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BREAKFAST
Breakfast Hours
Monday – Friday: 7AM to 11AM  •  Saturday & Sunday: 9AM to 1PM

Morning Time Refreshments
Fresh Squeezed Orange Juice	 4.25 glass / 11.95 carafe
We really Squeeze it to order!

 World’s Best Bloody Mary	 6.25 glass / 22.95 carafe
Our own unique Infused Vodka mixed with a blend of spices.
Served with our signature “Dilly Bean.”

Mimosa	 5.95
Refresh your morning with a combination of Fresh Squeezed
Orange Juice and our House Champagne.

Traditional Bellini	 6.25
Our House Champagne bursting with flavor when combined 
with Fresh Squeezed Orange Juice and Peach Schnapps.

The Pastry Case
 Muffins	 2.75

Peer into our pastry case for today’s fresh selection.

Cinnful Rolls	 3.95
A sweet tooth’s dream! Warm and Drizzled with  Brown 
Sugar Icing.	 Add Pecans   .95

Scones	 3.25
Hot out of the oven with a choice of:
	 Cinnamon Chip • Cranberry Orange • Blueberry.
	 Sprinkled with powdered sugar.

Croissants	 2.95
A rich, buttery Croissant toasted and served with Butter & Jelly.

Bagels	 2.50
	 Toasted and served with Butter & Jelly:
	 Plain • Everything • Honey Wheat

Cream Cheeses	 1.25
	 Plain • Honey Almond • Raspberry • Sun-dried Tomato
	V eggie • Chive Caper

Spreads	 1.25
	H ummus • Peanut Butter



Eggsellent
 Breakfast Sandwich	 6.95

Two Scrambled Eggs smothered with American Cheese and
topped with your choice of Bacon, Sausage or Ham. Served
on a toasted Croissant with a side of Fresh Fruit.
Egg Plate	 6.95
Two Scrambled Eggs served with Un-Common Potatoes,
Fresh Fruit and your choice of Bacon, Sausage or Ham.

 Spinach & Parmesan Scrambler	 7.95
Three Scrambled Eggs loaded with Spinach and topped with
Parmesan Cheese. Served with Un-Common Potatoes and Fresh Fruit.

 Cowboy Scrambler	 8.75
Three Eggs Scrambled with Roasted Peppers & Onions,
Mushrooms, Swiss Cheese and Garlic. Served with Salsa,
Un-Common Potatoes and Fresh Fruit.
Smokey the Bagel	 7.25
An Everything Bagel toasted and topped with Two Eggs.
Smothered in Smoked Cheddar, Spinach, Tomatoes and
Red Onions. Served with Fresh Fruit.

Breakfast on the Run
 Quiche, Quiche, Quiche!	 6.50

You get to choose between two of our Signature Quiches, served
with Fresh Fruit. Featuring: Quiche Florentine or Chef ’s Choice
Lots of Lox	 8.50
Smoked Salmon on a toasted Everything Bagel with Chive Caper
Cream Cheese, Tomatoes and Red Onions. Served with Fresh Fruit.
Granola	 5.95
This Supernatural Cereal is topped with Strawberries and
Blueberries. Served with a Carafe of Milk. 	 Add Soy Milk   .50

Three Little Piggies	 6.95
A toasted Everything Bagel topped with Smoked Cheddar,
Ham, Bacon and Sausage. Served with Un-Common Potatoes.

 Sausage Rolls	 4.25
Grandma’s recipe of Sausage, Cheddar Cheese, Puff Pastry,
Green Peppers and Onions. All rolled into one. Good on the go!
Biscuits & Gravy	 4.25
Smother your Buttermilk Biscuits with our Peppered Gravy.
	 Add Sausage Rolls   3.75

Fresh Fruit Bowl	 4.50
A bowl of today’s seasonal selection.

Split plate charge   2.00
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Now That You Are Starving
 Breakfast Casserole	 6.95

A delicious blend of Eggs, Sausage, Potatoes, Cheddar Cheese,
Pepperjack Cheese, Green Onions and Mushrooms. Served hot
and fresh out of the oven with Fresh Fruit.
Belgian Waffle	 6.95
One is enough! Sprinkled with Powdered Sugar. Oh Yeah!
		  Add Strawberries and Blueberries  1.95   

Cinnamon Glazed French Toast	 7.50
Two delicious slices topped with Butter and Powdered Sugar.
Served with Fresh Fruit.

