
SMOKE ON THE WATER

APPETIZERS
Brussels Sprouts – A pint of
Wood-fired Brussels sprouts
roasted in garlic olive oil with ¼
lb of bacon, topped with your
choice of bleu or parmesan
cheese and drizzled with a
balsamic glaze.   $10.00

Brisket Nachos  $19.00 – Yellow
corn tortilla chips,   S&S meats
smoked Brisket, pickled
jalapenos, ancho chipotle sauce,
cotija and cheddar cheeses.
Finished with avocado aioli, roma
tomatoes and green onion.

+ Substitute chicken at no
extra cost

Meatballs  $8.00 – Three
meatballs in our housemade red
sauce, with parmesan cheese
and fresh basil.  Add a side of
warm naan bread for $3.00

Chips and Queso – Toasted corn
tortilla chips and warm Queso
fresco  $7.50 Chips & Dip  $7.50 – A bag of Old

Dutch chips and 8 ounces Top
the Tater.

Cheesy bread  $12.00 – Pizza
dough stuffed with provolone and
garlic oil, topped with parmesan
and herb blend. Served with
marinara sauce.

+ Add pepperoni, sausage
and/or bacon for $2.00 each.

Jalapeno Popper Dip  $12.00 –
Grilled baguette slices toasted
with rosemary olive oil served
with housemade roasted jalapeno
popper dip.

Warm Brie with Honey – Warm brie
with raw local honey honey-
choose Raspberry or plain Topped
with toasted walnuts and served
with warn na'an Half is meant for
one, whole is meant to share (or
not)  8.00 / 13.00

Pretzel with Beer Cheese – 12"
pretzel warmed in our wood fire
and served with 5 ounces of
warm delicious beer cheese. 
Shareable?  $13.00

HOUSEMADE SOUP / SALADS
All salads are served with slices of Na'an toasted in our woodfire oven.   Salads are listed half salad and then whole. 

There is no half steak or caprese salad.

The Caesar – Romaine lettuce, Caesar dressing, shaved
parmesan and croutons.                           6.00 / 11.00

+ Add chicken breast for $3.00

Buffalo Chicken Salad – Romaine lettuce, grilled
chicken breast, pickled celery, carrots, red onion and
blue cheese crumbles. Served with buffalo ranch
dressing,  8.00 / 13.00

Chicken Spinach Salad – Chopped chicken breast,
spinach, cranberries, lightly sweetened walnuts, red
onion and blue cheese crumbles. Served with honey
lime dressing.  8.00 / 13.00

The House – Romaine lettuce, roma tomato, red onion,
shredded carrots, cheddar cheese and croutons.
Served with your choice of dressing.   6.00 / 11.00

+ Ranch, Blue cheese, French, Vinegar and Oil,
Honey Lime, Buffalo Ranch, Caesar, Raspberry
Vinaigrette >>Add chicken breast for $3.00

The Greek – Romaine lettuce, pepperoncini, kalamata
olives, goat cheese and roma tomato. Served with
vinegar and oil.  7.00 / 12.00

+ >> Add grilled chicken breast for $3.00 Soup of the Day - Cup or Bowl –  4.00 / 7.00
+ Ask your server for today's soup of the day

Grilled Steak Salad – Baby arugula topped with red
onion, tomato, fresh roasted beets, blue cheese and
grilled steak from S & S meats.  Served with
housemade Raspbery vinaigrette  $17.00

Caprese Salad – Fresh sliced tomatoes, basil and fresh
mozzarella crumbles drizzled with balsamic glaze. 
Oven toasted Naan and fresh pesto on the side.  
$13.00

Cup of Soup and a Half Salad – A cup of our house made
soup and a half salad of your choice.   10-12

SANDWICHES

Grilled Chicken Sandwich – Wood fire chicken breast with sliced peppers, tomatoes, onion and sliced cheddar.  drizzled
with honey and black pepper on warm naan bread.  Served with chips or upgrade to a house, greek or caesar salad
instead of chips for $4.00 or a cup of soup for $3.00  $15.00

