
Dinner Menu

CHICKEN WINGS 
5 for $9, 10 for $17, 15 for $25
- �WET Blackberry Habanero BBQ, Buff Ranch, 

Smokin’ Hot, Garlic Parmesan, Sweet Thai Chili
- �DRY Lemon Pepper, Old Bay, Adobo 

Add Celery $.50, Add Bleu Cheese or Ranch $.50

NACHOS  $13 
Cheddar Jack, Queso Blanco, Tomato, Jalapeno, 
Onion, Cilantro, Side Salsa & Sour Cream
Add Guacamole or Pulled Pork $4, 
Add Chicken or Seasoned Beef $7

CRAB RANGOON DIP  $13 
Sesame Seeds, Scallions, Sweet Thai Chili, 
Crispy Wontons

FRIED POPCORN SHRIMP  $15 
Sweet Thai Chili Aioli, Shredded Cabbage, Scallions

FRIED POTATO & CHEESE PIEROGIES  $13 
Smoked Bacon, Caramelized Onions, Ranch

CRISPY EDAMAME POTSTICKERS  $13 
Sesame Ginger Dressing, Togarashi, Scallions 

CHICKEN & BACON QUESADILLA  $15 
Cheddar Jack, Guacamole, Tomato, 
Bacon, Side Ranch & Salsa

BEEF & BLACK BEAN QUESADILLA  $14 
Seasoned Ground Beef, Cheddar Jack, Red Onion, 
Tomato, Jalapeno, Side Salsa & Sour Cream

VEGGIE QUESADILLA  $15 
Cheddar Jack, Baby Spinach, Butternut Squash, 
Wild Mushrooms, Red Onion, Side Chipotle Ranch 
& Salsa

SEASONAL CHILI  $7 Cup / $9 Bowl

SOUP DU JOUR  $7 Cup / $9 Bowl

FORBIDDEN RICE BOWL  $15 V GF
Butternut Squash, Pickled Red Onions, Broccolini, 
Wild Mushrooms, Kale, Pepitas, Charred Scallion 
Vinaigrette

SPINACH & ROMAINE COBB SALAD  $15 
Bleu Cheese, Bacon, Tomato, Avocado, 
Hard Boiled Egg, Derby Dressing 

WARE “HOUSE’” SALAD  $13 
Arcadian, Tomato, Red Onion, Cheddar Jack, 
Cucumber, Croutons, Lemon White Balsamic

FORKLIFT CAESAR SALAD  $13 
Romaine, Kale, Shaved Parmesan, Bacon, 
Hard Boiled Egg, Sourdough Croutons

BEET & GOAT CHEESE SALAD  $15 
Arcadian, Green Apple, Pistachios, Pickled Fennel, 
Lemon White Balsamic Vinaigrette 

KARATE CHOPPED SALAD  $13 
Romaine, Cabbage, Carrots, Scallions, 
Mandarin Orange, Almonds, Chow Mein Noodles, 
Sesame Ginger Dressing

Add: Burger Patty* or Grilled Chicken $7
Shrimp, Salmon* or Steak* $11

Shared Bites Soups & Salads
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Vegetarian Contains Nuts Gluten FriendlyV GF

Some items can be made gluten friendly upon request. Minors must be 
accompanied by an adult. 20% gratuity will be added to parties of 6 or 
more. We are unable to split individual checks for parties larger than 8.  
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs 
may increase your risk of foodborne illness. Our restaurant offers products 
with peanuts, tree nuts, soy, milk, eggs and wheat.