 Breakfast Pizza	 8.75
An Olive Oil brushed Pizza Crust topped with Eggs, Spinach, Ham
and Cheddar Cheese. Baked to perfection and made to satisfy.
Honey Almond Stuffed Toast	 8.50
A layer of Honey Almond Cream Cheese sandwiched between two
slices of hot Cinnamon Glazed French Toast. Served with Fresh Fruit.
Fiesta Wrap 	 8.25
Garlic Herb Wrap jumping with Three Eggs, Ham, Pepperjack
Cheese and Salsa. Served with Fresh Fruit and more Salsa.

 Popeye’s Pick	 7.75
A Spinach Wrap filled with Three Eggs, Spinach, Mushrooms,
Tomatoes and Cheddar Cheese. Served with Fresh Fruit.

 Screaming Buddha	 8.95
Three Scrambled Eggs served with a Biscuit & Gravy, Un-Common
Potatoes, Bacon, Ham and a Sausage Roll. How much more can one eat?
Meaty Belgian	 7.95
A Belgian Waffle Sandwich layered with Two Eggs, American 
Cheese and a Sausage Pattie. Served with Fresh Fruit.
Breakfast Quesadilla 	 8.25
A Tomato Tortilla bursting with Three Eggs, Garlic, Cheddar
Cheese, Red Onions, Mushrooms and Jalapeños. Served with
Salsa and Sour Cream.

  Side Items
	 Bacon (2 pieces)	 1.95	 Salsa	 1.95
	 Biscuit	 1.95	 Sausage Pattie	 1.95
	 Country Ham	 1.95	 Sausage Roll	 2.95
	 Egg	 1.95	 Stonemill Wheat Toast	 1.95
	 Fresh Fruit Cup	 3.25	 French Toast Slice	 3.95
	 Gravy	 1.25	 Uncommon Potatoes	 2.50

Split plate charge   2.00



LUNCH & DINNER
Hours
Monday – Friday: 11AM to 1AM  •  Saturday & Sunday: 1PM to 1AM

Bar–Teasers
 Baked Brie	 11.95

Brie Cheese smothered with Almonds and Brown Sugar.
Baked  to a golden brown inside a flaky Pastry Shell. Served
with Apple Wedges and Crackers.

Fresh Mozzarella & Tomato	 7.25
Layers of FRESH Mozzarella, Roma Tomatoes and FRESH
Basil drizzled with Garlic Olive Oil and Balsamic Vinegar.

 Chicken Bakers	 7.25
Tender Chicken Breast, diced, breaded, seasoned and baked to
perfection. Served with Honey Mustard and Ranch. A favorite!

 Not–So–Common Nachos	 9.95
A mountain of Tortilla Chips smothered in a blend of Cheddar
and Mozzarella Cheeses. Topped with Black Beans, Tomatoes,
Corn, Jalapeños, Green Chilies and Sour Cream.
				  Add Chicken or Beef  2.95

Shrimp Cocktail	 7.25
Six Jumbo Shrimp served with our specialty Cocktail Sauce.

Hummus	 6.75
This Middle Eastern dish is made in-house with Garlic and
Sesame Oil. Served with Pita Bread and Carrot Sticks.

Basil Mushroom Cap	 8.25
A Portabella Cap layered with Basil Pesto and FRESH Mozzarella.
Baked and topped with Tomatoes, Basil, Balsamic Vinegar and
Olive Oil.

Pizza Sticks	 6.95
Pizza Dough bursting with hot Mozzarella Cheese and served
with our special Marinara and sprinkled with Parmesan.
				  Add Pepperoni  2.25

 Dips & Chips
Choose any one of our Secret Recipes. All are served with
Tortilla Chips.
	 Salsa	 4.50
	 Black Bean 	 5.95
	 Queso 	 6.25
	 Spinach Artichoke	 6.95

20% Gratuity added to parties of 6 or more.
Split plate charge   2.00
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Soup Kitchen & Salad Patch
All Regular Salads are served with a Dinner Roll.

 Soup(s) du Jour  Made Fresh Daily.	 3.25 cup / 4.75 bowl
We take pride in our Homemade Soups.
	 Add to any Entree   2.95 cup / 4.25 bowl
Soup, Salad or Sandwich	 7.95
Select two of the following: a Bowl of Soup, a small House Salad,
Birdseed Salad, or Caesar Salad, 1⁄2 BLT,  1⁄2 Lemon Almond
Chicken Sandwich or 1⁄2 Falafel. Served with a Dinner Roll.
House Salad	 4.75 small / 7.25 regular
A mix of House Greens topped with Tomatoes, Red Onions, Carrots, 
Sprouts and Croutons. Served with your choice of Dressing.

