
T H E  P U B
curbside pickup, to-go, patio, and in house dining

A P P E T I Z E R S

CHICKEN TENDERS (3)
Hand breaded jumbo

tenders, fried til crispy and
served with house made

honey mustard 8.00
Add fries for $2!

SMOKED PORK BBQ
NACHOS

Fresh fried chips, shredded
pork, cheese sauce,

guacamole, sour cream,
tomatoes, onions 10.00

CHICKEN WINGS
Slow baked and then fried
til crispy, BBQ, buffalo, or

dry rub, with ranch or blue
cheese 10.00

PUB PRETZEL
Jumbo soft pretzel served

warm with beer cheese,
grain mustard, and garlic

pickles 9.00

BANG BANG SHRIMP
Fresh shrimp hand breaded

and fried, tossed in a
creamy, spicy sauce over

lettuce 10.00

E N T R E E S

BACON WRAPPED
MEATLOAF

Baked in a brown sugar
ketchup glaze, buttery

mashed potatoes, onion
gravy, and green

beans 13.00

STEAK & ALE POT PIE
Slow-cooked beef and

tender vegetables packed in
a savory crust and baked

until bubbling. Served with
a side of gravy and side

salad. 16.00

FISH & CHIPS
Beer battered Altantic

haddock, fries, tartar sauce,
slaw 15.00

MAC 'N CHEESE
Fresh pasta in a creamy

smoked gouda, parmesan,
and cheddar sauce 10.00

CLASSIC MARYLAND-STYLE
CRAB CAKES

Two lump crabcakes with
house made tartar sauce,

rice pilaf, and steamed
broccoli 16.00

GRILLED ATLANTIC
SALMON

Grilled Atlantic salmon filet
in a white wine butter sauce

with capers, sundried
tomato, rice pilaf, and

steamed broccoli 16.00

COUNTRY-FRIED CHICKEN
All white meat chicken in a
crispy golden crust, white
peppercorn gravy, buttery

mashed potatoes, green
beans 13.00

PASTA PRIMAVERA
Broccoli, mushroom, onion,

and tomato tossed with
pasta in a creamy three

cheese sauce 11.00
Add grilled chicken or

salmon!

FRIED SHRIMP PLATTER
Half pound of jumbo

shrimp, hand breaded and
fried, with fries, slaw, and

cocktail sauce 14.00

CAESAR SALAD
Romaine hearts, shaved

parmesan, and house made
garlic butter

croutons 8.00 5.00

GARDEN SALAD
Spring mix, tomatoes,

onions, carrots, cheddar,
cucumbers, garlic croutons,
choice of dressing 8.00 5.00

Give us a call to place your order ! 434-591-0106    

HUMMUS & VEGGIES
House made garlic

hummus, toasted flatbread,
fresh veggies, olives,

feta 9.00

WARM SPINACH &
ARTICHOKE DIP

Warm, creamy spinach dip,
topped with mozzarella
cheese and served with

fresh-fried tortilla
chips 8.00

S A L A D S
COBB SALAD

Grilled chicken, romaine
hearts, chopped egg,

tomato, cucumber, bacon,
blue cheese crumbles,

choice of dressing 12.00

THE GREEK
Romaine hearts, feta, olives,

cucumbers, tomatoes, red
onions, pepperoncini,

roasted red pepper, Greek
dressing 10.00

ADD TO ANY SALAD - 
Grilled Chicken - $3
Fried Chicken - $3

Crab Cake - $6
Grilled Salmon - $5
Grilled Shrimp - $6



S A N D W I C H E S

B U R G E R S
PUTT-PUTT BURGER

Single quarter pound angus
patty, American cheese, onion,

mayo, brioche bun 9.00

DELUXE PUB SMASH BURGER
Two quarter pound angus
patties, American cheese,

lettuce, tomato, onion, pickle,
mayo, brioche bun, fries 11.00

GARDEN VEGGIE BURGER
Vegetarian garden veggie

burger, lettuce, tomato, onion,
pickle, mayo, brioche bun,

fries 10.00

DEEP SOUTH BURGER
Two quarter pound angus

patties, cheddar cheese, BBQ
sauce, apple wood smoked
bacon, onion rings, brioche

bun 12.00

Classic Brownie Sundae 5.00

Triple Chocolate Brownie Sundae 5.00

Colossal NY Cheesecake and Berry Sauce 5.00

House Made Key Lime Pie 5.00

Ice Cream Sundae 3.00

GRILLED REUBEN
Shaved corned beef,

sauerkraut, 1000 island,
Swiss cheese, marble rye,

fries 11.00

SMOKED PORK BBQ
SANDWICH

With pickles, BBQ sauce,
and onion rings, served

with slaw and fries 11.00

IN THE ROUGH
House made garlic

hummus, lettuce, tomato,
cucumber, onion, and Greek

dressing in a flour
tortilla 8.00

TRIPLE GRILLER
Thick-cut sourdough grilled

with American, Swiss,
cheddar, and apple wood

smoked bacon 8.00

BLT
Apple wood smoked bacon,
lettuce, tomato, mayo, on

your choice of toasted
bread 8.00

DELUXE CHEESESTEAK
Shaved sirloin grilled with

mushrooms, onions,
peppers, and American

cheese on a toasted hoagie
with fries 12.00

THE MONTE CRISTO
Honey wheat bread layered

with ham, Swiss, and
American cheeses, battered

and gently fried with
powdered sugar. With

preserves for dipping and a
side garden salad 11.00

CRISPY FISH PO'BOY
Beer battered haddock on a
toasted hoagie with lettuce,

tomato, roasted pepper
aioli, sweet peppers, fries,

and slaw 12.00

BYE BYE BIRDIE
Grilled marinated chicken

breast, cheddar, bacon,
lettuce, tomato, honey
mustard, brioche bun,

fries 11.00

BUNKER CLUB
Turkey, ham, bacon, Swiss,
American, lettuce, tomato,

mayo, toasted wheat,
fries 11.00

GRAND SLAM TURKEY
Smoked turkey, apple wood
bacon, cheddar, spicy mayo,

lettuce, and pickles on
grilled sourdough,

fries 11.00

CHICKEN CAESAR WRAP
Grilled marinated chicken,

romaine hearts, shaved
parmesan, Caesar dressing
in a flour tortilla, fries 9.00

D E S S E R T S

MUSHROOM SWISS BURGER
Two quarter pound angus

patties, sauteed mushrooms &
onions, melted swiss, mayo,

brioche bun 12.00

Guests must wear a mask in the building until seated.We ask that guests arrive on time, due to 

limited seating.  Please call if you are unable to honor your reservation.

Indoor dining group size is limited to a maximum of 8 people. This must be indicated at time of 

reservation.  Due to social distancing requirements we are unable to alter our floor plan and 

tables will not be pulled together. Patio dining is limited to 6. 

Guests are given 1 ½ hours for dining.  If you would like to stay longer, please indicate that when 

you call in your reservation and we will accommodate.

When reserving a table, please designate if you want patio or indoor or you don’t have a 

preference.

In the case of rain, patio reservations or diners will NOT be able to move indoors unless there are 

table without reservations.  If there are no indoor tables available, we will assist in packaging up 

your food to go.

Reservations for patio dining can walk up to the door by the patio and be seated by the host.

Guest Guidelines


