FOUR CHEESE GARLIC BRERDSTICKS 12.5

Served with marinara and donair sauce

BRICKYARD PRETZLES 12

Four pretzels with garlic butter, salt & pepper served with beer cheese

SWEET CHILI TERIYAKI CHICKEN 11.5
POT STICKERS

SPINACH ARTICHOKE DIP 11
House made, served with tortilla chips

GUARJILLO CHICKEN NACHOS 17

Guajillo chicken, cheddar/Monterey jack blend, onion, pepper
tomato, salsa, sour cream (sub plant based chicken $2)
(add guacamole $2)

BUFFALD CAULIFLOWER 13
CRISPY BRUSSELS SPROUTS 9.5
Tossed with a sweet Thai chili sauce

BH WINGS 14

Served with carrots and dipping sauce of choice!
(Buffalo, BBQ, salt & pepper, sweet Thai chili, hot honey or Nashville Hot)

BONELESS TENDERS 12

Served with carrots and dipping sauce of choice!
(Buffalo, BBAQ, salt & pepper, sweet Thai chili, hot honey or Nashville Hot)

VEGEGIE NACHOS 15
Cheddar/Monterey jack blend, onion, pepper, tomato, salsa
sour cream (add guacamole $2)

SOUPS AND SALADS

CAESAR SALAD 11

Chopped romaine, croutons shaved parmesan cheese
with Caesar dressing

COBB SALAD 15
Spring mix & romaine lettuce, tomato, red onion, bacon

blue cheese crumbles, hard boiled egg, grilled chicken

(sub plant based chicken $2)

STRAWBERRY SUMMER SALAD 13
Spring mix & romaine, Sliced strawberries, feta, toasted almonds
strawberry balsamic vinaigerette

ROTATING SOUPS &§ CHOWDERS 8/1c2
HOUSE MADE CHILI 8/12
Topped with cheddar cheese, served with tortilla chips

HOUSE SALAD 11

Spring mix and romaine blend, cherry tomato, red onion, cucumber
croutons with choice of dressing

ADD A SALAD PROTEIN: Salmon $6, Bacon $3, Burger Patty $5
Chicken $5, Smoked Pork $5, Fried Tofu $4, Plant Based Chicken $5

PROTEIN BOWLS

THE SEOUL BOWL

Korean bbq pork belly, brown rice, roasted red peppers
Brussels sprouts, chives, and sweet chili Thai sauce
(sub plant based chicken $2)

SALMON POWER BOWL

Herbed salmon, quinoa, avocado, power blend veggies, pepitas
red wine vinaigrette, tarragon aioli, pea shoots, soft boiled egg

CRISPY PORK BEANH MI BOWL
Spring greens, pea shoots, brown rice, kimchi, spicy
house pickled vegetables, crispy pork, and sriracha aioli

15.5

16.5

15.75

MAYAN BOWL 14.5
Guajillo pepper chicken, spring mixed greens, quinoa, pineapple
corn salsa, roasted red peppers, red onion, sour cream

(sub plant based chicken $2)

JAPANESE BROWN RICE BOWL 13
Brown rice, ginger, garlic, mushrooms, fried Brussels sprouts
pea shoots, roasted red pepper, tofu in a yakiniku sauce

(add salmon $6.5, chicken $2, plant based chicken $4)

PUB CLASSICS

MERTLOAF SKILLET 16

Housemade meatloaf, skillet mashed potatoes and gravy

PULLED PORK TRCOS 1b
Two smoked pulled pork tacos with slaw, crispy onions,
chipotle mayo, choice of side

FISH TRCOS

Fried fish hites, lettuce, tomato, corn salsa, chipotle aioli

16.5

FISH AND CHIPS MARKET

Trestle IPA battered Atlantic Haddock, fries, slaw, tartar sauce

WHIT’S END MAC N CHEESE 1b
A past favorite - topped with a Ritz cracker topping

CHICKEN POT PIE

Chicken, carrots, peas, celery, flaky crust

16.5



HANDHELDS

All handhelds served with farm fries.
All burgers are 6oz smash style cooked well done!
All burgers can be substituted for grilled chicken, veggie patty or plant based chicken.

BvYOB*
Starts with just a bun and a patty, add what you want!