 Birdseed Salad	 5.25 small  / 7.75 regular
Crispy Noodles, Sunflower Seeds, Almonds, Broccoli, Green
Onions and House Greens tossed in our Birdseed Vinaigrette.
Greek Salad	 5.95 small / 7.75 regular
A mixture of House Greens, Tomatoes, Feta Cheese, Black Olives,
Red Onions and Pepperoncini. Tossed in our Zesty Greek Vinaigrette.

 Chicken Baker Caesar Salad  Please allow extra time.	 10.95
House Greens tossed with Caesar Dressing and topped with our 
Famous Chicken Bakers, Sun-dried Tomatoes and Parmesan.
Caesar Salad	 5.25 small / 7.75 regular
Everyone’s Traditional Favorite!
Cubano Avocado Salad	 5.75 small / 8.25 regular
A bed of Baby Spinach topped with Tomatoes, Corn, Black Beans, Red 
Onions, Avocado and Cheddar Cheese. Served with Chipotle Ranch.
Spinach Pecan Salad	 6.25 small / 8.75 regular
A bed of Baby Spinach loaded with Mandarin Oranges, Pecans,
Bleu Cheese Crumbles and Shredded Carrots. Tossed in Mandarin
Poppyseed Dressing.

 California Chicken Salad	 6.95 small / 9.95 regular
Baked Chicken, Avocado, Tomatoes, Sprouts, and a blend of
Cheeses served on a bed of House Greens with Almonds and
Orange Citrus Vinaigrette.

Add Chicken Bakers to any Salad for 3.50, and please allow extra time.
Add Lemon Almond Chicken Salad, Portabello Mushroom or Chicken

to any Salad for 2.95

Homemade Dressings of Choice
Birdseed Vinaigrette, Bleu Cheese, Caesar, Chipotle Ranch , Fat-Free Raspberry
Vinaigrette, Greek Vinaigrette, Honey Mustard, Ranch, Mandarin Poppyseed and
Orange Citrus Vinaigrette.

Split plate charge   2.00



Hand Held
All Sandwiches served with Tortilla Chips and a Dill Pickle.

Bagel Club	 7.95
A Toasted Everything Bagel layered with Turkey, Bacon, Smoked 
Cheddar, Red Onion, Lettuce, Tomatoes and Spicy Mustard.

The Basil Roma	 8.50
FRESH Roma Tomatoes layered with FRESH Basil and FRESH
Mozzarella Cheese. Drizzled with Garlic Olive Oil and served
on a toasted Ciabatta Hoagie.

 California Club	 8.50
Smoked Turkey, Smoked Cheddar, Avocado, Tomatoes, Sprouts
and Red Onions smothered with our Honey Mustard. Served
on a Croissant.

Honey Ham	 6.95
House Honey Mustard, Deli cut Ham and Swiss Cheese,
heated to perfection. Served on a toasted Croissant.

 The BIG Dipper	 8.25
A tender portion of our specially seasoned Roast Beef,
smothered with Swiss Cheese. Served hot on a toasted
Ciabatta Hoagie with our Horsey Sauce. Au Jus for dunking.

Pesto Sandwich	 8.95
Your choice of Roast Beef or Chicken Breast smothered with
Basil Pesto, Provolone, Tomatoes, Red Onions and Mushrooms.
Heated to perfection and served on a toasted Ciabatta Hoagie.

 Southwest Chicken Sandwich	 8.95
A delicious Chicken Breast topped with Jalapeños, Tomatoes,
Red Onions and Pepperjack Cheese. Heated to perfection.
Served with Chipotle Ranch on a toasted Ciabatta Hoagie
and a side of Salsa.

Cordon Bleu	 8.25
A tender Chicken Breast layered with Country Ham and melted
Swiss Cheese. Served Hot on a toasted Ciabatta Hoagie with
our Homemade Caesar dressing.

 Lemon Almond Chicken Salad Sandwich	 8.25
Our delicious all white meat Lemon Almond Chicken Salad
served on a Croissant with Lettuce, Tomatoes and Red Onions.

