JANUARY FEATURE
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BEER BATTERED ONION RINGS
A stack of thick-cut onions double dipped in beer batter
for an extra crunch. Served with Big Woods sauce. | 8.95
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PULLED PORK GRILLED CHEESE SANDWICH
House-smoked pulled pork with Swiss and cheddar cheese
grilled on thick Texas toast and topped with caramelized
onions and housemade BBQ sauce. Served with a side of
pub fries. | 13.95
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CAJUN GRILLED SALMON
Grilled salmon coated in cajun seasonings and served with
rice pilaf and delicious creamed spinach. | 19.95
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WILD BLUEBERRY FLAPJACK CAKE
A combination of the all-day appeal of breakfast with divine
indulgence. Thick, buttery cake layers inspired by flapjacks,
baked with Wild Maine Blueberries and stacked in layers
on top of smooth maple cream. Served with a Hard Truth
Maple Bourbon Cream sauce drizzle. | 7.95
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BLUSTERY DAY
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Shake off the winter chill with
this delightful combination of
Hard Truth White Oak Reserve
Rum’s oak and caramel notes,
warm tones from spiced pear
liqueur, bright citrus, and
effervescent ginger beer. | 13
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SIX FOOT HOT GINGER BLONDE
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SIX FOOT HOT GINGER BLONDE

STYLE: Flavored American Ale
IBU: 20
ABV: 4.5%
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Quaff ON! Six Foot Hot Ginger
Blonde American Blonde Ale is
our popular Six Foot Blonde ale
with pure ginger flavoring added
for a fleeting kick of heat that
eases into the pleasant spiciness
of fresh ginger root. Pint, 6.95
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