Appetizers
Garden Quesadilla

Grilled peppers and onions, wrapped in a flour tortilla,
with cheddar jack cheese. Served with salsa and sour
cream. 6.99 Add chicken 1.99 Add pulled pork 2.99

Buffalo Chicken Nachos
Corn tortillas topped with grilled buffalo
chicken, scallions, diced tomatoes,
cheddar jack and bleu cheese. 7.99

Loaded Kettle Chips

House made chips topped with shaved
steak, cheddar jack cheese, grilled onions,
bell peppers and mushrooms. 8.99

BBQ Pulled Pork Nachos

Corn tortillas topped with pulled pork, scallions, diced
tomatoes, cheddar jack cheese and jalapenos. 8.99

Beer Battered Pickles
Four giant dill pickle spears dipped in
our beer batter and fried golden brown.
Served with our Southwest ranch. 5.99

Red Hot Fries

A pound of our fresh cut fries tossed in red hot and
topped with cheddar jack and bleu cheese. 4.99

Spinach Artichoke Dip

Warm spinach dip topped with cheddar
jack cheese, salsa and served with crispy
baked tortilla strips, carrots and celery. 7.99

Sweet Potato Fries
Served with a honey chipotle dipping sauce. 5.99

Soups
Cup 2.99 Crock 3.99
All the flavor of Buffalo wings in a soup! Created
with tender white meat chicken, carrots, onions
and celery. Topped with blue cheese crumbles.
Our twist on the classic French onion soup.
Incorporating our house made beer with a
mix of yellow onions, red onions and leeks
finished with croutons and melted swiss cheese.

Featured Soup

3 Pepper Calamari

Lightly breaded and flash fried calamari
served with a 3 pepper Thai chili glaze. 9.99

BBQ Pulled Pork Mini Tacos

Three soft shell flour tortillas stuffed with pulled
pork and cheddar jack cheese. Topped with jalapeno,
house made coleslaw and fresh salsa. 9.99

Beer Mussels

We’ve all had them at one time or another….
a full pound of them steamed in our Hefe Weizen
garlic broth with diced tomatoes and scallions.
Served with grilled Texas toast. 9.99

Antipasto Cheese Board

A seasonal selection of cheeses and vegetables!
Ask your server for today’s assortment. 9.99

Giant Stuffed Pretzel
Two huge fried pub pretzels stuffed with pepper jack
cheese. Served with Spent Grain Mustard. 8.99

Salads
All salads are served with baked tortilla strips.

Old Cobb Salad

Mixed greens topped with red onion, tomatoes,
hard boiled egg, grilled chicken and bacon. 8.99

Greek Salad

Romaine lettuce with feta cheese, sun
dried tomatoes and kalamata olives. 7.99
Add grilled chicken $3 Add portabella $2.50

Chicken Caesar Salad

Romaine lettuce, grilled chicken breast, Caesar dressing,
parmesan cheese, diced tomatoes and fresh croutons. 9.99

Crandarin Chicken Salad

Romaine lettuce, grilled chicken breast,
dried cranberries and mandarin oranges.
Served with raspberry vinaigrette. 9.99

Buffalo Chicken Salad

Buffalo Chicken Soup

Three Onion Ale

Pub Grub

A bed of mixed greens topped with grilled chicken
tossed in buffalo sauce. Topped with shredded carrots,
celery, red onion and blue cheese crumbles. 9.99

Southwest Steak Salad*

Mixed greens topped with grilled steak and
garnished with black bean roasted corn relish and
diced tomatoes with Southwest ranch dressing. 11.99

Burger & Fries Salad*

Our half pound ground beef patty on a bed of mixed greens
with fresh cut fries, onions, tomato and cheddar jack. 9.99

One of our Chef’s favorites.

House Salad

Soup & Salad

Add grilled chicken $3 Add portabella $2.50 Add shrimp $4

Our house salad served with
your choice of soup. 7.99

A refreshing combination of mixed greens as well
as red onion, cheddar cheese and tomato. 5.99

Dressings: Thousand Island, French, Ranch, Honey Mustard,
Champagne Vinaigrette, Balsamic, Raspberry Vinaigrette,
Southwest Ranch, Bleu Cheese, Caesar

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish & eggs may increase your risk of foodborne illness, especially if you have a medical condition.