Split plate charge   2.00
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Great Expectations
 Quiche, Quiche, Quiche!	 6.50

You get to choose between two of our Signature Quiches served
with Fresh Fruit. Featuring: Quiche Florentine or Chef ’s Choice

 Lots of Lox	 8.50
Smoked Salmon on a toasted Everything Bagel with Chive Caper
Cream Cheese, Tomatoes and Red Onions. Served with Fresh Fruit.
Pasta Parmesan	 8.95
Penne Pasta with Marinara Sauce blended with Fire Roasted
Peppers & Onions, smothered in Provolone and Parmesan
Cheeses. Served with a Dinner Roll.
	 Add Chicken or Ground Beef  2.95   Add Jumbo Shrimp  3.95 

 Garden Pasta	 9.95
For the Veggie Lover in you! Sun-dried Tomatoes, Mushrooms,
Fire Roasted Peppers & Onions, Spinach and Broccoli tossed
with Olive Oil. Topped with Provolone and Parmesan Cheeses
and served over Penne Pasta with a Roll.
Falafel	 7.25
A Middle-Eastern pattie of Garbanzo Beans, Green Onions and
spices served warm inside a Pita Pocket. Accompanied by Baby
Carrots, Lettuce, Tomatoes, Red Onions and our Cucumber Dill Sauce.
Portabello Quesadilla	 8.95
Marinated Jumbo Portabello Mushroom bursting inside a Tomato
Basil Tortilla with Tomatoes, Spinach, Provolone and Mozzarella
Cheeses. Served with Sour Cream and Salsa.

Wrap & Roll
All Wraps are oven Baked and served with Tortilla Chips.

Philly Shrimp Wrap	 9.75
Jumbo Shrimp, Fire Roasted Peppers & Onions and Provolone
Cheese wrapped in a Garlic Herb Tortilla. Topped with Sour Cream.

 Rasananda Wrap	 8.50
A Tomato Basil Wrap baked with Hummus, Tomatoes, Red
Onions, Spinach, Smoked Cheddar and Provolone Cheeses.
Served with Chipotle Ranch.
MexaWrap 	 8.50
Our spicy Black Bean Dip with Seasoned Ground Beef and
Tomatoes wrapped in a Garlic Herb Tortilla. Smothered with
Queso and garnished with Sour Cream and Cilantro.

 Black Jack	 8.25
Black Beans, Tomatoes, Green Chilies, Corn and Pepperjack
Cheese baked in a Spinach Wrap. Topped with Mozzarella
Cheese and served with Salsa.



Pizzas
All Pizzas served 10” Style.

 Tongue Twister 	 10.95
Chicken Breast, Marinara, Black Olives, Mushrooms, Red Onions
Jalapeños and Mozzarella, sprinkled with Crushed Red Pepper.

California Pizza	 8.95
An all White Pizza basted with Garlic Olive Oil and colored
with Sun-dried Tomatoes, Spinach, Almond Slivers and a mix
of Feta and Mozzarella Cheeses.

Vegetarian Delight	 8.95
Sun-dried Tomatoes, Spinach, Mushrooms, Red Onions,
Broccoli, Olive Oil, Mozzarella and Parmesan Cheeses.

Double Cheese Please	 8.50
You choose Garlic Olive Oil or Marinara, then smother it in
Mozzarella and Cheddar Cheeses, sprinkled with Italian Seasoning.

The Greek	 8.95
Fresh Garlic, Olive Oil, Feta and Mozzarella Cheeses topped with
Black Olives, Red Onions, Roma Tomatoes and a Pepperoncini.

 Pesto Shrimp Pizza	 12.95
Jumbo Shrimp, Basil Pesto, Tomatoes, Spinach, Mushrooms
and smothered in Provolone Cheese.

Hawaiian Pizza	 8.95
Marinara, Mozzarella and Cheddar Cheeses, Fresh Garlic,
Ham and Pineapple.

Pick your Pesto	 9.95
Your choice of Sun-dried Tomato or Basil Pesto topped with
Provolone and Feta Cheeses.

El Jefe Chipotle 	 10.95
Chicken Breast, Chipotle Paste, Marinara, Mozzarella,
Cheddar, Tomatoes, Red Onions, Fresh Garlic and Cilantro.

Pepperoni. Pepperoni. Pepperoni!	 8.95
Oh, Marinara and lots of Cheese too.

