
Beggar’s Breakfast
Served until 2 p.m. daily Breakfast is served with seasoned home fries or herb potato cakes excluding griddled items

 
Cali Benedict*

Two eggs poached to medium on an English muffin with tomato, spinach, avocado, and hollandaise. 7.99

Two Eggs Any Style*
Two eggs prepared your way, served with choice of bread. 5.49

Santa Fe Omelet
Crumbled chorizo, green pepper, onion, and Monterey jack cheese, topped with avocado slices then drizzled with 

chipotle aioli. Served with choice of bread. 8.99

Eggs Blackstone*
Two eggs poached to medium on an English muffin with tomato, apple - smoked bacon and hollandaise. 7.99

Pancakes*
Two buttermilk pancakes, meat of your choice, and two eggs any style. 7.99 Add blueberries or chocolate chips for 

1.29

French Toast*
Two pieces of cinnamon french toast, meat of your choice, and two eggs any style. 7.99

Eggs Benedict*
Two eggs poached to medium on an English muffin with Canadian bacon and hollandaise. 7.99

Pesto Omelet
Roasted red pepper, spinach, tomato, and Feta cheese, topped with pesto sauce. Served with choice of bread. 8.99

Breakfast Sandwich
Two scrambled eggs, apple wood - smoked bacon or Canadian bacon and American cheese served on a grilled 

kaiser roll. 5.99

The Beggular 
Customize your omelet. (Each item .75) Choose from..chorizo, bacon, Canadian bacon, sausage, scallion, onion, 

jalapeno, banana pepper, green or red pepper, tomato, mushroom, artichoke, spinach, avocado, Feta, Swiss,  
American, Gouda, Monterey jack, provolone, and cheddar cheese. Served with choice of bread. 5.99



Appetizers
 

Baked Brie
A locally produced brie wedge wrapped in puff pastry, baked to golden brown and presented with sliced apples and as-

sorted crackers. 13.99

Coquille St. Jacques
Jumbo sea scallops sauteed with mushrooms, garlic, and herbs, then simmered in a light cream sauce laced with dry 

vermouth. Finished with Swiss, breadcrumbs and baked over focaccia. 11.99

Bruschetta
Diced Roma tomatoes, artichoke hearts, garlic, and Asiago cheese blended together on baked sun dried tomato focac-

cia. 7.99

Mediterranean Plate
Spicy feta dip along with our own baked garlic dip made with chevere and cream cheese served with fried pita chips. 

9.99

Chicken Quesadilla
Grilled chicken, bell peppers, onion, cheddar, and smoked gouda mixed together in a crispy jalapeno cheddar tortilla. 

9.99

Fish Tacos
Two soft tortillas stuffed with cajun dusted grilled tilapia, pico de gallo, and avocado lime aioli. Served on a bed of mixed 

greens. 7.99

Brew Pub Platter
Fried pickle spears. Fried cheese curds. Fried portabella slices. Served with a side of ranch and garlic basil aioli. 9.99

*Notice: We must inform our guests that consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of food borne illness.

 
Soups and Salads

 
Soup du Jour

Ask your server for today’s selection. Cup 3.99 Bowl 4.99

Homemade Gumbo
Chicken, chorizo, Roma tomatoes,and green peppers ladled over rice. Cup 5.49 Bowl 6.49

“Sympathy for the Devil”
Ask your server for today’s chili ratings. Beef or three bean vegan. Cup 3.99 Bowl 4.99

Spinach and Dried Cherry
Fresh spinach, dried cherries, roasted walnuts, and crumbled bleu cheese tossed with house-made poppy seed vinai-

grette. 9.99



Caesar
Fresh Romaine lettuce and croutons tossed in our Caesar dressing then finished with shredded Asiago cheese. 8.99

Greek
Fresh spinach, red onion, tomatoe, banana pepper, cucumber, kalamata olive, and Feta cheese tossed with olive oil, 

lemon, and oregano. 9.99

Caprese
Fresh mozzarella and tomato seasoned with salt and pepper, topped with fresh basil, balsamic vinegar reduction, and 

olive oil. 9.99

House
A blend of seasonal field greens, cucumber, and tomato garnished with shredded carrot and toasted sunflower seeds. 

7.99 

Salad Add-ons...
Grilled or blackened chicken 3.00, Char-grilled flank steak 4.50, Grilled or blackened tuna or salmon 6.00

 
 
 

Sandwiches
Includes a pickle spear and your choice of seasoned fries, cottage cheese or cole slaw.

