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TOLEDO

TO SHARE

PAPA’S NACHOS

choose beef or chicken
cheese sauce, cheese blend, jalapeno, salsa,

FIELD OF GREENS CRAFT BURGERS

SPINACH & ARTICHOKE DIP ADD CHICKEN $7, SHRIMP $9, SALMON $12 served with fries or sweet potato fries
topped with roasted cherry tomatoes, served with substitute chicken or veggie burger $2
tortilla chips, carrots & celery CAESAR 48

romaine, parmesan, crouton, caesar dressing PATTY MELT $14
BARVARIAN PRETZEL BITES caramelized onions, swiss, zesty sauce, rye bread
beer cheese and mustard sauce CHEF SALAD $14

mixed greens, ham, turkey, cherry tomato, BLACK & BLEU $15
CHICKEN TENDERS cucumber, egg, cheese blend blackened, bleu cheese, bacon, lettuce,

choice of ranch | bbq tomato, onion, pickle, brioche bun

SOUTHWEST SALAD $17
BUFFALO CHICKEN DIP romaine, chicken, roasted corn, black bean, cherry tomato,

i . tortilla strips, cheddar, southwest ranch dressing PUB BURGER $16
shredded chicken, mild sauce, ranch, cheese bacon onion jam, arugula, beer cheese
blend, served with tortilla chips, carrots & celer ’ ’ 4
> 4 HOUSE SALAD $8 pretzel bun
CHEESE CURDS mixed greens, cucumber, cherry tomato,
beer battered, white cheddar cheese red onion, crouton, cheese blend BYO BURGER $13

marinara, ranch .
brioche | pretzel bun $1

OUT OF THE RING HANDHELDS TOPPINGS $1

large battered onion rings, zesty sauce served with fries or sweet potato fries american, pepper jack, cheddar, provolone, swiss,
CHIPS & SALSA CLASSIC REUBEN $15 bleu cheese, caramelized onions, arugula

house-made fire roasted salsa corned beef, sauerkraut, thousand island, swiss, rye bread PREMIUM TOPPINGS $2
add cheese sauce $1.50 NASHVILLE HOT ¢$16 bacon, bacon onion jam, chili, beer cheese,

buttermilk fried chicken, pickle, coleslaw, nashville hot, sautéed mushrooms
brioche bun

CLUB SANDWICH s$16
turkey, ham, bacon, lettuce, tomato, swiss cheese,
mayo, cheddar, toasted sourdough

SOUP WALLEYE SANDWICH $17 ENTREES

CHICKEN NOODLE 36 fried walleye, lemon aioli, coleslaw, lettuce
CHILI ¢$7 SWEET & SPICY SALMON $34
SOUP OF THE MONTH $6 CHICKEN CAESAR WRAP $14 blackened and glazed with sweet thai chili,

chicken, romaine lettuce, tossed with fried rice, seasonal vegetable

Caesar dressing and parmesan cheese
FRIED WALLEYE $29
SOUTHWEST CHICKEN WRAP $15 fried walleye, tartar sauce, french fries,

chicken, romaine lettuce, roasted corn, black seasonal vegetable
WI N G S bean, cherry tomato, tortilla strips, cheddar,
southwest ranch dressing
WINNER WINNER CHICKEN DINNER $25
TRADITIONAL UNDER DOGS two grilled chicken breasts, peppadew pepper cream
sauce, garlic mashed potatoes, seasonal vegetable

8 I $14 2 dogs served with fries or sweet potato fries

HIGH STEAKS
12 | $20 DETROIT CONEY $10 100z. SIRLOIN $36 | 120z. RIBEYE $38
chili sauce, white onion, cheddar cheese, yellow mustard steak butter, garlic mashed potatoes, seasonal vegetable

16 | $24
24 | $30

add mushrooms $2 | add caramelized onions $1

CHICAGO DOG $12

yellow mustard, Chicago relish, tomato, pickle,
sport pepper, poppy seed bun

SIGNATURE PIZZA MAKE IT A DOUBLE DECKER ADD $10
SAUCES & RUBS CHICKEN BACON RANCH $18

FLATBREAD $15 BYO PIZZA $15 | FLATBREAD $11

ranch, cheese blend, grilled chicken, bacon, green onion SAUCE
pizza, garlic white sauce, ranch

ON FIRE VEGGIE $20 | FLATBREAD $16

MANGO HABANERO garlic white sauce, cheese blend, mushroom, bell pepper, MEAT TOPPINGS $2
red onion, cherry tomato, black olive, banana pepper pepperoni, sausage, chicken, bacon, ham