Meatball Grinder – Meatballs in housemade red sauce on a toasted hoagie bun toasted with garlic infused olive oil and
provolone cheese.  Served with chips or upgrade to a side of greek, house or caesar salad for $4.00 or a cup of soup for
$3.00  $15.00
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Woodfire roasted steak sandwich – Woodfire top sirloin steak from S & S Meats(6 oz) with garlic butter, topped with
carmelized white onions, provolone cheese, house made mayonnaise, mustard and pepper sauce and fresh arugula on a
toasted baguette.  Served with chips or upgrade to a house, caesar or greek salad instead of chips for $4.00 or a cup
of soup for $3.00  $17.00

Turkey Club – Thin-sliced deli turkey breast, mild cheddar cheese, nut-free basil pesto, bacon pieces, arugula and roma
tomatoes on a toasted hoagie bun.  Served with chips or upgrade to a house, caesar or greek salad for $4.00 or a cup
of soup for $3.00  $14.00

Tuna salad on Wild Rice Cranberry Bread – Water packed, pole and line caught tuna salad with celery, red onion,
mayonnaise, sweet pickle relish on toasted wild rice cranberry bread with cheddar cheese and arugula.  Served with
chips or upgrade to a side salad with greek, Caesar or a house salad for $4.00 or a cup of housemade soup for $3.00 
8.00 / 14.00

Cranberry Turkey  Sandwich – Sliced turkey on cranberry wild rice bread with house-made cranberry sauce, mayonnaise,
baby spinach and basil served with chips or upgrade to a side caesar, house or greek salad for $4.00 or cup of soup for
$3.00  8.00 / 14.00

Ham Sandwich – sliced ham on a grilled baguette with goat cheese, spicy pepper jam and arugula served with chips or
upgrade to a side house, caesar or greek salad for $4.00 or cup of soup for $3.00  8.00 / 14.00

WOOD-FIRED BURGERS

Our 6.3 ounce beef and pork burger is mixed by Fraboni's meats, hand pattied in-house and cooked medium well in our
pizza oven.   An extra burger patty is available for $5.00.  All burgers are served with your choice of Original, Salt and

Vinegar or Jalapeno kettle chips or you can upgrade to a caesar, house or greek salad instead of the chips for $4.00 or
a cup of soup for $3.00.

A ground turkey patty or a Vegan Beyond Beef burger can be substituted at no additional charge.  All burgers can have
a gluten free bun for $1.00 upcharge, or ask to have yours on a bed of lettuce instead of a bun for no additional charge.

Add pickled jalapenos, carmelized onions or mushrooms for $.75 each or bacon for $1.00

Bacon Jam Burger – Bacon jam,
cheddar and roasted garlic aioli.  
$15.00

Mushroom Swiss – Roasted garlic
aioli, oven roasted mushrooms
and swiss cheese.  $14.50

California Burger – Roasted garlic
aioli, mild cheddar, arugula, roma
tomato and red onion.  $14.50

The Goober Burger – Jalapenos,
bacon, cheddar and a creamy
peanut butter sauce.   $15.00

Olive Burger – Sliced green olives
with pimentos for a little kick,
cream cheese and olive juice.  
$14.50

HANDMADE SPECIALTY PIZZAS
Add house made Hot Honey to any pizza for an extra kick! -$.75

– ***Pizza prices listed are for an individual half pizza or for a whole 12" pizza. –

Bacon Cheeseburger – Red sauce, beef, bacon, chopped pickles, mild cheddar, fresh mozzarella   and red onion. Finished
with mustard vinaigrette and fresh dill.   13.00 / 19.00

Brie and Pear – Brie, pear, caramelized onion and garlic oil. Finished with honey and large flake salt.  10.00 / 16.00
+ Add Prosciutto to this fan favorite for an additional $3.00

