
$20.17 
March 16-22, 2017 LOCAL RESTAURANT WEEK MENU 

 

Choice of Appetizer 
(1/2 Order) 

 

Chicken, Jalapeno & Cream Cheese Wontons 

With Sweet Chile-Lime Sauce 
 

Buffalo Egg Rolls 

Stuffed with Chicken, Crumbly Bleu Cheese, Carrots & Celery,  

Served with a side of Bleu Cheese Dressing 
 

Tuscan Egg Rolls 

Stuffed with Chicken, Goat Cheese & Sun-dried Tomatoes.  

Served with Pesto Cream Cheese Sauce 
 

Pesto & Bruschetta Bread 

Garlic French Bread Topped with Pesto, Tomato, Red Onion & Melted Provolone. 

 Served with Tomato-Vodka Sauce
 

 

Choice of Sandwich 
 

Huey, Louie, Andouille Burger 

8oz Mixture of Andouille Sausage & Ground Beef, Topped with Cajun Spices, Cheddar, 

Caramelized Onions & Cajun Remoulade 
 

Veggie Burger 

With Arugula, Steak Cut Tomatoes, & Roasted Garlic Aioli on Ciabatta Bread. 

Add Provolone $1.00 
 

Joe Agro’s Pot Roast Burger 

Delicious & Tender Pot Roast Topped with Caramelized Onions & Cheddar Cheese. Served 

with Horseradish Mayo 
 

Bro’s Pulled Pork 

BBQ Pulled Pork, Cheddar & a side of 

 Cole Slaw Piled on a Costanzo Roll 
 

Grilled Jamaican Jerk Mahi Mahi Sandwich 

Chipotle Aioli & Mango Salsa 

 

Maple Apple Walnut Salad 

Topped with Maple Candied Bacon, Apples, Walnuts, Gorgonzola & Maple Apple Balsamic 

vinaigrette 

 

Nola’s Chicken Salad 

Grilled Cajun Spice Chicken Breast, Bacon, Cheddar Cheese and Tomatoes over Field Greens 

with Ranch Dressing



Appetizer and Entrée Combination Served with 

Choice of Thin Man Beer!  

 

*Tax & Gratuity Not Included* 

 

 

750 ml Goose Island Bottles $20.17 

 

2013 Lolita 

Ale brewed with raspberries in aged in wine barrels. 

 

2013 Gillian 

Inspired by an amuse bouche often prepared by one of our 

Brewer's wifes, Gillian brings white pepper, strawberry, 

and honey to a harmonious blend of "mouth amusment". The 

ingredients are added at different stages to a Saison, and 

fermented with a normal Belgian yeast as well as a 

Champagne yeast.  

 

2014 Madame Rose 

"ale brewed with [Michigan] cherries and aged [for 18 months] in [Cabernet] wine 

barrels [before being blended with other barrels]." 

Ooh, mama! Wow, that is tart! Like feel it in the sides of your neck tart! Cherry 

flavors are spectacular, deep and complex, stand-outs. Their sweetness works 

perfectly with the vinegary sour base of the beer. Brett funk is present all 

along the way though not overly pronounced. Madame Rose shows some of the 

cabernet wine barrel wood and grape character, especially toward the finish. 

 

Bottle  Circa Pinot Grigio $20.17 

 

Bottle Angeline Pinot Noir $20.17 
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