.

Buffalo Chicken Wrap............................................................$15    
Garlic and Herb Wrap with House-Smoked sliced Chicken Breast tossed 
in House-Made Buffalo Sauce with Lettuce, Tomato, Onion and Shredded 
Cheddar Jack Cheese.

FLATBREAD PIZZA 
Four Cheese Pizza...................................................................$15
Blend of Mozzarella, Provolone, Parmesan and Romano Cheeses.

Pepperoni Pizza.......................................................................$16 
Our Four Cheese Flatbread Pizza topped with Pepperoni Slices.

Buffalo Chicken Pizza.............................................................$16
A Buffalo Sauce base topped with Pulled Chicken tossed in Buffalo Sauce 
and Shredded Cheddar Jack Cheese.

Veggie Pizza..............................................................................$15
Our Four Cheese Flatbread Pizza topped with Red Peppers, Mushrooms, 
Onions, Black Olives and Grape Tomatoes.

SIDES
$5 Each

Waffle Fries, Mashed Potatoes, Baked Potato, Steamed Broccoli, Rice, Sautéed Zucchini, Cooked Caramel Apples

SPECIALTY FRIES 
Reuben Fries......................................................................... $14
Waffle Fries topped with Melted Swiss Cheese, Chopped Corned Beef 
and Sauerkraut. Served with a side of Thousand Island Dressing.

Cheesesteak Fries ............................................................... $12
Waffle Fries topped with Melted Cheese Sauce, Chopped Steak 
and Sautéed Red Peppers and Onions.

Nacho Fries............................................................................ $14
Waffle Fries topped with Melted Cheese Sauce, In-House Smoked Pulled 
Pork, Shredded Lettuce, Diced Tomatoes, Diced Onions and Black Olives.
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RESERVATIONS: 814-866-8363
TAKE OUT: 814-866-8392

Don’t forget to check out our rotating list of seasonal brews! 

CORE BREWS

BOURBON

WHISKEY

SCOTCH

Bud Light
Miller Lite
Labatt Blue Light
Samuel Adams Boston Lager

Stella Artois 
Yuengling Lager
Blue Moon
Southern Tier 8 Days A Week

The Brewerie Silk Bomb
Lavery Brewing Dulachan
Erie Brewing Railbender
Guinness

B O U R B O N ,  W H I S K E Y ,  S C O T C H  &  B R E W S

Jim Beam
Jim Beam Red Stag 
Jim Beam Pineapple
Jim Beam Honey 
Old Forester
Old Forester 1870 "Original Batch"
Old Forester 1897 "Bottled in Bond"
Old Forester 1910 "Old Fine Whisky"
Old Forester 1920 "Prohibition Style"
Altered State Stout Barrel
Bulleit
Bulleit Rye
Knob Creek
Knob Creek Rye
Knob Creek Smoked Maple
Coopers’ Craft
Woodford Reserve
Woodford Reserve Double Oaked

Woodford Reserve Rye
Baker’s
Breaker
Maker’s Mark
Maker’s Mark 46
Maker’s Mark Cask Strength
Maker’s Mark Private Selection 
'Presque Isle Casino Private Batch 2026' 
–available starting in November 2026
Four Roses
Four Roses Small Batch Select
Basil Hayden
Basil Hayden Toast
Basil Hayden Dark Rye
Basil Hayden Subtle Smoke
Basil Hayden Golden Rye
Widow Jane 10 Year
Elijah Craig

Angel’s Envy
Larceny
Redemption Wheated
Blade and Bow
Jefferson’s Reserve
Jefferson’s Ocean
Rabbit Hole Cavehill
Rabbit Hole Heigold
Rabbit Hole Dareringer
Smooth Ambler Contradiction
Smooth Ambler Old Scout
Booker’s
Buffalo Trace
Legent Yamazaki Cask Finish Blend
Heaven’s Door Ascension
Heaven’s Door Revival
Heaven’s Door Refuge

Black Velvet
Seagram’s 7
Canadian Club
Jack Daniel’s
Gentleman Jack
Altered State Peated
Altered State Barleywine Cask Rye 
WhistlePig 10 Year
WhistlePig PiggyBack
WhistlePig 15 Year Estate Oak Rye

WhistlePig 12 Year Old World Rye 
Suntory Whiskey Toki
Roe & Co Irish Whiskey
Kurvball BBQ
Wild Turkey American Honey
Crown Royal
Crown Royal Apple
Crown Royal Vanilla
Crown Royal Peach
Crown Royal Blackberry

Jameson
Tullamore D.E.W.
Slane
TX
Rabbit Hole Boxergrail
A. Overholt 
The Hakushu 12 Year Single Malt 
Japanese Whisky

Dewar’s White Label
Dewar’s 12 Year
J&B
Chivas Regal 12 Year 
Chivas Regal 18 Year

Johnnie Walker Red Label 
Johnnie Walker Black Label 
Johnnie Walker Black Cask
Johnnie Walker Double Black Label 
Johnnie Walker Green Label 

Johnnie Walker Gold Label Reserve 
Johnnie Walker 18 Year 
Johnnie Walker Blue Label 
The Glenlivet Founder’s Reserve
Macallan 12 Year
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