 Black Bean 	 9.95
A Pizza Crust smothered with our special Black Bean Dip,
Chicken Breast, Mozzarella, Feta and Cheddar Cheeses,
Mushrooms, Red Onions and Jalapeños.

Split plate charge   2.00
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KID’S MENU
All served with Mandarin Oranges and Chips.	 5.95

Ham & Swiss	

Grilled Cheese on Wheat

Cheese Nachos

Chicken Bites



Whole Bean Coffee
Ground to order.

Half Pound	 7.50

Full Pound	 13.95

For unsurpassed quality, each coffee has been carefully selected by
our coffee companies Roastmaster for its unique regional taste profile.

House Blend
	 • Rich Flavor, Lighest of a Dark Roast

Cafe Blend
	 • Milk Chocolate, Oily Bean, Berry Flavors

Colombian Supremo
	 • Rich, Full Body, Deep Chestnut Brown

Costa Rican Reserve
	 • Full Roast, Milk Chocolate & Honey

Espresso
	 • Dark Nutty Base with Lemony, Berry Notes

Organic French Roast
	 • Dark, Smokey Sweet, Creme Caramel

Guatemalan Antigua
	 • Elegant, Chocolatey, Lively

Kenya Grand Cru
	 • Medium Body, Classic Chestnut, Wine-like

Sumatra Blue
	 • Vienna Roast, Deep, Caramalized

FLAVORMASTERS COLLECTION
Almond Amaretto • French Vanilla Creme • Blackberry Creme
German Chocolate • Butterscotch Toffee • Hawaiian Hazelnut • Caramel 
Creme • Mocha Mint • Chocolate Raspberry Creme • Snickerdoodle®

Decaffeinated
House Blend • Espresso • Chocolate Raspberry Creme • Frangelico
Creme • Columbian Supremo • Snickerdoodle

Private Parties & Catering
The Common Grounds and Hog Haus Brewing Co. are available to
meet your party needs ranging from 10 to 150 people. We will be more 
than glad to create any menu, big or small, for any special occasion.

Please call Julie at 283-3516 for additional details.
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CELEBRATIONS
Martini Mondays
We give you a Buck Off any time you order one of our fabulous  

 “CRAZY MARTINIS.”

Phat Tuesdays
This stands for POOR, HUNGRY AND THIRSTY and is dedicated 
to all LOCAL restaurant workers. Take 20% OFF your total tab 
all dang day long!

Wine ‘O Wednesdays
$5 OFF your favorite bottle. Even bottles To Go!

Pint Night Thursdays
A signature pint glass is what you get to take home for a Buck
after you drink our bartenders Beer of the Week!

TGIF
“Thank Goodness It’s Friday.” Hold on to your seats. It’s  
up to us to make you “Shut Up & Drink!”

Saturday Superheros
These are the people who made it through Friday and qualify
for the bartenders specials all weekend long!

Sippin’ Sundays
Mimosas and The World’s Best Bloody Marys. We won’t tell
anybody if you can’t  at just one.

Live Music

• Live Music Double Feature…Sunday 11AM–2PM and 8PM–11PM



Specialties
 World’s Best Bloody Mary	 6.25 glass / 22.95 carafe

Our own unique Infused Vodka mixed with a blend of
spices and served with our signature “Dilly Bean.”

Orange Push-Up	 5.75
OK, Orange Lovers! Malibu Rum, Orange Juice and Cream.
Shaken into a frothy sensation. You try it!

Traditional Bellini	 6.25
Our House Champagne bursting with flavor when combined
with Orange Juice and Peach Schnapps.

Leaping Lizard	 6.25
A refreshing blend of Rum, Melon and Banana Liqueur,
enhanced with Lemon, Lime and Pineapple Juices.
So refreshing it will have you Leaping for another!

 CG Tea	 6.25
A concoction of Rum, Gin, Vodka, Triple Sec and Cranberry
Juice. Talk about the best Bang for your Buck!

Erotic City	 6.00
Our house Champagne Domaine Ste. Michelle, infused with
Raspberry Liqueur.

Mojito	 6.25
Make like you’re on the beach! A Minty combination of Rum,
Lime Juice, Sugar and Fresh Crushed Mint served on the rocks.

 Georgia Peach	 6.00
Feel a little fuzzy with Rum, Gin, Vodka, Peach Schnapps, 
Lemon, Lime and a splash of Sprite.

