
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MAINS: 

Shrimp Boil Dinner GF                                            17.99 

Large peeled and deveined shrimp, andouille 

sausage, sweet corn on the cob, seasoned baby red 

potatoes and honey corn bread. 

Traditional German Bierock                                  13.99 

Seasoned ground beef, ground Italian sausage, 

onion, cabbage, garlic, and Colby jack cheese baked 

in a bread roll and choice of side. 

Smoked BBQ Platter – Ribs GF    20.99 

In-house slow smoked ribs served with scratch made 

honey corn muffin, sliced toasted brioche bread, 

smoked baked beans and choice of side.  

Smoked BBQ Platter – Pulled Pork GF    16.99 

In-house slow smoked pork shoulder served with 

scratch made honey corn muffin, sliced toasted 

brioche bread, smoked baked beans and choice of 

side.  

Firepit Smash Burger GF                 14.99 

Two 4oz portions of our local certified angus beef are 

cooked fresh smash burger style with your choice of 

cheese and a side.  

 -Add extra patty for $4  -Add Bacon for $2 

Grilled Chicken Club GF                              14.99 

Grilled marinated chicken breast, applewood smoked 

bacon, cheddar jack cheese, romaine, Roma tomato, 

roasted garlic aioli served on a toasted piece of thick 

sliced artisan white bread and choice of side. 

Chicken Strip Dinner (5 Strips)                 13.99 

Five chicken strips fried golden brown and served with 

your choice of fries with our homemade secret sauce 

and toasted brioche bread. 

Firepit BLT GF                                                           13.99 

Crispy smoked bacon, lettuce, tomato, cheddar cheese 

with a roasted garlic aioli on toasted brioche served 

with fries. 

   

SMALL PLATE STARTERS 

Homestyle Fried Pickles GF                               10.99 

Hand breaded in house with a blend of yellow and 

white corn meal. Served crispy golden brown with a 

side of our homemade spicy ranch. 

Roasted Garlic Hummus Platter GF                       11.99 

Roasted garlic confit whipped into our homemade 

hummus, served with toasted garlic herbed pita points. 

Firepit Triple Dip GF                                              12.99 

Freshly fried corn tortilla chips served with our scratch 

made organic salsa, guacamole, & cheesy nacho sauce.  

Mozzarella Sticks                                                       10.99 

Classic crispy fried mozzarella sticks served with a 

homemade spicy marinara and freshly grated parmesan 

cheese.  

Shrimp & Corn Fritter Cakes                                   12.99 

Served over a bed of spring greens with a lemon garlic 

aioli. 

   
SALADS / SOUPS: 

House Salad GF                                                            6.99 

Mixed greens, homemade ranch dressing, julienned 

red onion, shaved carrot, cheddar jack and homestyle 

garlic herbed croutons 

Garden Fresh Salad GF                                               8.99 

Mixed spring greens, homemade lemon vinaigrette, 

sliced cucumber, Roma tomato, julienned red onion & 

red bell pepper, shaved carrot, freshly grated 

parmesan cheese, garlic herbed croutons  

Creamy Caesar GF                                                8.99 

Crisp romaine hearts, creamy Caesar dressing, shaved 

parmesan cheese, applewood smoked bacon, garlic 

herbed croutons 

 -Add grilled marinated chicken breast - $6 

 -Add sauteed or poached shrimp - $7 
 

Soup of the Week GF                     5.99 

 
**GF = Gluten free option available** 

Menu and Prices subject to change 



 

 

 

SIDES:           4.99 

Fries  

Sweet Potato Fries GF 

Seasonal Sautee Vegetables GF 

Potato Salad GF  

Macaroni Salad GF 

Mac N’ Cheese GF 

Smoked Baked Beans GF 

Side Salad GF 

KIDS: 

Junior Burger meal GF                                    9.99 

4oz portion of our local certified angus beef cooked fresh 

smash burger style with your choice of cheese and a small 

side 

Kids Baked Mac N’ Cheese GF                                  7.99 

Small bowl of our creamy homemade baked macaroni and 

cheese with choice of side 

Grilled Cheese GF                                                7.99 

Thick sliced artisan white bread with melted American and 

cheddar cheese served with choice of small side 

Kids Chicken Platter                                   9.99 

3 crispy chicken strips served with homemade ranch and 

choice of small side 

Hot Dog Meal                                                             6.99 

All beef hotdog on a toasted, brioche, buttered bun served 

with fries and our secret sauce for dipping 

 

 

 

DESSERTS: 

Triple Chocolate Brownie Sundae                    6.99 

Freshly made triple chocolate chunk brownies served with a 

scoop of vanilla bean ice cream and finished with a 

chocolate caramel swirl  

Homestyle Cobbler                                                     6.99 

Served with a scoop of vanilla bean ice cream. Ask server for 

weekly cobbler flavor. 

Homemade New York Style Cheesecake               7.99 

Ask server for weekly flavor 

Vanilla Bean Ice Cream w/ Chocolate Drizzle GF         2.99 

BEVERAGES     2.95 

Unsweet Tea 

Sweet Tea 

Sprite 

Dr. Pepper 

Diet Dr. Pepper 

Pepsi 

Root Beer 

Coke 

Diet Coke 

Mountain Dew 

Strawberry Lemonade 

Orange Juice 

Apple Juice 

 

**GF = Gluten free option available** 

Menu and Prices subject to change 


