
APPETIZERS

PRETZELS & ALE CHEESE 	

Three soft Bavarian pretzels served with cheddar 
beer cheese  11.49

LOADED NACHOS

Tortilla chips, melted cheese, pico de gallo,
black beans, guacamole, sour cream and sliced 
jalapeños  16.  add chicken  +4.

CHEESE QUESADILLA

Large quesadilla filled with cheese, pico de
gallo and jalapeño. Served with salsa and sour 
cream  14.5
add chicken  +4.  | add side of guacamole	+$3.

PEPPERONI FLATBREAD

Tomato sauce, mozzarella cheese, pepperoni 14.

BREAKFAST
served until 11am

AVOCADO TOAST

Hardboiled egg, Everything But The Bagel
seasoning, arugula & hot sauce  12. 
add bacon   +4.

PEPPERED TURKEY SAUSAGE
& SPINACH SANDWICH

Egg patty, pesto, Monterey Jack cheese, ciabatta 
roll 9.

HARDWOOD BACON & EGG SANDWICH

Egg patty, aged white cheddar, arugula, smoked 
chili mayo, brioche bun 9.

LOADED BREAKFAST BURRITO

Scrambled eggs, smoky bacon, sausage, cheddar 
cheese, potatoes, roasted tomato salsa 10.

SANDWICHES
served with housemade seasoned kettle chips

CHEESEBURGER 

1/3 pound beef patty, American cheese, lettuce, 
tomato, onion, brioche roll 16.  add bacon +4.

CHICKEN RANCH WRAP

Grilled chicken, avocado, lettuce, red onion, ranch 
dressing, flour tortilla  17.49

SMOKED TURKEY BLT

Sliced turkey breast, thick cut bacon, lettuce,
tomato, mayo, toasted Italian bread  18.
add avocado spread +3 . 

NEW YORK PASTRAMI REUBEN

New York Pastrami, Swiss, sauerkraut, Thousand 
Island dressing, dark rye bread  18.5

SALADS

COBB SALAD

Chopped greens, diced chicken, bacon, hard-boiled 
eggs, tomatoes, avocado, crumbly blue cheese  
14.25

CHOPPED KALE SALAD          

Finely chopped kale, mixed bell peppers and
cucumbers, cranberries, crunchy nuts 12.69
add grilled chicken  +4.

CHOICE OF DRESSINGS

Italian, Balsamic Vinaigrette, Ranch, Blue Cheese 

 *Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of food borne illness.



WINE

SPARKLING & ROSÉ

Mionetto Avantgarde Prosecco
La Jolie Fleur Rosé 

WHITE WINE

Proverb Chardonnay
Chalk Hill Chardonnay
Ecco Domani Pinot Grigio
Seaglass Sauvignon Blanc
Kim Crawford Sauvignon Blanc
August Kesseler Riesling
Mirassou Moscato

RED WINE

Proverb Cabernet Sauvignon
Rickshaw Cabernet Sauvignon
Sebastiani Cabernet Sauvignon
The Seeker Pinot Noir

BEER

DRAFT BEER

Bud Light
Blue Moon Belgian White
Michelob Ultra
Middle Ages Duke Winship
Middle Ages Syracuse Pale Ale
Middle Ages Swallow Wit
Middle Ages Impaled Ale

CAPS & CANS

Corona Extra
Corona Premier
Sam Adams Boston Lager
Angry Orchard Cider
Heineken
Sierra Nevada "Hazy Little Thing" IPA
Stella Artois
White Claw
Truly 
Budweiser
Miller Lite
Coors Light
Heineken 0.0 (non alcoholic)
Voodoo Ranger Juicy Haze IPA
Ommegang Three Philosophers
Middle Ages Salt City IPA

COCKTAILS

FIRST CLASS BLOODY MARY

Tito’s Handmade Vodka, Zing Zang Bloody 
Mary Mix, fresh lime, olive juice, celery stalk, 
dill pickle, green olive 

RUNWAY ‘RITA 
Camarena Silver Tequila, Grand Marnier,  
trio of citrus juices, black salt rim 

MIMOSA FOR MILES 
Mionetto Avantgarde Prosecco, orange juice 

TAKEOFF MARTINI 
Tito’s Handmade Vodka, Kahlúa, espresso 

RUM-WAY PUNCH 
Captain Morgan Original Spiced Rum,
Campari, pineapple and lime juices 

THE FLYING MULE 
Choice of Absolut Vodka, Bulleit Bourbon,  
or Camarena Silver Tequila, fresh lime juice, 
ginger beer, gold-dusted ginger cube 

AERIAL SPRITZ 
Mionetto Avantgarde Prosecco, Aperol, club 
soda 

WORLD TRAVELER WHISKEY SOUR 
Larceny Bourbon, fresh lemon, Angostura 
Bitters, black cherry 

LAYOVER LEMONADE 
Absolut Citron Vodka, lemon juice, Starry 

FLYIN’ IN FASHION 
Woodford Reserve Bourbon, Angostura
Bitters, black cherry, orange peel 

STANDBY SMASH 
Maker’s Mark Bourbon, muddled  
blackberries, lime juice


