SOUP

French Onion Crock
Seafood Chowder

Soup Du Jour

$11
$8

SALADS

Caesar

Crisp Romaine tossed in our housemade
creamy Caesar dressing. Topped with
freshly grated Asiago and croutons.

Cobb

Crisp Romaine, tfomatoes, cucumbers,
pickled red onion, carrots, hard boiled egg,
bacon, croutons, and crumb|y bleu cheese.
With your choice of dressing.

Wedge

Baby iceberg lettuce ’ropped with
bruschetta tomartoes, crumb|y bleu cheese,
bacon, croutons, and housemade creamy
Gorgonzola dressing.

Seasonal Salad

AS|< your server

SALAD ADDITIONS:

Grilled or Crispy Chicken $7
Grilled Shrimp $8
Blackened Salmon 4 oz. ($8) / 8 oz. ($14)
Impossible Burger $8

DELI BOARD S12

Bread Choice
Roll | Wrap | Bread: White, Marbled Rye, or Wheat

Cheese:

American | Provolone | Cheddar | Swiss

Protein:

Riesling Chicken Salad | Turkey | Egg Salad | Bacon
“*Chicken Salad contains nuts™

Fixings:

Lettuce | Tomato | Onion | Banana Peppers |
Pickles | Mayo

Soup & 1/2 Sandwich
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MAIN MENU

$15

Fire Cracker Cauliflower

Crispy fried cauliflower served with sweet chili
mayo.

Quesadilla $12

Cheddar cheese, bruschetta tomatoes,
banana peppers, and green onions. Served
with sour cream.

Add: Grilled Chicken $7 | Shrimp $8 |
Cheeseburger $8

Sausage Sandwich $10

Mild ltalian sausage with peppers and onions.
Served on a roll with chips.

Hot Dog $8

Zweigle's Red or White Hot. Served with
chips.

Pub Burger $18

Certified Angus Beef burger with lettuce,
tomato, and choice of American, Cheddor,
Provolone, or Swiss. Served with French fries.

Add Bacon $3 / Sub Impossible Burger

Nolan's Lobster Roll $28

A generous portion of North Atlantic Lobster
pooched in warm butter and served on a
toasted roll. Served with French fries and
coleslaw.

Southern Fried Chicken Sammy $17

Marinated in buttermilk, double dredged in
seasoned batter, gen’r|y fried, and served on a
toasted brioche roll. Topped with pickles,
lettuce, and a savory mayo.

The Sheridan $292

8 oz. shaved Certified Angus Beef prime rib
dipped in au jus on a toasted hoagie roll with
garlic butter and Swiss cheese. Served with
French fries.

Turkey Reuben $17

Warm ’rurkey ’ropped with fresh sauerkraut,
Thousand Island dressing, and melted Swiss
cheese. Served on marbled rye.

Fish Sandwich $18

Crispy cod, gently fried, on a brioche roll with
American cheese, |e’r’ruce, tomato, and tartar
sauce. Served with French fries and coleslaw.

SIDES CHOICES:

Potato Salad | Sweet Potato Fries |
French Fries | Coleslaw | Apple Sauce |
Cottage Cheese
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RED

Simi Cabernet Sauvignon, California 13/52
Josh Cellars Cabernet Sauvignon, California 12/48
Woodbridge by Robert Mondavi Cabernet Sauvignon, California 9/36
McManis Merlot, California 10/40
Portillo Malbec, Argentina 10/40
The Federalist Red Blend, California 10/40
La Crema Pinot Noir, Monterey 13/52

WHITE

Simi Chardonnay, California 13/52
Woodbridge by Robert Mondavi Chardonnay, California 9/36
Barone Fini Pinot Grigio, [taly 9/36
Kim Crawford Sauvignon Blanc, New Zealand 11/44
Heron Hill Semi-Dry Riesling, Keuka Lake 10/40
Mionetto Prosecco Brut, California 10/40

RESERVES

Mount Veeder 2020 Cabernet Sauvignon, California 65
Penfold's Bin 407 2019 Cabernet Sauvignon, South Australia 90
Stag's Leap 'Artemis' 2020 Cabernet Sauvignon, California 95

Joel Gott 2019 Cabernet Sauvignon, Napa Valley 75
The Calling 2018 Cabernet Sauvignon, Alexander Valley 60
Louis M. Martini 2019 Cabernet Sauvignon, Napa Valley 40

The Prisoner 2021 Red Blend, Napa Valley 80
Prisoner 'Unshackled' Red Blend, California 56
Meiomi Pinot Noir, California 46

Fleurs de Prairie Cotes de Provence Rosé, France 40



