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WOOD FIRED WINGS 10

red pepper / onions / herbs

OKTOBERFEST HOUSE LAGER PRETZEL 10

hoponius horseradish mustard / beer cheese

HOUSE MEATBALLS 9

tomato / mozzarella / grilled bread

CHARCUTERIE* 16

pickles / mustard / toast

SPRINGDALE PEARLY WIT MUSSELS* 15
garlic / herbs / grilled bread

CUBANO 13

braised pork / tasso ham / mustard / pickles

POST SHIFT PILSNER HOT DOG 10

sauerkraut / horseradish mustard / coleslaw

FOUR CHEESE BAKED MAC & CHEESE 10

bread crumb topping / bacon or pork +3

CHICKEN UNDER A BRICK 15

charred broccolini / panzanella salad / chicken jus

HOUSE LAGER BRATWURST 17

sauerkraut / sautéed onion spaetzle / gruyere

CHARRED CAULIFLOWER 12

mushroom xo / marinated anchovies / olives

SIMPLE SALAD 9

queens greens / lemon / olive oil

WEDGE SALAD 12

jasper hill blue cheese / bacon / egg

QUEENS GREENS ARUGULA SALAD 12

fennel / celery / parmesan

CAESAR SALAD* 9

garlic croutons / romano / anchovies

+ADD

chicken 4/ salmon*5

MARGHERITA 13

san marzano tomatoes / fresh mozzarella / basil

HOUSE SAUSAGE & RICOTTA 15

broccolini / red pepper flakes / mozzarella

HOUSE MEATBALL 14

san marzano tomatoes / fresh mozzarella / basil

EGGPLANT PARM 16

san marzano tomatoes/ parmesan

WILD MUSHROOM 15

leeks / gruyere / tarragon

SPECK & MUSHROOM 16

fresh mozzarella / onions / oregano

POTATO & BACON 15

garlic / scallions

VERMONT SMOKE & CURE PEPPERONI 15

tomato / mozzarella

CHEESE* =
traditional accompaniments

three 16
five 27

*Consuming raw or undercooked meats, poultry, seafood, shellfish, eggs or unpasteurized milk may increase your risk of
foodbourne iliness. Please notify your server if anyone in your party has a food allergy before placing your order.

BLUEBERRY PIE /=

fresh whipped cream 8




