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SALADS

CAESAR

Crisp romaine tossed in our housemade creamy
Caesar dressing, topped with asiago cheese and

croutons. 16

RICE BOWL

Seasoned rice topped with romaine, black beans,
avocado, pickled red onion, cheddar, and pico de

gallo. Served with a side of chipotle lime ranch. 18

SALAD ADDITIONS:

CHICKEN: GRILLED OR CRISPY 8
SHRIMP: GRILLED OR CRISPY 9
BLACKENED SALMON: 10

HANDHELD ADDITIONS:

BACON: 3

CHOICE OF SIDES:

KETTLE CHIPS
COLESLAW
FRENCH FRIES
STEAMED BROCCOLI
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OF ANY FOOD ALLERGIES
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HANDHELDS

PUB BURGER

8 0z. Certified Angus Beef® burger,
served with lettuce, tomato and your
choice of American, cheddar, provolone or

Swiss cheese. Served with fries. 20

SMASH BURGER

Two, (4 0z.) Certified Angus Beef® burger
patties, served smashed-style, with lettuce,
tomato, grilled onion, American cheese and

Nolan’s burger sauce. Served with fries. 20

NOLAN’S LOBSTER ROLL

A generous portion of North Atlantic
lobster meat poached in warm butter.
Served on a toasted roll with fries and

coleslaw. 30

PARM ALARM CUTLET SANDWICH

Breaded chicken cutlet, marinara,
mozzarella, banana peppers and
mayonnaise on a brioche roll.

Served with fries. 20

QUESADILLA
Cheddar cheese, pico de gallo, banana
peppers, and green onions. Served with

sour cream. 12
(Add grilled chicken 8[| Add shrimp 9)

CHEESE PIZZA

Topped with marinara and mozzarella. 10
Pepperoni +2 || Sausage +2 [[ Banana
Peppers +2 || Peppers +2 [| Onions +2 [/

Mushrooms +2

CHICKEN WINGS
Combination of a dozen wings. Choose

from mild, medium, hot or Country Sweet.
18
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WEEKLY SPECIALS

OCTOBER 23

POT ROAST THE SHERIDAN
Braised Certified Angus Beef® top round, 8 0z. shaved Certified Angus Beef® prime
slow roasted and served with seasonal & rib dipped in au jus, served on a toasted
vegetables and smashed potatoes. 25 hoagie roll with garlic butter and Swiss.

Served with fries. 25

OCTOBER 30

ROASTED TURKEY DINNER RODEO BURGER
Traditional roasted turkey dinner served & Certified Angus Beef® burger with lettuce
with housemade stuffing, seasonal tomato, onion rings and smothered in
vegetables, smashed potatoes, and turkey BBQ sauce. Served with fries. 22
gravy. 25
NOVEMBER 6
STUFFED PEPPERS CUBAN SANDWICH
Bell peppers stuffed with ground beef, & A blend of pulled pork, capicola, Swiss cheese,
seasoned rice, mozzarella and ricotta cheese, pickles and honey mustard on a toasted hoagie
topped with marinara sauce. 18 roll. Served with fries. 20
NOVEMBER 13
CHICKEN & BISCUITS CCC GARBAGE PLATE
Slow-roasted shredded chicken served & Two, 4 oz. Certified Angus Beef® patties

over flaky homemade buttermilk topped with American cheese and meat hot

biscuits and topped with a savory sauce, served with macaroni salad and tater

chicken gravy. 20 tots. Topped with onion, sweet relish, ketchup,

and mustard. 20

NOVEMBER 20

BEEF STROGANOFF SOUTHERN FRIED CHICKEN SAMMY
German-style egg noodles folded in a & Marinated in buttermilk, double dredged in
creamy mushroom sauce with Certified seasoned batter, gently fried, and served on a
Angus Beef® tenderloin strips. 25 toasted broiche roll. Topped with pickles, lettuce,

and chipotle mayo. Served with fries. 19

HANDHELD ADDITIONS: BACON: $3