15

Add for no charge: ketchup, mayo, mustard, BBQ

Add for 8.25 per item: lettuce, tomato, onion

Add for 8.50 per item: : Chipotle aioli, maple bacon aioli,
grilled mushrooms, grilled onions, bacon, cheddar, Swiss,
American or blue cheese crumbles

Add for 81.50 per item: pulled pork

BH BURGER* 1b.5
Bacon crumbles, cheddar cheese, lettuce, tomato, BBQ, onion crisps

MAPLE BACON BURGER* 1b6.5
Maple bacon aioli, bacon, Swiss cheese, crispy onions, lettuce, tomato

MADISON AVE BURGER*
Grilled mushrooms & onions, Swiss cheese, chipotle aioli

16.5

PiZZA

WITH MEAT All pizzas are 12" or 16"

MASHED POTATO, BACON, SHALLOT 15.75/25
SOUR CREAM CHIVE DRIZZLE

ROASTED CHICKEN PESTO 14.75/23.5
CAPICOLA, PINERPPLE, HOT HONEY 15.75/25
‘CUP & CHAR' PEPPERONI * 14.5/21
BUFFALO CHICKEN, RED ONION 15.75/25
GORGONZOLA CRUMBLE

SMOKED PULLED PORK, GOUDR 15.75/25

MAC&CHEESE, JALAPENO, CORNBRERD

SMOKED BEQ PULLED PORK 15.75/25
FUJI APPLE, RED ONION

SHUSAGE, FETA, BANANA 15.75/25
PEPPERS

SAUSAGE, FRESH MUSHROOM 15.75/25
RED ONION %

PEPPERONI, GROUND BEEF, 15.75/25

CHERRY TOMATO, RED ONION,
DONRIR SAUCE *

3 = tomato based pizza, all others white based

BUILD-YOUR-OWN-PIZZA
SMALL [2”; §13.25 (1.75 A TOPPING)
LARGE 16”: 18.75 (3.00 A TOPPING)

[2“ GLUTEN FREE - $4.00 EXTRA

Vegan cheese upon request

REUBEN 16
Shaved corned beef, sauerkraut, 000 island, Swiss cheese on grilled rye
LOADED STEAK* 15.5
Shaved steak, onions, mushrooms, choice of cheese
FRIED HADDOCK SANDWICH 16.5
Fresh haddock, lettuce, tomato, tartar sauce
NASHVILLE HOT FRIED
CHICKEN SANDWICH 15.5
With coleslaw, pickle chips
(Also available without the hot sauce and/or grilled)
Substitute coleslaw or a side house/Caesar for S1.00
Substitute sweet fries for $2.50
Gluten free bun availble for $3.50
Gluten free crust available for $4 WITH VEGETABLES
MAINE BLUEBERRIES 15.5/24.5
RICOTTA, ROASTED SHALLOT
LEMON ZEST
PERCHES, BALSAMIC 15.5/24.5
REDUCTION, GORT CHEESE, BRSIL
MASHED POTATO, SPINACH 15.5/24.5
SHALLOT, ROASTED RED
PEPPERS BROCCOLI
FRESH MUSHROOM, BROCCOLI 15.5/2U.5
RED PEPPER, SWEET THRI SAUCE
SPINACH, FRESH TOMATO 15.5/24.5
GORAT CHEESE %
SWEET POTATO, HONEWY 15.5/24.5

DRIZZLE GORAT CHEESE

FRESH MUSHROOM, ROASTED 15.5/24.5
GARLIC, GORGONZOLA CRUMBLE
WITH SIDE OF BUFFALO SAUCE

TOMATO PESTO 14.75/23.5

SPINACH, RICOTTA, GARLIC * 15.5/24.5

MARGHERITA: TOMATO 15.5/24.5
BASIL, BALSAMIC REDUCTION
CHEESE * 13.25/18.75

BOWL OF FRIES - 8
SWEET FRIES - 10
SLAW -3
SIDE SALAD - 5
SIDECRESAR - B

For parties of over 6 there is:an automatic 20% gratuity added

Many of our items can be modified to be gluten free depending on the dish. Please ask your waitstaff for medification.

* This food is, or may be served raw or undercooked and/or may contain-raw or undercooked foods.
Consumption of this food may increase the risk of food bourne illnesses.
Please check with your physician if you have any questions about consuming raw or undercooked foods.



