
APPETIZER 
GIANT CHEESY TOTSv 

jumbo tots mixed with five cheeses, housemade dippers: ranch 
and beer BBQ sauce $8.95 (cal 824)

ENTRÉES 
TRIPLE DECKER GRILLED CHEESEv 

smoked gouda, herb cream cheese, pimento cheese, roasted 
mushrooms, poblanos and roma tomatoes, herb butter-toasted 

artisan bread, choice of side $12.50 (cal 976)

CREOLE CHICKEN FRIED CHICKEN 
creole-seasoned fried chicken breast topped with creole gravy, 
served with garlic green beans, honest gold mashers, crispy 

onion straws … bam! $16.95 (cal 1259)

BUTTERNUT SQUASH & SAUSAGE PASTA 
campanelle pasta tossed in pumpkin cream sauce, with crumbled 

italian sausage, roasted butternut squash, spinach, sage, 
parmesan cheese $14.95 (cal 1308) 

Vegetarian option without sausage, double squash $12.95 (cal 924)

DESSERT 
CRAN-APPLE COBBLERv 

warm cobbler with dragon fruit balsamic reduction, 
vanilla ice cream $6.95 (cal 992)

DRINKS 
TRULY LEMONADE 

low-calorie hard seltzer lemonades, ask your server for our 
flavor selections $5 can

GUINNESS NITRO COLD BREW COFFEE $7 can

GOLDEN ROAD MANGO CART MANGO ALE $6 can  

 We offer gluten-free menu items but we are not a gluten-free environment. | v Meatless items. 

† We use nuts and nut based oils in these menu items. If you are allergic to nuts or any other 
foods, please let us know.

Menu available for limited time only. Must be 21 years of age 
to consume alcohol. Valid where legal.

Some of them are brand new, some are 
back by popular demand. Either way, go all 

in on fall with these autumn-inspired 
dishes – available for a limited time only.
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