HEAT CHECK
SUPREME $20 | FLATBREAD $16 VEGETABLES $1

NASHVILLE HOT cheese blend, pepperoni, sausage, ham, red onion, mushroom, bell pepper, black olive, red onion,
mushroom, bell pepper, black olive cherry tomato, jalapeno, banana pepper
CAJUN (DRY)

SWEET HEAT (DRY)

MOJO GARLIC SIDES DESSERTS

MILD

SWEET THAI CHILI GARLIC MASHED POTATO $4

PEANUT BUTTER CHEESECAKE $7

OLD BAY (DRY) FRIES or SWEET FRIES $5 oreo crust, peanut butter, chocolate drizzle
BAKED POTATO $5
LEMON PEPPER (DRY) s APPLE PIE $7
COLESLAW %4 butter crust, assorted spice apples, bourbon
GARLIC PARMESAN caramel
FRIED RICE $5
JACK DANIELS BBQ CHEF’S SIDE KICK $4
SEASONAL VEGETABLE $5 ask server for details

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.



BEER

DOMESTIC

MILLER LITE ALUMINUM
COORS LIGHT ALUMINUM
BUD LIGHT ALUMINUM
BUDWEISER

MICHELOB ULTRA ALUMINUM
BUD LIGHT LIME

AUDIBLES

HIGH NOON
PEACH | PINEAPPLE

WHITE CLAW
BLACK CHERRY | LIME | RASPBERRY

TRULY
MIXED BERRY | STRAWBERRY LEMONADE

HAPPY DAD
GRAPE

IMPORT

CORONA

HEINEKEN
HEINEKEN 0.0
LABATT

LABATT BLUE LIGHT
MODELO ESPECIAL

SPECIALTY COCKTAILS

4th DOWN LONG ISLAND

grey goose, bacardi, bombay sapphire,
jose cuervo, cointreau, simple syrup,
lemon juice, coke

THE MICHIGAN MANHATTAN
buffalo trace, sweet vermouth, orange
bitters

O.H.1.O OLD FASHIONED

buffalo trace, orange bitters, simple syrup

SUDDEN DEATH

ketel one, cointreau, lime, blueberry puree,
splash of sprite

SLAM DUNK

citrus vodka, finest call pornstar martini mix,
sparkling wine

SANDLOT SANGRIA

red or white wine, peach schnapps, peach ciroc
muddled lemon, lime, orange, cherry

WINE

WHITE

ECCO DOMANI PINOT GRIGIO DELLE
VENEZIE
VENETO, ITALY

STARBOROUGH SAUVIGNON BLANC
MARLBOROUGH, NEW ZEALAND

KENDALL-JACKSON VITNER’S RSV
CHARD
CALIFORINA

CUPCAKE MOSCATO DELLE
VENEZIE IGT
PIEDMONT, ITALY

THE KICKOFF

rum, bourbon, finest call pressed lemon,
pineapple, bitters

MULE KICK

el jimador, jalapenos, lime, ginger beer

THE BIG HOUSE MARGARITA

our house margarita....just bigger

GRAND PRIX

bombay sapphire, cranberry, orange
juice, lime, sparkling wine

LEMONADE STAND

pink whitney vodka, ciroc watermelon vodka,
lemon, simple syrup, lemonade, strawberry and
mango puree

POMM POMM MARTINI

tito’s, pama liqueur, lemon, simple syrup

RED

CARMEL ROAD PINOT NOIR
MONTEREY, CALIFORINA

WILLIAM HILL MERLOT
CALIFORINA

CHATEAU SOVERAIN
CABERNET SAUVIGNON
CALIFORINA

MURPHY GOODE RED BLEND
SONOMA, CALIFORINA

DRAFT BEER

MILLER LITE
COORS LIGHT

BUD LIGHT

DOS EQUIS

MICHELOB ULTRA

YUENGLING LAGER

BLUE MOON

BUSCH LIGHT

EARNEST CRUNCHY HIPPIE
BELL’S TWO HEARTED

BELL’'S SEASONAL

SAMS SEASONAL

OLD NATION M43 IPA

CIGAR CITY JAI ALAI IPA

PAVLOV BARKING MAD RED ALE
RHINEGEIST TRUTH IPA
GUINNESS

FOUNDERS ALL DAY IPA SEASONA

GREAT LAKES BREWING
SEASONAL

MAGNERS IRISH CIDER
TWISTED TEA
MAD TREE HAPPY AMBER ALE

ASK YOUR SERVER ABOUT OUR
ROTATING TAPS

SPARKLING

GLASS BTL

LA MARCA PROSECCO, $10 $38
VENETO, ITALY



