starting linE up
GIANT SOFT PRETZEL $7
Served with Mustard
Add Queso $1
FRIED MOZZARELLA $8
Hand breaded mozzarella loaf served over Marinara topped
with garlic caper butter
HUMMUS $8
House made generational recipe served with Pita bread,
carrots, cucumber and celery
CHICKEN TENDERS $9
Hand breaded breast meat, 6pc.
NACHOS $8
Fresh tortilla chips covered with house queso, lettuce,
tomato, onion and jalapenos
Served with salsa and sour cream
Add pulled chicken, seasoned beef or pulled pork 4
QUESO $8
House made white queso served with fresh tortilla chips
CHIPS AND SALSA $6
House made salsa served with fresh tortilla chips
CHEESE BREAD $9
Mozzarella cheese melted over grilled dough and garlic oil
served with marinara
MEATBALLS $8
Meatballs served in our house made marinara sauce topped
with shaved parmesan
FRIED RAVIOLI $7
Sausage ravioli served with marinara
ONION RINGS $6
Served with pickles and some bacon because
Why not? Choice of sauce
HUSHPUPPIES $8
A pile of puppies served
with sriracha ranch
JALAPENO POPPERS $7
Breaded jalapenos stuffed
with cream cheese
Served with ranch

SALAD
Add chicken $4
GREEK SALAD $12
Romaine and iceberg lettuce, tomato, red onion, chickpeas,
beets, cucumber, kalamata olives, pepperoncini’s, Feta
cheese and our traditional Greek dressing
CHARRED CAESAR SALAD $12
Whole romaine flash grilled over a char broiler then
chopped to order, topped with tomato, red onion
parmesan, house made croutons
and tossed
WEDGE SALAD $9
Quarter head of iceberg lettuce topped with bacon,
tomato,
red onion, cheddar cheese smothered in our house made
bleu cheese dressing
SIDE SALAD $5
Romaine and iceberg blend with tomato, red onion,
croutons and cheddar. Your choice of dressing

GRILLED PIZZA
MARGHERITA $13
Fresh mozzarella, sun-dried tomato, pesto and balsamic
glaze
SMOKEHOUSE $15
Brisket, caramelized onion, smoked gouda, bleu cheese
crumbles BBQ sauce and fried garlic aioli
CHICAGO $12
Cheese pizza with marinara
baked on top
ALFREDO $14
Alfredo sauce, pulled chicken,
diced tomato, mozzarella and
shaved parmesan
THE GREEK $14
Tomato, red onion, kalamata olive, pepperoncini, beets,
chickpeas,
feta, mozzarella and marinara

HANDHELDS
All sandwiches served with fresh potato chips and pickle.
Add wafﬂe fries $1.5
BLT $10
More bacon than any one person needs, lettuce, grilled
steak tomato and fried garlic aioli. Served on house baked
white bread
GRILLED CHEESE $8
Smoked gouda, cheddar and muenster cheese on our house
baked white bread served with a side of house made apple
slaw
THE TURKEY SANDWICH $12
Fresh sliced turkey and bacon, lettuce, tomato, red onion,
bread and butter pickles, muenster cheese and Fried garlic
aioli served on wheatberry bread
GEORGIA REUBEN $12
Fresh sliced turkey, swiss, the dressing of one thousand
islands, house made apple slaw. Served on swirl rye bread
BRATWURST 1/$6 2/$10
Boiled in Atwater brewery’s lager topped with caramelized
onion and Dijon mustard in an English style bun. Trust it.
Thanks Atwater!!
PULLED PORK SANDWICH $12
Smoked BBQ pulled pork with cheddar cheese, apple slaw
served on house baked white bread
SMOKED BRISKET
SANDWICH $12
Thin sliced brisked, smoked gouda cheese, pickled red
onion, bread and butter pickles, fried garlic Aioli. served on
a toasted baguette
CHICKEN SANDWICH $12
Hand breaded or seared chicken breast with lettuce and
tomato served on a golden brioche bun served with
breaded butter pickles
We’ll throw some cheese on it if you want!
PESTO CHICKEN SANDWICH $12
Seared chicken breast with pesto, fresh mozzarella,
marinated sun-dried tomatoes and balsamic glaze on a
brioche bun
EGGPLANT PARMESAN $9
(because we aren’t total savages)
Breaded and fried eggplant, baked on a baguette with
marinara, mozzarella and parmesan cheese.

BURGERS
214 Traditional Burger $10
Lettuce, tomato, red onion and cheddar
SLAUGHTERHOUSE $14
Smoked brisket, pulled pork and smoked gouda
BBQ BACON &
CHEDDAR (LTO) $12
BURGUNDY MUSHROOM
& SWISS $12
ROCKEFELLER $12
Spinach, bacon, onion and parmesan slow cooked
together… then we put it on your burger.
DUCK BURGER $12
Yeah, we did it! 1/3 Lb. hand pattied ground duck mixed
with grilled apple. Topped with caramelized onion and
balsamic glaze on a brioche bun.

DESSERT
Treat yourself to a sweet treat and ask your server about
the desert of the day!

Additional charges for extra sauces
Gratuity will be added to parties of six or more.
Consuming raw or undercooked meats, poultry, seafood,
shellﬁsh or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.

