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BRISKET DINNER
10 oz brisket, choice of sauce, coleslaw, baked potato - 18

RIBEYE 12 oz ribeye with garlic butter, baked potato - 30
NY STRIP 10 oz NY Strip, garlic butter, baked potato - 25

CENTER CUT SIRLOIN
10 oz sirloin, maple bourbon bacon jam, jack mac - 24

FILET 8 ozfilet, demi-glace smear, loaded baked potato - 35

RIBS
Dry house rub, slow-smoked, choice of BBQ sauce, BBQ seasoned
fresh cut fries Full Rack - 30 - Half Rack - 20

TWIN PORK CHOP
Served with roasted garlic cream, sweet potatoes and brussels - 14

CHICKEN & WAFFLES
Hand breaded chicken, choice of sauce, Belgian style waffles, maple
drizzle, fried green tomatoes - 16

GRILLED CHICKEN DINNER
Choice of sauce, broccoli - 14

CREOLE CHICKEN & SHRIMP

Long grain rice, chicken, shrimp, kielbasa, spicy tomato sauce,
side salad - 18

ALFREDO LINGUINE
Linguine, garlic, cream, Parmesan, side salad
With Chicken - 16 - With Shrimp - 18

DIABLO
Penne, hot Hungarian peppers, garlic, pink Alfredo, side salad - 14

ROASTED SALMON
Atlantic salmon, honey jalapeno glaze, broccoli - 18

LAKE ERIE WALLEYE
Pan-seared walleye, brandied apples, sweet cream butter,
wild and long grain rice blend - 18

BBQ MAC-N-CHEESE
Penne, pulled pork, cheddar sauce, BBQ, side salad - 14

CoOD PLATTER 2 battered filets, coleslaw, fresh cut fries - 17

ITALIAN CHICKEN & GREENS
Grilled chicken breast topped with provolone, sautéed escarole,
garlic, sweet and banana peppers, choice of side - 17

CHICKEN ROMANO
Breast of chicken coated with a Romano-Parmesan cheese crust,
basil cream, linguine - 17

CHEESE CHOICES

SWISS ¢ PROVOLONE
WHITE CHEDDAR
SMOKED GOUDA

CHEDDAR ¢ AMERICAN

HOT PEPPER

ADD ONS

GRILLED CHICKEN - 4
CRISPY CHICKEN -6
STEAK-6
SHRIMP -7
SALMON -9
BACON -2

FOR ‘THE SIDE

FRESH CUTS ¢ APPLESAUCE
BAKED POTATO ¢ TATER TOTS
COLESLAW ¢ BROCCOLI
COTTAGE CHEESE
SIDE SALAD ¢ HOT CHIPS
SWEET POTATO FRIES
MAC AND CHEESE
BRUSSELS SPROUTS
BAKED SWEET POTATO
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BUCKEYE BITES Mini soft pretzels, white queso - 10

SOUTHWEST EGGROLLS
Chipotle chicken, corn, black beans, Monterey jack cheese,
cilantro lime sour cream - 11

HOT CHIPS Hand-cut potato chips, white queso - 6

SMOKEHOUSE NACHOS
Corn chips, white queso, pico de gallo, sour cream, jalapenos, BBQ.
Choice of: Pulled Pork - 12 - Beef Brisket - 15

ZUCCHINI FRIES Lemon aioli- 8
FRIED PICKLES 5 spicy battered spears chipotle ranch - 6

ONION TANGLERS
Shoestring cut breaded onion rings deep fried,
cajun horseradish sauce - 8

JALEPENO POPPER FLATBREAD
Jalapeno cream cheese, ancho chiles, bacon crumbles,
cheddar cheese - 10

FRIED GREEN TOMATOES Spring mix, applewood bacon,
heirloom tomatoes, buttermilk ranch - 8

BUFFALO CHICKEN RANCH FLATBREAD
Grilled chicken breast, Monterey jack cheese, buffalo sauce
and ranch dressing - 10

