
wings

sharing greens & soups

house macaroni & cheese 

dessert & milkshakes

HOUSE CHIPS & CARAMELIZED ONION DIP (V)  8
yukon gold potatoes, caramelized onions, chives, sour cream

BEER CHEESE DIP (V)  16
druthers cheese sauce, golden rule blonde, cherry peppers, bavarian-style pretzels

APPLE GINGER BRUSSELS      17
roasted brussels, house smoked bacon, apple, ginger, spiced nuts, chili oil

GRILLED OCTOPUS 19
yukon hash, arugula, pickled mustard seed, n’duja, chili crisp 

CRAB RANGOON NACHOS      16
crispy wontons, cream cheese sauce, crab blend, sweet chili, scallions, furikake

PIZZA DIP 16
spicy marinara, fontina, provolone, soppressata, garlic/parm butter hawaiian rolls,   
house chips 

CARNITAS POUTINE 17
adobo dusted fries, carnitas pork, mole gravy, queso fresco 

SHRIMP TACOS (3) 15
tabbouleh, lemon yogurt, crispy chickpeas, flour tortillas 

DRUTHERS MAC (V)  16
seven cheese blend, house-made creste di gallo 

BBQ PULLED PORK MAC      18
pulled pork, carolina bbq, biscuit topping

BONELESS 16    
house-marinated/breaded, fried crispy

TRADITIONAL 17    
marinated, rubbed, roasted, fried

SAUCES: 
BUFFALO | SWEET HEAT | CAROLINA BBQ | KOREAN BBQ | MANGO HABANERO
NASHVILLE | CACIO E PEPE

top shelf
CHICKEN POT PIE    23
chicken gravy, mixed root vegetables, house-made crumbled biscuit topping

FISH AND CHIPS  25
beer-battered haddock, french fries, house tartar and cocktail sauces,   
lemon, scallions 

HANGER STEAK   28
12oz hanger steak, sherry glazed smashed potatoes, caramelized onions,   
provolone bechamel, brioche crumble, greens

SALMON 27
chipotle glaze, masa grits, warm fava salad 

SHRIMP RICOTTA GNOCCHI   29
house ricotta gnocchi, n’duja shrimp, calabrian chili fra sauce, tarragon breadcrumb

MAHI MAHI   26
tabbouleh, smoked tahini glaze, crispy yukons, lemon vinaigrette

WARM CHOCOLATE CHIP COOKIE SKILLET 14
stewart’s vanilla ice cream, chocolate syrup, whipped cream

KEY LIME PIE  10
MILKSHAKES    
16oz, topped with whipped cream

VANILLA 6
CHOCOLATE 6
REESE’S PEANUT BUTTER 7
STRAWBERRY 7
SATURDAY MORNING CARTOONS 7

(V) VEGETARIAN          (GF) GLUTEN-FREE

if you’re not making mistakes, then you’re not making decisions.
— CATHERINE COOK

APPLE GORGONZOLA (V/GF) 12
mixed greens, sliced apples, cranberries, gorgonzola, spiced nuts, balsamic vinaigrette

BABY KALE CAESAR (V)  12
baby kale, sourdough croutons, red grapes, shaved parmesan, caesar dressing

TOMATO SOUP & GRILLED CHEESE (V)  12
basil, cream, grilled cheese dipping sticks

NEW ENGLAND CLAM CHOWDER  12
bacon, chopped clams, roasted corn, baguette

ADD: PAN-SEARED CHICKEN (GF)  7,  SAUTÉED SHRIMP (GF)  9,    

PAN SEARED SALMON (GF)  11,  SLICED HANGAR STEAK 10
SERVED WITH YOUR CHOICE OF FRIES OR GREENS

THE BURGER 16
wagyu blend, smashed double patties, double american cheese, crispy onions,   
dill pickle chips, druthers burger sauce 

ADD-ONS: EXTRA PATTY 4,  CHOPPED BACON 2,  FRIED EGG 1,  

CARAMELIZED ONIONS 1,   CANDIED JALAPENOS 1
*MAKE IT UGLY – FRIED EGG, CHOPPED BACON, BEER CHEESE, CRISPY ONIONS +4

VEGGIE BURGER (V) 15
house-made black bean/quinoa veggie patty, greens, tomato, red onion, burger sauce

SOUTHERN FRIED CHICKEN SANDWICH 16
buttermilk fried chicken, bacon, cheddar, dill pickles, carolina bbq

LOADED GRILLED CHEESE 16
bacon, tomato, cheddar, muenster, bbq, ranch, sourdough

handheld

SERVED WITH YOUR CHOICE OF FRIES OR GREENS

on a baguette
GOBBLER  19
house-roasted turkey, stuffing, cranberry sauce, muenster, house gravy

FRENCH ONION (V)  17
gruyere cheese, herbed caramelized onions, french onion spread, crispy onions

PIMENTO CHEESESTEAK  19
shaved house roasted beef, pimento cheese, cherry peppers, crispy onions

ASIAN PULLED PORK  18
soy glazed pulled pork, scallion/wasabi mayo, pickled veg, cucumber, furikake


