STARTERS

FOR THE TABLE

fried brussels

GF* | DFO
shaved brussels deep fried and tossed with PORK BELLY,
balsamic glaze, and lemon zest.

9

garlic parm tater tots

12

Bruschetta

9

nachos

10

Vt

toasted crostini topped with BUTTERNUT SQUASH PUREE, FETA CHEESE
CRUMBLES, PICKLED SQUASH, TOASTED PEPITAS, AND WILDFLOWER HONEY.

fried chicken bites

10

basket of breaded chicken bites tossed in your choice of:
nashville hot, black cherry habanero, goCHUJang,
carolina bbq, or garlic parm.

beer battered shrimp

8

DFO

freshly battered shrimp served with Spicy ORANGE CHILI
dipping SAUCE.

fried pickles

8

thick cut dill pickle chips fried and served with campfire
sauce.

mp

buffalo chicken dip

GF*
our house made buffalo chicken dip served with tortilla
chips, CROSTINI, celery, and carrots.

10

pulled pork fries

12

gochUJang pork belly fries

DFO

12

JUMBO SOFT PRETZEL

Vgo | DFO

10

A GIANT bavarian pretzel Served with beer cheese.

soups

Sides
Vt

8

basket of fries or tots

4

8

side house salad

4

chips & Salsa

4

potato chips

4

creamy tomato soup with a spicy kick SERVED WITH CROSTINI.

french onion soup
a crock of soup topped with melty cheese and CROSTINI.

harter's chili bowl

a large serving of tortilla chips topped with beer cheese,
cheddar jack, diced tomatoes, red onions, jalapeños, and
lettuce. served with a side of sour cream and salsa.
add chicken ($5), Pulled Pork ($5), or Shrimp ($7)

our extra crispy fries topped with fried goCHUJang pork belly,
shaved brussels, PICKLED RED ONION, and chili garlic crisps.

two house made egg rolls deep fried to golden brown. ASK
YOUR SERVER FOR THE INSIDE SCOOP.

spicy tomato bisque

GF*| Vt

our extra crispy fries topped with beer cheese, black
cherry habañero bbq, coleslaw, and pulled pork.

DFO | Vt

house egg rolls

GF*| Vt
crispy fried tots tossed in garlic oil and topped with
parmesan cheese. served with our infamous garlic dill aioli.

GF* | DFO

9

our famous three bean and beef chili. served with cornbread.
get it loaded with jalapeños, onions, cheese, and sour cream ($1)

kids

beverages

hot dog & Chips
SPAGHETTI & MEATBALLS
mac & Cheese
grilled cheese & Chips

coke diet coke sprite iced tea lemonade
cranberry tonic seltzer

GF* - GLUTEN FRIENDLY | Vt - VEGETARIAN | VGO - VEGAN OPTION | DFO - DAIRY FREE OPTION

handhelds

SERVED WITH CHIPS
SUBSTITUTE FRIES OR TOTS FOR $4

DFO
grilled swordfish on HALF AN amoroso roll topped with
bacon, lettuce,tomato, and garlic dill aioli.

16

Chicken quesadilla

14

swordfish BLT

pulled pork with a tangy mustard based bbq sauce topped
with coleslaw. served on a brioche bun.

14

handmade 8 oz burger with muenster, bacon, lettuce, tomato,
onion, and our burger sauce. served on a brioche bun.

rodeo burger

14

14

toasted amoroso roll filled with thin sliced steak,
caramelized onions, and provolone cheese.
Substitute beer cheese, muenster, pepper jack, or american.

buffalo chicken cheesesteak

14
14

DFO

wrapped and grilled flour tortilla stuffed with pulled
pork, pickled red onions, black cherry habanero bbq,
coleslaw, and crispy wontons.

seafood grilled cheese
Grilled texas toast filled with crab, sirimi, and shrimp
with a three cheese blend.

14

the classic

12

hand battered chicken thigh topped with pickles and our
infamous garlic dill aioli. Served on a brioche bun.

nashville hot

12

Hand battered chicken thigh tossed in nashville hot sauce, topped with
pickles and our infamous garlic dill aioli. Served on a brioche bun.

hand battered chicken thigh topped with a soy ginger slaw,
and chili crisps. Served on a brioche bun.

22

roasted duck leg on crunchy kale tossed with shredded
carrots, cabbage, brussels sprouts, butternut squash,
APPLES, FETA, and A maple vinaigrette.

seasonal salad

mp

entrees
shrimp & Grits

16

GF*

seared shrimp on a hearty serving of cheesy grits. topped
with a creamy sauce of red pepper, onion, and cajun sausage.

13

Vt

cavatappi pasta tossed with cheddar jack and Black Forest
beer cheese.
Substitute PEPPER JACK CHEESE FOR A SPICY ALTERNATIVE.
add chicken ($5), Pulled Pork ($5), or Shrimp ($7)

squash carbonara

15

VEGGIE NOODLE BOWL

GF* | DFO | Vt | VGo

15

rice noodles sautéed in a tamari sesame sauce with shredded
cabbage, carrots, cucumbers, and FOREST mushrooms.
add chicken ($5), Pulled Pork ($5), or Shrimp ($7)

18

A TRUE CLASSIC JUST LIKE YOUR MOM USED TO MAKE. TWO SLICES ON
A BED OF GARLIC MASHED POTATOES.

SERVED WITH CHIPS
SUBSTITUTE FRIES OR TOTS FOR $4

katsu style

GF* | DFO

MEATLOAF & MASH

grilled Texas toast filled with sliced apples, apple
butter, PORK BELLY, and a three cheese blend.

Fried Chicken

14

cavatappi pasta tossed in a scratch carbonara sauce with
crispy bacon, butternut squash, and parmesan cheese.
add chicken ($5), Pulled Pork ($5), or Shrimp ($7)

15

PORK BELLY & APPLE Grilled Cheese

GF* | DFO

winter duck salad

mac & Cheese

toasted amoroso roll filled with thin sliced chicken, buffalo
sauce, caramelized onions, and CHEDDAR WITH A SIDE OF RANCH.

PULLED PORK BURRITO

fresh chopped romaine lettuce topped with crispy wontons,
tomatoes, parmesan cheese, grilled chicken thigh and creamy
caesar dressing.

Be sure to ask your server about our rotating salads.

handmade 8 oz burger topped with sweet heat jalapeños,
black cherry habanero bbq, pepper jack cheese, bacon,
AND FRIED onion RINGS. served on a brioche bun.

philly cheesesteak

14

GF*

fresh spinach topped with red beets, sliced red beet egg, red
onions, blue cheese crumbles, and a red beet vinaigrette.

12

black forest burger

chicken caesar

red beet salad

FLOUR tortilla filled with cheddar jack, mozzarella, red
onions, AND bell peppers. Served with a side of tortilla
chips, salsa, AND SOUR CREAM.
Substitute Pulled Pork or Shrimp ($2)

carolina bbq pork

salads

fish & Chips

DFO

13

crispy COD In our KÖLSCH batter ON A BED OF FRIES WITH A SIDE OF
Malt vinegar, tartar, or cocktail sauce.

dessert
seasonal mousse

13

don't forget to ask about our seasonal mousse. perfect for two.

consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne illness.

5