Buffalo Chicken – Buffalo ranch, grilled chicken breast, fresh mozzarella, red onion, pickled celery, provolone, herb blend,
and blue cheese. Finished with lemon zest and arugula.   12.00 / 18.00

Cheese – Red sauce, fresh mozzarella, provolone, shaved parmesan and herb blend. Finished with garlic oil.  7.00 /
13.00

+ Add pepperoni, sausage and/or bacon for $2.00 each

Chicken Alfredo – Housemade alfredo, grilled chicken breast, red onion, roma tomato, fresh mozzarella, provolone and
parmesan. Finished with basil and lemon zest.   12.00 / 18.00

George's Gyro Pizza – Garlic oil, homemade Gyro meat from 4 Seasons Market, mozzarella, provolone, feta topped with
lettuce, white onion, roma tomato and house made Taziki sauce.  A chef's special we needed to keep.    13.00 / 19.00

Hawaiian – Red sauce, prosciutto, pineapple, bacon, green onion, fresh mozzarella, provolone, and shaved parmesan.
Finished with lemon pepper vinaigrette.  12.00 / 19.00



Hot Honey Pepperoni – Red sauce, fresh mozzarella, provolone and parmesan topped with pepperoni and drizzled with
hot honey.  Pickled Jalapeno can be added for an extra kick.  11.00 / 17.00

Margherita – Red sauce, roma tomatoes, fresh mozzarella, provolone and goat cheese. Finished with fresh basil, lemon
zest and garlic oil.  10.00 / 16.00

Sausage and Mushroom – Red sauce, mild Italian sausage, mushrooms, caramelized white onion,   fresh mozzarella and
provolone. Finished with garlic vinaigrette and arugula.  13.00 / 19.00

Supreme – Red sauce, pepperoni, sausage, green pepper, red onion, kalamata olives, fresh mozzarella, provolone and
parmesan.  Finished with garlic vinaigrette.   13.00 / 19.00

Veggie – Red sauce, mushrooms, red onion, green peppers, herb blend, fresh mozzarella and provolone. Finished with
balsamic glaze.  11.00 / 17.00

+ Add extra veggies: kalamata olives, pepperoncini, tomatoes, green onion or pickled celery for $.75 each

Wild Mushroom Alfredo Pizza – House made Alfredo sauce with wild mushrooms, green onion, fresh mozzarella and
provolone.  Finished with white truffle oil and arugula.   12.00 / 18.00

BEVERAGES
– Coke, Diet Coke, Mountain Dew, Diet Mountain Dew, Orange Crush, Sprite, Sprite Zero, Dr. Pepper, Diet Dr. Pepper 
$2.00

– Coffee, Tea, Hot Chocolate, Apple Cider  Coffee refills $.75  $2.00

– Lift Bridge Root Beer or Mini Donut Cream soda  $3.00

 – Lemonade, Sweetened or UnSweetened Ice tea, Arnold Palmer (one free refill available on all of these)  $2.50

– Juice Boxes- Apple or Fruit Punch  Milk- white or chocolate  $2.00

WEEKLY SPECIALS
Monday – $10 Cheesebread

Tuesday – $15 Any burger and a beer

Wednesday – $25 -Any pizza and two beers or glasses of wine, $10 wine tasting

Thursday – $2.00 off any appetizer

THANK YOU FOR JOINING US TODAY!
**We offer gluten free cauliflower crusts ($3.00) for pizzas, and gluten free buns ($1.00) for burgers.  Dairy free

cheese is available for a $1.00 upcharge.  We cannot guarantee that gluten-free items have not or will not come into
contact with gluten**

For additional events, news, menus and specials information, or to leave a review, please follow us on Facebook or visit
our web page!

We impose a 3% surcharge on credit cards that is not greater than the cost of our acceptance.  We apologize for any
inconvenience.