Happy Hour Daily from 5-7PM
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Specialties
 Berri Hanna	 7.50

A  classic is back! Stoli Blackberi and Stoli Razberi topped
with Sierra Mist then garnished with frozen Blackberries.

Frog’s Ass	 6.00
Throw back a shot with a Leap of 151, Light Rum, Coconut
Rum and a splash of Midori. Ribbit…Ribbit!

Mexican Macchiato	 7.50
Yes, Coffee Tequila–Patron XO Cafe–and our classic Iced
Coffee topped with Whipped Cream and a coffee bean.
Careful…It may make you jump before the bean!

 Raspy Voice	 6.50
Too many of these and that’s what happens…Stoli Razberi,
Cranberry Juice, and Soda served on the rocks.

Sunsplash	 7.25
A refreshing citrus delight of Grey Goose Citron, Cointreau,
Orange Juice and Cranberry Juice served on the rocks.

Blackberi Fuzz	 6.50
This fruity blend of Stoli Blackberi, Peach Schnapps and
Orange Juice is guaranteed to give you the fuzzy feeling.

Pear Madness	 6.50
Absolut Pear, Cranberry Juice and Orange Juice does
equal madness, but the good kind.

Happy Hour Daily from 5-7PM



Crazy Martinis
Sparkling Pear	 7.95
Absolut Pear Vodka swirling with House Champagne and
Sour mix. “Bedazzle!”

The Dirty “One”	 7.95
Ketel One is “The Only One” for this martini. Dry Vermouth
and “Bleu Cheese Stuffed Olives!”

 The “Berry White”	 7.95
A smooth melody of Stoli Razberi and Godiva White Chocolate.
Drizzled with Raspberry Sauce for extra sweetness.

Chocolate Martini	 7.25
Smirnoff combined with Godiva Chocolate and a dash of
Chocolate Cream. Served in a Chocolate-lined glass.

Espresso in Mexico	 8.95
Coffee Tequila–Patron XO Cafe–Godiva Chocolate and Cream. 
Smooth and Sweet.

Raspberry Martini	 7.95
Stoli Razberi enhanced with Chambord. Served with Sugar
on the rim.

Ketel Coin	 7.95
“Pay it Forward” with a unique blend on Ketel One and
Cointreau. Embellished with hints of Cherry, Lemon and Lime.

“The Diva”	 7.95
She has to have it with Absolut Vanilia, Godiva White Chocolate,
Tia Maria and a touch of Caramel. You Go Girl!

 The Dean Martini	 8.95
Bombay Sapphire, chilled, served straight up with a Book of
Matches and a Lucky Cigarette.

The Buff Martini	 7.75
Smirnoff combined with Bailey’s Irish Cream and Kahlua.
Sprinkled with Cinnamon.

All prices include tax and are subject to change.
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Crazy Martinis
Key Lime	 7.50
Absolut Vanilia, Rose’s Lime and Pineapple Juices. You can
skip the dessert with this one.

Espresso Delight	 7.50
The Java side of Martini—the jolt of Godiva Cappuccino liqueur,
Coffee liqueur and Vodka topped with 2 Espresso Beans.

 Blackberi Crush	 8.25
You can see the Fruit! Stoli Blackberi, Triple Sec and 
Orange Juice. Garnished with Blackberries.

Chocolate Dreams	 7.95
A sweet concoction of Absolut Vanilia, Godiva White and
Dark Chocolate Liqueurs.

Blue Goose	 8.95
Watch out Golden Egg! Grey Goose Citron, Peach Schnapps,
Blue Curacao and Pineapple Juice.

Buttercup	 7.50
Absolut Vanilia, Créme de Cocoa and Butterscotch Schnapps.
One of a kind!

 Ivory ’tini	 7.95
Godiva Cappuccino and Absolut Vanilia. Yet another classic.
Sprinkled with Ivory powder.
	 Add an Arango Vanilla Cigar   3.50

Red Delicious Apple	 7.25
This Apple fell far from the tree with a blend of Smirnoff
Apple Twist, Lemon, Lime and Cherry juices.

 Cosmo	 7.50
Choose your favorite Absolut flavor: Citron, Mandrin, APeach,
Vanilia, shaken with Orange Liqueur and Cranberry Juice.
Garnished with a Lime Twist.

Dew Drop	 7.50
A deliciously tropical martini with Stoli Razberi, Peach, Melon
and Pineapple. Wonderful to chill you out when it’s most needed.

All prices include tax and are subject to change.