18% gratuity automatically added to all parties of 8 or more.

Sandwiches
Served with fresh cut fries.
Most sandwiches can be served as a wrap by request.

The Train Wreck

Burgers
Fresh, hand made, 1/2 lb patties coupled
with Fuhrman’s fresh baked buns, lettuce,
tomato and onion. Served with fresh cut fries.
Substitute a garden burger for any of our burgers.

Grilled ham and turkey along with swiss and cheddar
cheese all thrown together with coleslaw and fresh cut
fries between two slices of grilled Texas toast. 9.99

Union Burger*

Railway Reuben

Half pound burger, jalapeno, sauteed
onions and pepper jack cheese. 9.99

Slow cooked corned beef thinly sliced and
piled on marble rye with thousand island
dressing, sauerkraut and swiss. 9.99

Turkey Rachel

A classic half pound burger. 8.99 Add cheese for 50¢

Freight Burger*

Black & Bleu Burger*

Grilled with Cajun seasoning and
topped with dry bleu cheese. 9.99

Shaved turkey breast on toasted marble rye with
swiss, coleslaw and thousand island dressing. 9.99

Bacon Mushroom Swiss Burger*

Cubano

Bacon Peanut Burger*

Grilled ham, pulled pork, swiss cheese,
pickles and Spent grain mustard packaged
up nicely on a pressed bun. 9.99

Pulled Pork
Slow cooked pulled pork in our own
bottom of the barrel BBQ sauce.
Served on a fresh roll. 8.99

Fried Bologna

1/4 lb of fresh cut Smith’s bologna fried and
topped with chorizo sausage, onions, peppers
and American cheese on a fresh roll. 8.99

Bratness Monster

Bratwurst, ham, sauteed onions, sauerkraut
and muenster cheese all piled in to our
hoagie roll. Topped with thousand island
to finish this rarely seen monster! 10.99

Kick’n Chicken

Plump grilled chicken breast tossed in red hot, topped
with pepper jack cheese and jalapenos on a fresh roll
with lettuce, tomato and onion. Smokin’! 8.99

Bacon Peanut Chicken

Plump grilled Cajun chicken breast in a
sesame peanut sauce served on a fresh roll
with bacon, lettuce, tomato and onion. 9.99

The Mother Clucker

One loaded chicken sandwich topped
with grilled mushrooms, onions, peppers
and swiss cheese on a fresh roll. 9.99

Beer Battered Fish Sandwich
Flakey cod fish is beer battered and fried golden.
Served on a fresh roll with lettuce, American cheese,
tomato, onion and a side of tarter sauce. 8.99

Crab Cake Sandwich

Real lump crab meat blended with our
special seasoning then flash fried till golden
brown. Served on a fresh roll with lettuce,
tomato, onion and a side of cocktail sauce. 10.99

Do we really need to explain? 10.99

Topped with a sesame peanut sauce and bacon. 9.99

The Pittsburgher*

Fresh cut fries, swiss cheese and coleslaw. 9.99

Three Little Pigs Burger*

Half pound burger, pulled pork, bacon
and grilled ham. A vegan’s nightmare!
Topped with muenster cheese. 15.99

Breakfast Burger*

Topped with bacon, chorizo sausage and a fried egg. 10.99
Cheese Options: American, Cheddar, Pepper Jack,
Cheddar Jack, Fresh Mozzarella, Muenster, Swiss

Meatless Meals
Served with fresh cut fries.

Balsamic Portabella Wrap
Grilled marinated portabella mushrooms, baby
spinach, roasted red peppers, diced tomatoes and
feta cheese served with balsamic vinaigrette. 8.99

Southwest Veggie Wrap

Corn and black bean relish, diced tomatoes, red onions,
mixed greens and served with Southwest sauce. 7.99

Garden Burger

A meatless veggie burger topped
with lettuce, tomato and onion. 8.99
Add portabella $2.50
Add sautéed mushrooms 50¢ Add sautéed onions 50¢

Grilled Triple Cheese

Grilled Texas toast with cheddar,
American and muenster cheese. 7.99
Add sautéed mushrooms 50¢ Add sautéed onions 50¢

Caprese Melt

Fresh mozzarella, spinach, tomato and basil
pesto layered inside of a pressed bun. 8.99

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish & eggs may increase your risk of foodborne illness, especially if you have a medical condition.

