
11:00 am –  10:00 pm 

 

  

 

V = VEGETARIAN / VGN = VEGAN / GF = GLUTEN FREE  

*Please advise our associate if you have any food allergies or special dietary requirements. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may 

increase your risk of foodborne illness. Local sales/heal th tax is already included. A 20% service charge may be added to parties of seven or larger  
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curds V 13  

garlic white cheddar cheese curds, house marinara, 

fresh herbs, pecorino 

 

hhp flatbread 15  

cauliflower flatbread, house marinara, pepperoni, 

house made hot honey, 3 cheese blend, pecorino, 

herbs 

 

tenders 15 

breaded chicken tenderloin, fries, choice of buffalo, 

bbq, house hot honey or carolina gold bbq. choice of 

ranch or blue cheese 

 

wings* GF 18  

eight fried wings, celery, choice of buffalo, bbq, 

house hot honey, or carolina gold bbq. choice of 

ranch or blue cheese  

 

quesadilla V 12  

flour tortilla, cheese blend, creamy jalapeno sauce, 

crema, fire roasted salsa  

 

add chicken 5 

add brisket 7 

  *gluten free tortilla available* 

 
honey walnut GF 15 

mixed greens, avocado, cherry tomatoes, toasted 

walnut, blue cheese, bacon, red onion, honey dijon 

dressing 

caesar 12 

romaine, pecorino, garlic croutons, caesar dressing 

pittsburgh G F 15 

romaine, egg, tomato, red onion, cucumber, cheddar, 

fries, ranch 

side salad V G F 6 

mixed greens, cherry tomatoes, cucumber, cheddar, 

red onion 

 

 

burger* 

grass fed beef patty, lettuce, red onion, pickle, 

tomato, burger sauce, cheddar cheese, brioche bun  

 single patty 14   double patty 18   beyond 16  

 

 

chicken* 18 

brioche bun, hand breaded chicken, pickles, lettuce, 

tomatoes, onions, creole remoulade  

brisket hoagie 18 

italian roll, sliced brisket, chimichurri, swiss cheese, 

lettuce, red onion, roasted garlic mayo 

turkey 18 

toasted multigrain bread, swiss cheese, sliced turkey, 

lettuce, tomato, pecan shoulder bacon, roasted garlic 

mayo, house hot honey 

buffalo wrap 18 

flour tortilla, breaded chicken, buffalo sauce, blue 

cheese dressing, mixed greens, onion, tomato 
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6oz grilled chicken* 7 

6oz salmon* 9 

shrimp* (5) 9 

chicken tenders (3) 6 

6oz brisket 9 

 

cinnamon bun cheesecake  V  11  

graham cracker crust, new york style cheesecake, 

brown sugar cinnamon glaze, mascarpone icing, 

whipped cream 

lemon torte  V 11  

pie crust, ricotta cream, lemon zest, whipped cream 

buckeye pie  V  11  

graham cracker crust, peanut butter mousse, dark 

chocolate mousse, chocolate and peanut butter candy 

pieces, whipped cream 
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broccoli cheddar 9 

broccoli, shredded cheddar, mirepoix, chicken stock, 

roux, heavy cream 

tomato bisque VGN  GF 9 

slow roasted tomatoes, onions, carrots, garlic 

 

jalapeno or sautéed mushrooms 2 

bacon, egg, or avocado 3 

*gluten free bread available* 

served with choice of fries or side salad 

rosé V 22 

gemelli pasta, roasted garlic, heavy cream, house 

marinara, pecorino, herbs 

shrimp scampi* 24  

egg fettucine, seared shrimp, garlic, butter, fresh 

herbs, pecorino, white wine  

brisket 24 

carolina bbq brisket, roasted garlic mac and cheese, 

broccoli, bread and butter pickles 

salmon* 24 

blackened salmon, chimichurri, roasted carrots,  

herbed farro 
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house dressings: ranch, honey dijon, 

blue cheese, caesar, italian, french 