HoT PEPPER FLATBREAD
Marinated Hungarian peppers, crumbled sausage, garlic,
oil, mozzarella - 10

MoOzzZARELLA WONTONS
Five hand-wrapped mozzarella planks with marinara sauce - 9

SHRIMP COCKTAIL
Tail-on shrimp, cocktail sauce, lemon wedge
Half Dozen - 10 - Dozen - 16

POTATO SKINS Fried potato skins, BBQ pulled pork,
white queso, sour cream, and pico - 8
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BONE-IN Buffalo - Buffalo Garlic
WINGS Buffalo Garlic Ranch
8 Piece - 13 Garlic Butter - Hot Sauce
Roasted Garlic Parm - Original BBQ
BONELESS Chipotle BBQ - Maple BBQ
VV_INGS Golden BBQ - Kentucky Bourbon
12 Piece - 10 Ranch Dusted - Cajun Dusted
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DRESSING OPTIONS

Ranch - Bleu Cheese - French - White Balsamic
Italian - Honey Dijon - Oil and Red Wine Vinegar - Greek
Sweet and Sour - Apple Cider Vinaigrette
Warm Bacon Vinaigrette - Cilantro-Lime Dressing

SOUTHWEST CHICKEN SALAD
Grilled or blackened chicken breast, house greens, corn, tomato,
cheddar, avocado, crispy chips, tossed in our cilantro lime dressing - 14

APPLE SALAD
House greens, apples, dried cranberries, candied pecans, smoked
Gouda, tossed in our apple cider vinaigrette - 14

GREEK SALAD
Mixed greens, grilled chicken, tomatoes, cucumbers, feta cheese,
kalamata olives, Greek dressing - 15

BLACKSTONE SALAD
House greens, fresh cut fries, tomato, red onion, cucumber, cheddar,
carrot, and choice of dressing - Choice of steak $16 or chicken $14.

HOUSE SALAD
House greens with tomato, cucumber, red onion, cheddar, crouton,
carrot, and choice of dressing - 10

ADDTOANY SALAD

Grilled Chicken - 4 - Crispy Chicken - 6
Steak - 6 « Shrimp- 7 - Salmon - 9 - Bacon - 2

ANDHELDS

All handhelds* come with fresh cut fries and a pickle spear.
Any and all substitutions of side dishes will be a $2 charge
*Except for the Elk Burger

BONE BURGER
Half pound of ground beef, choice of cheese, lettuce, tomato,
onion, brioche bun- 12

HUNGRY HOT PEPPER BURGER
Half pound of ground beef, fried Hungarian hot peppers, roasted red

peppers, hot pepper cheese, spring mix, garlic mayo, brioche bun - 12

WILD ELK BURGER
(Chef recommends medium cook temperature) Half pound lean elk,
white cheddar, bacon, jalapeno jelly, spring mix, brioche bun, truffle
Parmesan fries - 15

BOURBON BBQ BURGER

Half pound flame broiled burger, applewood smoked bacon,
bourbon glaze, white cheddar, cream cheese, crispy onion tanglers,
brioche bun - 15

DRUNKEN THREE LITTLE PIG
Brioche slider buns, bourbon BBQ glazed pulled pork, slaw,
cheddar cheese - 13

CHIPOTLE BLACK BEAN BURGER
Large black bean patty, spring mix, chipotle mayo, pico de gallo,
avocado, brioche bun - 10

SLOW SMOKED REUBEN
Rye bread, house-smoked corned beef, Swiss cheese,
Thousand Island, sauerkraut - 10

YARD BIRD
Grilled or blackened chicken breast, choice of cheese, lettuce, tomato,
onion, on a brioche bun - 10

FISH SANDWICH

Fish filet either battered or blackened, lettuce, tomato, tartar sauce,

hoagie bun-11

5 House Specialty
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs increases risk of foodborne illness.
20% Gratuity will be added to all parties of 6 or more as well as patrons who leave without providing a signed credit card receipt.
Sales tax not included in pricing.