18% gratuity automatically added to all parties of 8 or more.

Entrees
Served Daily 4-9 pm.
All Entrees are served with a seasonal muffin.
Add a side salad for 1.99

Union Station Platter*

Meat, meat and more meat! Slow cooked
corned beef, beer brats and choice sirloin.
Served with mashed potatoes, sauerkraut
and seasoned green beans. 19.99

USDA Choice Rib Eye Steak*

Mouthwatering, tender rib eye grilled to
your liking. Served with mashed potatoes
and seasoned green beans. 27.99

Not available on any BOGO promotions.

Sirloin Steak*

Sirloin steak grilled and thinly sliced.
Served with mashed potatoes and finished
with nut brown vegetable gravy.
Served with garlic green beans. 14.99

Macaroni & Cheese Steak

Thinly shaved beef steak cooked with
onions, peppers and mushrooms
over homemade mac n cheese. 11.99

Blackened Raspberry Chicken
Blackened chicken breast over wild
rice with a raspberry jalapeno glaze.
Served with chef’s choice veggie. 12.99

Pasta Primavera

Fresh vegetables including portabella mushrooms, fire
roasted red peppers and baby spinach. Tossed with
penne pasta and a garlic parmesan cream sauce. 13.99
Add chicken $3 Add shrimp $4

Just Desserts
Root Beer Float

Our homemade root beer poured over
a heaping scoop of Connie’s ice cream.
A little local on local action! 3.99

Deep Fried Raspberry Cheesecake

A crispy fried tortilla shell filled with raspberry
cheesecake. Served with Connie’s vanilla ice
cream and topped with sweet berry sauce. 5.99

Ice Cream Sundae
Connie’s vanilla ice cream with Hershey’s chocolate
sauce or our raspberry jalapeno drizzle. 2.99

Dessert Mason Jar
A fresh seasonal muffin topped with ice cream
from Connie’s! Whipped cream and a cherry
fill this 16 ounce jar! Keep the jar for beer
to go or to fill on your next visit! 5.99

Seasonal Dessert

Like the seasons, tastes change! Ask your server
what kind of sweet treat is featured today!

Add a Side
Fresh Cut Fries 1.99
Kettle Chips 1.99
Cole Slaw 1.49
Side Salad 2.99
Seasoned Green Beans 1.99
Chef’s Choice Vegetable 1.99
Wild Rice (after 4pm) 1.49
Mashed Potatoes (after 4pm) 1.99

Jambalaya

Gulf shrimp, andouille sausage and chicken with
a mixture of peppers, onions and tomatoes topped
with a spicy tomato sauce. Served over rice and
seasoned green beans. 19.99

Beer Battered Fish & Chips

Flaky cod fish is beer battered in
our Blonde Ale and fried golden.
Served with fresh hand cut fries. 13.99

Crab Cakes

Not that imitation stuff! Real lump crab meat
blended with our special seasoning then flash
fried till golden brown. Served with wild rice
and chef’s choice veggie. 21.99

Atlantic Sampler

A bit of everything. Fried crab cake, beer
battered cod and our grilled shrimp served
with wild rice, tartar and cocktail sauce. 21.99

Drinks for All
Fountain Soft Drinks
Coke, Diet Coke, Sprite, Mr. Pibb,
Raspberry Fuze & Unsweetened Fuze 2.49
Gold Peak Tea Sweet Green or Sweet Black Tea 2.49
Homemade Draft Root Beer 2.99
Coffee or Tea 1.99
Hot Chocolate 1.99
Orange or Cranberry Juice 1.99
Red Bull Energy Drink 2.99
Ask your server for a drink menu featuring
our fresh house draft, as well as selections
from other regional breweries and wineries.

Remember us for your next
Party ~ Banquet ~ Reception!

*Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish & eggs may increase your risk of foodborne illness, especially if you have a medical condition.

18% gratuity automatically added to all parties of 8 or more.