 
Beggar’s Chicken Salad

Our now famous recipe featured in Bon Appetit. Roasted chicken breast blended with walnuts, dried cherries, scallions, 
celery, and mayo. 8.99

Portabella 
Lightly breaded portabella mushrooms and smoked Gouda, lettuce, tomato, and onion on a kaiser roll with garlic basil 

aioli. 8.99

Blackened Tuna
A medium rare seasoned tuna steak with avocado lime aioli served on grilled ciabatta bread with spinach and tomato. 

9.99

Bruschetta Burger*
A half-pound Black Angus burger topped with our Bruschetta mix, lettuce, and provolone cheese. 9.49

Turkey Melt
Smoked turkey, apple wood- smoked bacon, tomato, melted brie cheese on grilled marble rye bread. 9.99

Barnwood Burger*
A half-pound, Black Angus burger smothered with BBQ sauce, apple wood-smoked bacon, onion crisps, and cheddar 

cheese. 9.49



Club Wrap
Smoked turkey, apple wood- smoked bacon, lettuce, tomato, avocado, and chipotle aioli in a jalapeno cheddar tortilla. 

9.99

Spicy Feta Burger*
A half-pound, Black Angus burger topped with spicy Feta spread, provolone cheese, banana peppers, tomato, and red 

onion. 9.49

Corned Beef Stacker
Michigan corned beef, melted Swiss cheese, whole grain mustard served on grilled marble rye bread. 9.99

Banquet Burger*
A half-pound, Black Angus burger grilled to your liking and served with lettuce, tomatoes, and onions on a kaiser. Choose 

up to two items from the sandwich add-ons For each additional item .75 8.99

The West Coaster
Grilled chicken breast, apple wood-smoked bacon, spinach, tomato, avocado, and Monterey Jack on a grilled ciabatta 

bread. 8.99

Sandwich Add-ons...
bacon, cheese, mushroom, jalapeno, banana pepper, red or green pepper, onion, tomato, olive, avocado .75

Entrees
Add a house salad to any entree for 1.99. Substitute a Caesar, Spinach, Greek, or Caprese for 2.99

 
Seared Salmon*

Lightly seasoned 8 ounce Atlantic Salmon filet seared and topped with a light lemon caper sauce. Served with wild rice 
and asparagus. 16.99 half 9.99

Yellowfin Tuna*
An 8 ounce tuna steak pressed in black and white sesame seeds, pan seared to rare, then topped with our avocado lime 

aioli. Served over wild rice with asparagus. 18.99 half 11.99

Big Dave’s London Broil*
Our famous recipe of flank steak marinated with sherry, soy, ginger, and lime. Char-grilled to order, as “dinner” with 
mashed potatoes and vegetable medley or “stroganoff” over egg noodles with mushroom gravy and a dollop of sour 

cream. 16.99 half 9.99

NY Strip*
All natural hand cut 14 ounce NY strip steak topped with a garlic blue cheese butter. Served with mashed potatoes and 

asparagus. 20.99

Mediterranean Chicken
Grilled chicken breasts topped with Feta, Roma tomatoes, kalamata olives and drizzled with balsamic reduction. Served 

with wild rice and vegetable medley. 16.99 half 9.99



Sauteed Chicken
Sauteed bacon, baby spinach and grape tomatoes in a sherry wine demi glace atop lightly breaded chicken breast. 

Served with mashed potatoes and vegetable medley. 16.99 half 9.99

Baked Penne
Cheddar, Swiss, and smoked Gouda tossed with penne noodles topped with breadcrumbs then baked to golden brown. 

10.99 half 6.99

Pesto Scallop Penne
Jumbo sea scallops lightly sauteed with portabella mushrooms, red onion, artichoke hearts, and roasted red peppers 

tossed in creamy pesto sauce over penne noodles. 16.99 half 9.99

Gnocchi
Potato gnocchi, sun-dried tomato, baby spinach, and mushrooms tossed in a sage brown butter cream sauce. 14.99 half 

8.99

Stuffed Eggplant 
Lightly breaded eggplant filets stuffed with a blend of ricotta, spinach and mushrooms. Topped with house-made marinara 

and provolone cheese. Served with vegetable medley. 10.99 half 6.99

 
Spare Change

Breakfast Bread 2.99 Mashers 2.99 Cole Slaw 2.99 Cottage Cheese 2.99 

Breakfast Meat 2.99 Wild Rice 2.99 Vegetable Medley or Asparagus 2.99 French Fries 2.99

 
 

Soft Drinks
Coke, Diet Coke, Sprite, Ginger Ale, Orange Soda, Rootbeer, Lemonade Coffee, Hot Tea, Iced Tea, Milk and Hot Choco-

late 2.25 

Juices: Orange, Grapefruit, Cranberry, Pineapple, Tomato, Apple Small 2.25, Large 3.25 Sparkling Water 3.00 


