S H A R E A B |- E S Auto 20% gratuity on parties 8 or more.

Platter Serves 6-8
Loaded Option - with cheese, bacon, sour cream, and green onion

DUCK FRY BOARD- crispy and FRIED MANICOTTI-Two ricotta PINHOUSE SHRIMP- Gritted or

golden fresh cut fries served filled manicotti dusted in fried and tossed in your
with Pinhouse sauce, Smokey Italian breadcrumbs and fried choice of sauce. (Buffalo,
BBQ, and Sriracha Ketchup. $6 until crisp. Finished with Smokey BBQ, Garlic Butter,

e Loaded +$2 garlic romano and served Sesame Glaze, Pinhouse

e Make it a platter $35 with marinara. $8 Sauce, Hot Honey)

» Platter with Loaded Fries $45 8 for $10

16 for $16

PHILLY CHEESESTAKE CHIPS & DIP DUD- STRIKE PLATTER- sa5  SPARE PLATTER- s3o0
BRUS”N'S' Crunchy Just looking for a e 3 Chicken Tenders e 4 Nacho Potato Skins
seasoned crostini's snack? Nothing better e 4 Nacho Potato Skins « 3 Philly Cheesesteak
topped with thin than some chips, e 2 Fried Manicotti Crostini's
sliced beef, sauteed salsa, and nacho e Duck Fries e 2 Fried Manicotti
peppers and onions, cheese! $6 e Chips and Salsa e Chips and Salsa
and velvety cheese « Make it a platter $30 Add Nacho Cheese +$8 Add Nacho Cheese +$8

sauce. $9

OALADS

Ranch, Blue Cheese, Lemon Basil Vinaigrette, Honey Pear Vinaigrette, Caesar, Poppyseed, Honey Mustard

Substitution +$2
Sliced Brisket, 60z Salmon, Shrimp, Chicken Tenders, Tuna, Greek Lamb, Chicken Breast, Vegetarian Taco Cauliflower

GRILLED CHICKEN PEAR AND GOUDA SALAD - mixed greens topped with grilled chicken, fresh

grilled pears, smoked gouda cheese, maple candied pecans, red onions and dried cranberries,

finished with a Honey Pear Vinaigrette. $14

TAGO SALAD - crispy corn tortillas stacked with lettuce, refried beans, onion, tomato, cilantro,

shredded cheddar cheese, and taco beef finished with sour cream and taco sauce. $14

GRILLED SALMON CAESAR SALAD - Romaine lettuce tossed with creamy house caesar dressing

and finished with parmesan and croutons. $14

GRILLED SHRIMP ASIAN SALAD - shredded lettuce, red cabbage, bell peppers topped with

grilled shrimp, sunflower seeds and wonton strips finished with Sesame Ginger Glaze. $14

Duckpin Fries $4 Coleslaw $4

Veggies and Hummus $4 RedlepCllpsg s Mac N Cheese $4

I | .
S I D E S Fresh Fruit $3 Slps & Sales ol Applesauce $3
| |

Side House Salad $4 + Add Nacho Cheese $6 Power Slaw $4
Side Caesar Salad $4 Soup or Bone Broth Quinoa Blend $4
« Cup $4 (2) Loaded Potato Skins $4

« Bowl $7



PINHOUSE SMASH BURGER - Two fresh 4 oz

burgers smashed thin topped with American
cheese, tomato, lettuce, onion, pickle and
Pinhouse Sauce. Served with Duckpin Fries. $10

-« Single for $8

BR|SKET SANDWlBH - Smoked brisket topped with

house BBQ sauce, melted cheddar, pickle, and
Duckpin Fries on a toasted Corn Bread bun.

Served with Coleslaw $16

BBQ PULLED PORK SANDWICH - smoked Pulled

Pork tossed with BBQ topped with coleslaw and
a pickle on a toasted cornbread bun. Served with

Duckpin Fries. $14

GRILLED SALMON BURGER - saimon, bread

crumbs, and spices combined to make a savory
and healthy alternative to the typical burger
topped with dill sauce, lettuce, and tomato.

Served with one choice of side. $13

WlNGS - Choice of 10 boneless or bone-in wings
fried crisp and served with celery and your
choice of ranch or blue cheese. Served with
Duckpin Fries $18

« 50 Mix of Boneless & Bone-In wings. Served

with Duckpin Fries $50

« 50 All Bone-In wings $65

(Naked, Buffalo, Spicy Honey, Garlic Parmesan,

Pinhouse Sauce, Sesame Glaze, Social Sauce)

BH'GKEN TENDERS = 4 Crispy breaded chicken

tenders served with your choice of one side and
dipping sauce. $12

- Make it a platter (24 tenders) $50

- Platter with Loaded Fries $60

ENTREES

Platter Serves 6-8
*Loaded Option - with cheese, bacon, sour cream, and green onion

Auto 20% gratuity on

parties 8 or more.

GRILLED CHICKEN SANDWICH - crilted 6oz

chicken breast topped with bacon, Social Sauce,
cheddar, tomato, lettuce, onion, and pickle on a

toasted bun. Served with Duckpin Fries $14

NACHO AVERAGE NACHOS - Tortilla chips topped

with taco beef, nacho cheese, tomato, lettuce,
onion, and sour cream. $12

- Make it a platter- $30

NACHO POTATO SKINS - crispy potato skins

topped with taco beef, nacho cheese, tomato,
lettuce, onion, and sour cream. Make vegetarian
with cauliflower taco meat.
« Full order- $12 Half order- $8
- Make it a Platter (20) skins- $30
- Loaded Option- If nachos aren't your thing
have them loaded with bacon, cream cheese,

green onion, and sour cream.

LOADED MAC N CHEESE - creamy house made

cheese sauce and cavatappi noodles. $13
- Sliced Brisket $5
- Greek Lamb $4
« Chicken breast $4
« 60z Salmon (Grilled or Blackened) $6
- Taco Beef $4
« Shrimp $5
- Tenders $4
« Tuna $6

« Vegetarian Taco Cauliflower $3

SEARED TUNA POWER BOWL - seared tuna steak

on a bed of kale power slaw, roasted bell pepper,
green onion, and red cabbage finished with sesame
ginger sauce. $16

e« Sub Salmon +%$2

DESSERT

BOCCE BALLS - peep Fried

pretzel balls topped with caramel
sauce, chocolate sauce,
cinnamon, and sugar.

Personal $7 Shareable $20 cream. $7

GRILLED PEARS AND SPICE

GAKE = Fresh grilled pears
paired with warm spice cake

topped with vanilla bean ice

VANILLA ICE CREAM AND BERRY
PARFA” = Fresh berries, and

vanilla bean ice cream finished
with lemon-berry

syrup. $7