12 OUNCE NEW YORK STRIP*  $37  
French Fries, Wild Mushrooms,
Roasted Red Pepper Chimichurri Butter

PAN ROASTED SALMON*  $29 
Chili-Crisp Honey Glaze, Forbidden Rice,
Broccolini, Crushed Peanuts

FISH ‘N CHIPS  $23  
Beer Battered Haddock, French Fries,
Caper Dill Tartar, Cole Slaw, Grilled Lemon

PRETZEL CRUSTED CHICKEN  $21 
Mashed Potatoes, Broccolini,
Stout Beer & Mustard Cheese Sauce 

CHEESE TORTELLINI ALFREDO  $21 
Butternut Squash, Baby Spinach,
Brown Butter Sage Cream, Parmesan   

BANGERS ‘N MASH  $19 
Irish Pork Sausages, Mashed Potatoes,
Caramelized Onion Gravy

TENDERS & FRIES  $17  
Homestyle Breaded, Honey Mustard

MAC ‘N CHEESE  $17  
Smoked Gouda Cheese Sauce, Cavatappi Pasta,
BBQ Pulled Pork, Cornbread Crumble, Scallions

Handhelds Entrees

Kids Menu

Desserts

CHEESEBURGER*  $15   
Country White Roll, Yellow American, Secret Sauce,
Lettuce, Tomato, Red Onion, Pickles

BOURBON BACON-ONION JAM BURGER*  $17 
Country White Roll, White Cheddar,
Roasted Garlic Aioli, Lettuce, Tomato, Pickles

MUSHROOM SWISS BURGER*  $17
Country White Roll, A-1 Mayo, Lettuce,
Tomato, Onion Rings, Pickles

BLACKENED TURKEY BURGER  $15  
Country White Roll, Pepperjack, Bacon, Lettuce,
Cranberry Dijonnaise, Pickled Red Onion

VEGGIE “SMASH” BURGER  $13 
Plant-Based Patty, Country White Roll, Cheddar, 
Smash Sauce, Lettuce, Tomato, Onions, Pickles

GRILLED CHICKEN SANDWICH  $17 
Country White Roll, Black Forest Ham, Smoked Gouda,
Roasted Garlic Aioli, Lettuce, Caramelized Onion

PICKLED BRINED FRIED CHICKEN SANDWICH  $15   
Country White Roll, Honey Mustard Tossed,
Coleslaw, Pickles

ROASTED TURKEY WRAP  $15
Flour Tortilla, Cheddar Jack, Guacamole,
Lettuce, Tomato, Chipotle Ranch

CHICKEN CAESAR WRAP  $14  
Flour Tortilla, Romaine, Parmesan, Tomato, Caesar

LEMON DILL TUNA SALAD WRAP  $15
Flour Tortilla, Albacore, Baby Spinach,
Sun-Dried Tomato & Olive Tapenade

REUBEN | RACHEL  $16  
Marble Rye, Corned Beef & Lager Braised Kraut
or Roasted Turkey & Slaw, Swiss Cheese,
Russian Dressing

PULLED PORK SANDWICH  $14   
Country White Roll, Blackberry Habanero BBQ, Pickles

Kettle Cooked Potato Chips are included with all Handhelds. 
Upgrade to French Fries for $2. Sweet Potato Tots or Onion Rings 
for $3. Substitute any burger or chicken bun with a “protein style” 
lettuce wrap
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NOODLES  $9 
Choice of marinara 
or butter

FISH ‘N CHIPS  $10 
Haddock fried in our 
signature batter until 
golden brown

MAC & CHEESE  $9 
Cavatappi in a 
traditional cheese sauce

GRILLED CHEESE  $9 
Toasted sourdough 
with American cheese

CHEESE  
QUESADILLA  $9

TENDERS & FRIES  $11 
Chicken tenders served 
with honey mustard 
Toss in choice sauce • $1

CHEESEBURGER*  $11  
A burger slider topped 
with American cheese 

HOT DOG  $8 
All beef hot dog 
served on a split roll

Chips or Musselman’s 
Applesauce are included 
with all kid’s meals,
Upgrade to fries for $2

CHEESECAKE  $8

SALTED CARAMEL 
CHOCOLATE BROWNIE 
SUNDAE  $8

SEASONAL DESSERT 
Market Price

FOX MEADOWS 
CREAMERY ICE CREAM  $6 
Madagascan Vanilla, 
Wilbur Chocolate
Seasonal Flavor Market Price


