Appetizers

Smoked Wings
Eight char pit finished wings tossed in your choice of Buffalo, Honey Mustard,
Cajun Blue, Garlic Parmesan, or Apple Cider Jerk or “Beer-B-Q.” 15

Fried Pickles
Served with Buttermilk Ranch. 9

Spicy Beer Cheese Nachos
Chips, spicy beer cheese, fresh Pico de Gallo, jalapenos & lime-cilantro sour
cream. 14

Add: Pulled Pork 5, Chicken 6, Brisket 8

Fried Cheese Curd
A local favorite - batter dipped & piping hot with spicy herb remoulade. 13

Duck Nachos

BBQ Duck Confit with cheddar & feta cheese topped with apple-blueberry salsa,
cilantro oil & lime-cilantro sour cream. 16

New Orleans BBQ Shrimp
A half-pound of shrimp cooked to order in New Orleans-style BBQ Sauce, served
with grilled baguette. 16

Soups & Salads

French Onion Soup
“Brewed” with our award winning 1812 Amber Ale. Cup 6 Bow! 9

Perch & Corn Chowder
Creamy perch chowder with sweet corn & potatoes. Cup 7 Bowl 12

Caesar Salad
Romaine, cherry tomatoes, classic Caesar dressing with shredded asiago &
croutons. 9/15

Adirondack
Mixed greens, Granny Smith Apple, seasonal berries, red onion, goat cheese,
candied walnuts & bacon. 9/15

B.A.R. Salad
Bacon, avocado & ranch with grilled chicken over spring mix topped with cherry
tomato & red onion. 10/18

Garden Salad

Mixed Greens, Cucumber, Tomato, Carrot, Red Onion & Croutons. 7/12

Add: Chicken 6, Pulled Pork 5, Brisket 7, Shrimp 8
Dressings: Ranch, Italian, Thousand Island, Caesar, Balsamic, Gorgonzola,
Raspberry Vinaigrette.



Sandwiches

Pulled Pork

Slow smoked pork shoulder topped with BBQ sauce, bleu cheese slaw & crispy
fried onions. 14

Brisket Melt
Thin sliced brisket with caramelized onions, smoked mozzarella, bacon & Alabama
sauce on Texas toast. 18

1812 Amber Ale Battered Haddock Sandwich
Hand beer battered & fried crisp filet on a sesame seed roll with lettuce, tomato &
tartar. 15

California Chicken BLT

Chicken, Swiss, bacon, lettuce, avocado & sweet mustard mayo & served on a
sesame seed bun. 16

Simple Smash Burger
Quick Cooked “smash” burger with lettuce, tomato & onion. 15

Add: cheese 1, bacon 2, mushrooms 1, caramelized onion 1, double patty 8

Texas Smash Burger
Topped with BBQ brisket, cheddar, onion straws & sweet BBQ glaze. 18

Adirondack Burger
Crispy bacon, caramelized onions, grilled apple & cheddar cheese. 16.5

Black ‘n’ Blue Burger
Cajun spices, bleu cheese, crispy onions & sage remoulade sauce. 16.5

Tuna Tacos
Blackened Ahi Tuna with lime-cilantro sour cream, Pico de Gallo & sharp cheddar
cheese on two grilled flour tortillas. 17

Pork Belly Tacos
House-smoked pork belly with honey slaw, pickled vegetables & sharp cheddar on
three grilled flour tortillas. 16

Salmon BLT

Grilled salmon, thick cut house-smoked bacon, lettuce, tomato & lemon dill aioli
on a sesame bun. 18

* Parties of six or more may not split checks & 20% gratuity added *
** Split plate charge of 3 per entrée **
*#* Not responsible for “well done” requests ***
*#** Final bill subject to 3.5% service fee ****



Entrees

St. Louis Ribs
Route 11 Lager-misted, slow-smoked & served with two sides plus Texas toast.
half-23, full-35

Everything Platter
A sample of all items from our smoker with two sides plus Texas toast.
Includes: pulled pork, pork belly, brisket, ribs & burnt ends. 42

Hand Sliced Brisket
House-smoked & piled high, crispy onions, sweet BBQ sauce, served with two
sides plus Texas toast. 25

Shrimp & Grits
Sauteed shrimp, oven roasted tomatoes, cremini mushrooms & caramelized
onions, served over cheddar cheese grits & andouille gravy. 25

Mac & Cheese
Caramelized bites of brisket finished with BBQ sauce & butter over a large portion
of our smoked cheddar Mac & Cheese. 27

Fish & Chips
Hand dipped, fried crispy & served with house fries, our signature bleu cheese
coleslaw, tartar sauce & lemon. 21

Grilled Salmon
With jasmine rice, buttered broccoli, finished with apple cider jerk glaze. 24

Half Chicken
Served with two sides & Texas toast. 18

Sides
House Fries Onion Rings
Sweet Potato Fries BBQ Beans
Mac & Cheese Broccoli
Cheddar Cheese Grits Bleu Cheese Slaw




