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CLAYS STYLE DRUMS & THIGHS $14

Chicken Drums & Thighs pepared like wings!
Buffalo, Garlic Parmesan, Ranch Rubbed, .
Bourbon BBQ, Mango Habanero

PRETZEL BITES $12

Beer Cheese

ROASTED RED PEPPER HUMMUS $10
Pita Chips

PICKLE FRIES $11
Bacon Ranch Dip

GARLIC CHEESE CURDS $12
Honey Dijon

SPINACH DIP $11
Pita Chips

SOUPS & SALADS

TODAY'S SOUP OR cur %6
CHILI DU JOUR BowL $8
CAJUN CHICKEN SALAD $15

Cajun Chicken Breast, Mixed Greens, Black
Bean, Pico de Gallo, Honey Dijon Dressing

GOSLING SALAD $12
Smoked Moody Blue Cheese, Sliced Apple, Mixed
Greens, Tomato, Onion, Balsamic Vinaigrette

GRILLE SALAD $12
Mixed Greens, Tomato, Cheddar, Onion,
French Fries
add Grilled Chicken $6
add Steak* $10

Choose a Grilled Chicken Breast or a Fresh Burger
Served with Choice of French Fries or Coleslaw,
or Add Onion Rings for $3.

ALL AMERICAN BURGER $16

Lettuce, Tomato, Onion, American Cheese,
Honey Bun

- BERETTA BARBECUE BURGER $17

Lettuce, Tomato, Bourbon Barbecue Sauce,
Smoked Bacon, Cheddar, Onion Ring, Honey Bun

1 KRIEGHOFF BURGER $17

Lettuce, Tomato, Pepper Jack, Onion Ring,
Chipotle Aioli, Smoked Bacon, Honey Bun

All burgers can be prepared with Beyond Burger for
an additional $2.

FRIES $6
COLESLAW $5
VEGETABLE DU JOUR $6
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Served with Choice of French Fries or Coleslaw,
or Add Onion Rings for $3.

BEEF DIP $18

Sliced Roast Beef, Muenster Cheese,
Balsamic Onions, French Roll
Au jus and Horseradish Cream on the side

REUBEN $17

Corned Beef, Sauerkraut, Swiss Cheese,
1000 Island Dressing, Marbled Rye

KOLAR BRISKET $18
Smoked Brisket, Bourbon BBQ, Pepper Jack,
Carmelized Onions, Honey Bun

BROWNING BUFFALO CHICKEN WRAP $15
Grilled Chicken, Lettuce, Tomato, Cheddar Cheese,
Buffalo Ranch Dressing

[MAIN COURSE________|

NY STRIP STEAK $38
Grilled to order, Maitre d Hotel Butter,
Vegetable Du Jour, Roasted Potatoes

WILD MUSHROOM RAVIOLI $19
Spicy Vodka Tomato Cream
CAJUN CHICKEN BREAST $19

Chicken Breast, Black Bean Pico de Gallo,
Roasted Potatoes, Vegetable Du Jour

FISH TACOS $18
Three solf Torilla Shells, Battered Haddock,
Baja Slaw, Pico de Gallo, Chili Lime Creme

BRONZED SALMON PICCATA $23

Salmon Fillet, Lemon Caper Sauce,
Roasted Potaotes, Vegetable Du Jour

Thank you for dining with us.
Parties of 8 or more will receive one check.

*Items may be cooked to order; consuming raw or under cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
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Sporting Clays

BEER
| DRAFT |

THE

BUD LIGHT (4.2%) $5.00
YUENGLING LAGER (4.4%) $5.50
GOOSE ISLAND IPA (5.0%) $7.25
SHOCK TOP (5.2%) $6.75
NEW BELGIUM
VOODOO RANGER JUICY HAZE IPA (7.5%) $8.25
SEASONAL SELECTION $
| BOTTLES |
MILLER LITE (4.2%) $5.50
BUDWEISER (5%) $5.50
MICHELOB ULTRA (4.2%) $5.75
ELYSIAN SPACE DUST IPA (8.2%) $9.00
SIGNATURE COCKTAILS
BLOODY MARY JAMESON COLD BREW

IRISH COFFEE
CLASSIC MULE

MANHATTAN
HOT SPIKED APPLE GROG

BOURBON WHISKEY

JIM BEAM JACK DANIELS
MAKERS MARK CROWN ROYAL
KNOB CREEK JAMESON
KNOB CREEK RYE SMOOTH AMBLER
RUSSELS RESERVE CONTRADICTION
RARE BREED RABBIT HOLE BOX GRAIL
BEVERAGLES
PEPSI ROOT BEER
DIET PEPSI LEMONADE
SIERRA MIST UNSWEETENED TEA
MOUNTAIN DEW COFFEE
GINGER ALE HOT TEA
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