The Grapest Wines
REDS
	 Glass ⁄ Bottle

Beringer Cabernet	 6.50 ⁄ 24.00

Beringer Merlot	 6.50 ⁄ 24.00

Beringer Pinot Noir	 6.50 ⁄ 24.00

Gnarly Head Old Vine Zinfandel	 7.25 ⁄ 25.00

Fish Eye Merlot	 22.00

Black Opal Cabernet Sauvignon	 23.00

Cellar #8 Merlot	 23.00

Kendall Jackson Cabernet/Shiraz	 24.00

Wolf Blass Shiraz	 24.00

Smoking Loon Pinot Noir	 25.00

WHITES
	 Glass ⁄ Bottle

Beringer Chardonnay 	 6.50 ⁄ 24.00

Beringer Sauvignon Blanc	 6.50 ⁄ 24.00

Beringer Pinot Grigio	 6.50 ⁄ 24.00

Beringer White Zinfandel	 6.50 ⁄ 24.00

Chateau Ste. Michelle Riesling	 6.75 ⁄ 25.00

Robert Mondavi Pinot Grigio	 23.00

Smoking Loon Sauvignon Blanc	 24.00

Gnarly Head Old Vine Chardonnay	 25.00

Sterling Vintners Pinot Grigio	 26.00

CHAMPAGNE
	 Glass ⁄ Bottle

Domaine Ste. Michelle	 6.75 ⁄ 24.00

“J”	 49.00

Wine ‘O Wednesdays – $5 Off Any Bottle!
All Wines by the Bottle may be purchased To Go • Including Sundays
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Hops & Barley
BY THE PINT
Abita Purple Haze	 5.00

Bass	 5.00

Boulevard Pale Ale	 5.00

Boulevard Unfiltered Wheat	 5.00

Guinness	 5.00

Newcastle	 5.00

Black & Tan (Guinness & Bass)	 5.00

The Bruise (Guinness & Abita Purple Haze)	 5.00

The Bumble Bee (Guinness & Boulevard Wheat)	 5.00

 Hog Haus Brewmasters Selection	 4.75

BY THE BOTTLE
Amstel Light	 3.75

Blue Moon Belgian White	 3.75

Bud Light	 3.00

Budweiser	 3.00

Corona	 3.75

Heineken	 3.75

Hoegaarden	 3.75

Hornsby Hard Apple Cider	 3.25

Kaliber (non-alcoholic)	 3.25

Lindeman’s Lambic Framboise	 8.75

Michelob Ultra	 3.00

Miller Lite	 3.00

Negra Modelo	 4.00

New Belgian Fat Tire	 3.75

Linenkügel’s Sunset Wheat	 3.75

Pacifico	 3.75

Red Stripe	 4.00

Rolling Rock	 3.25

Sam Adams	 3.75

Sierra Nevada Pale Ale	 3.75

Shiner Bock	 3.25

Smirnoff Grape	 3.25

Smirnoff Black Ice	 3.25

Stella Artois	 4.25



Cigars & Smokes
CIGARS
Listed Mild to Full Flavors

Cusano 18 Churchill	 8.50
	 • Dominican Filler, Connecticut Wrapper, Mild flavor

Arango Sportsman #100 Natural	 4.00
	 • Dominican Short Filled Cigar, Mild Vanilla Flavor

Arturo Fuente Hemingway Classic	 11.50
	 • Dominican Filler, Camaroon Wrapper, Mild to Medium Flavor

Flor De Canarias	 4.00
	 • Demitasse Cigar, Havanna 200 Wrapper, Mild to Medium Flavor

Padron 3000	 7.50
	 • Niararguan Filler, Nicaraguan Wrapper, Medium Flavor

Saint Luis Rey Corona	 6.50
	 • Nicaraguan, Honduran, and Peruvian Filler, Nicaraguan
	   Wrapper, Medium Flavor

La Glora Cubana Corona Gorda	 9.50
	 • Dominican and Nicaraguan Filler, Nicaraguan Binder,
	   Ecuadorian Sumatra Wrapper, Medium to Full Flavor

CAO Brazilia Impanema	 9.25
	 • Nicaraguan Filler, Brazilian Wrapper, Full Flavor

CIGARETTES
American Spirits: Blues, Yellows & Menthols	 5.75

Camel Lights	 5.75

Marlboro: Lights & Reds	 5.75

All prices include tax and are subject to change.




