
PUB GRUBPUB GRUB
3 Pepper Calamari3 Pepper Calamari
Lightly breaded and flash fried. 

Served with a Thai chili glaze. 16.99

BBQ Pulled Pork BBQ Pulled Pork 
Mini TacosMini Tacos
Three soft shell flour tortillas stuffed 

with pulled pork and cheddar jack 

cheese. Topped with house made 

slaw, fresh salsa, and jalapeños. 11.99  

Giant Stuffed PretzelsGiant Stuffed Pretzels
Two huge fried pub pretzels stuffed 

with pepper jack cheese. Served with 

Spent Grain Mustard. 14.99 

Loaded Kettle ChipsLoaded Kettle Chips
House made chips topped with 

shaved steak, cheddar jack cheese, 

grilled onions, peppers, and 

mushrooms. 13.99

Battered Fish BitesBattered Fish Bites
Flakey codfish lightly breaded and 

flash fried until golden brown. Served 

with a house made remoulade sauce. 

13.99

SALADSSALADS
Salads served with baked tortilla strips.

Old Cobb Old Cobb 
Mixed greens, red onion, tomatoes, hard- 
boiled egg, grilled chicken, bacon. 14.99

Buffalo ChickenBuffalo Chicken
Mixed greens, grilled buffalo chicken, 
shredded carrots, celery, red onion. Topped 
with bleu cheese crumbles. 14.99 

Southwest SteakSouthwest Steak
Mixed greens, grilled steak, black bean corn 
relish, tomatoes. Served with Southwest 
ranch dressing. 16.99 

Burger & FriesBurger & Fries
Mixed greens, half-pound burger, fresh cut 
fries, onions, tomato, and cheddar jack 
cheese. 15.99 

Bruschetta ChickenBruschetta Chicken
Mixed greens, grilled chicken, parmesan, 
tomato bruschetta, balsamic glaze, and a 
pesto drizzle. 16.99

Turkey BLTTurkey BLT
Mixed greens, turkey, bacon, tomatoes, red 
onion, cheddar jack cheese. Served with 
bacon dressing. 14.99

House SaladHouse Salad
Mixed greens, cucumber, red onion, 
cheddar jack cheese, and tomato. 9.99 
Add Chicken 3.50 • Add Portabella 2.50
Add Shrimp 5 

APPETIZERSAPPETIZERS
Buffalo Chicken NachosBuffalo Chicken Nachos
House made tortilla chips topped with 
grilled buffalo chicken, scallions, diced 
tomatoes, shredded cheddar jack cheese, 
and bleu cheese crumbles. 12.99

BBQ Pulled Pork NachosBBQ Pulled Pork Nachos
House made tortilla chips topped with 
pulled pork, scallions, diced tomatoes, 
cheddar jack cheese, and jalapenos. 13.99 

Sweet Potato FriesSweet Potato Fries
with a honey chipotle dipping sauce. 9.99

Beer Batter PicklesBeer Batter Pickles
Four giant dill pickle spears dipped in our 
beer batter and fried golden brown. Served 
with our Southwest ranch. 8.99 

Spinach Artichoke DipSpinach Artichoke Dip
Our house made spinach and artichoke 
dip. Served with crispy baked tortilla chips, 
carrots, and celery. 10.99 

Veggie QuesadillaVeggie Quesadilla
Grilled peppers and onions wrapped in a 
flour tortilla, with cheddar jack cheese. 
Served with salsa and sour cream. 8.99 
Add chicken 2.50 • Add pulled pork 3.50 

Fried PierogiFried Pierogi
Six cheddar filled pierogis served deep 
fried, topped with a horseradish-sour cream 
drizzle, bacon, and chives. 9.99

Garlic Parm Garlic Parm 
Brussels SproutsBrussels Sprouts
Flash fried, then tossed with garlic and 
parmesan  10.99

BURGERSBURGERS
Fresh, handmade ½ lb. patties served on a brioche bun. 

Comes with fresh cut fries. 
Substitute an Impossible Burger, vegan patty for any of our burger options. 
Gluten free buns and dairy-free cheese are also available as a substitution.

Union BurgerUnion Burger
A classic ½ pound burger. Served with 
lettuce, tomato, & onion on the side. 
12.99 • Add cheese .75 
Freight Burger Freight Burger 
Jalapenos, sautéed onions, pepper 
jack cheese. 14.99 
Black & BleuBlack & Bleu
Cajun seasoning and dried bleu 
cheese. 14.99 • Add bacon 1.5
Bacon Mushroom SwissBacon Mushroom Swiss
No explanation needed  – I hope. 
17.99

The PittsburgherThe Pittsburgher
Fresh cut fries, Swiss cheese, house 
made coleslaw. 15.99
Breakfast BurgerBreakfast Burger
Bacon, chorizo sausage, over-easy egg. 
18.99
Pierogi BurgerPierogi Burger
Cheddar cheese, sautéed onions, fried 
pierogis. 15.99 
Three Little Pigs Three Little Pigs 
A vegan’s nightmare! Pulled pork, 
bacon, grilled ham, cheddar cheese. 
19.99 

Gluten-cautious menu options are available. Please ask your server for the GF menu. 
Consuming raw or undercooked meats, poultry, seafood, shell!sh or eggs may increase your risk of foodborne illness.
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SOUPSSOUPS
Soup of the DaySoup of the Day
Ask your server about today’s selection. 
Cup 3.50 • Crock 4.50

Buffalo Chicken SoupBuffalo Chicken Soup
Tender white meat chicken, carrots, 
onions, and celery. Topped with bleu 
cheese crumbles. Cup 3.50 • Crock 4.50

Three Onion AleThree Onion Ale
Our twist on a classic French onion 
soup! House made beer with a mixture of 
onions and leeks, topped with croutons 
and melted Swiss. Cup 3.50 • Crock 4.50

Soup & SaladSoup & Salad
Our house salad served with your choice 
of a crock of soup. 11.99



The Train WreckThe Train Wreck
Grilled ham and turkey, Swiss and cheddar 
cheese. Topped with fresh cut fries and 
house made slaw. Served between two 
slices of grilled Texas toast. 15.99 

Railway ReubenRailway Reuben
Slow cooked corned beef, grilled marble 
rye, sauerkraut, Swiss, and Thousand 
Island dressing. 16.99

Turkey RachelTurkey Rachel
Shaved turkey breast, grilled marble rye, 
Swiss, house made slaw, and Thousand 
Island dressing. 15.99 

CubanoCubano
Grilled ham, pulled pork, Swiss, pickles, 
Spent grain mustard. 14.99

Pulled PorkPulled Pork
Slow cooked pulled pork topped with 
house made BBQ. 14.99

Fried BolognaFried Bologna
¼ lb. fresh cut Smith’s bologna, chorizo 
sausage, grilled onions and peppers, and 
American cheese. 15.99

Kick’n ChickenKick’n Chicken
Grilled chicken breast tossed in Red Hot 
sauce with pepper jack cheese, jalapeños. 
Smokin! 16.99 

The Mother CluckerThe Mother Clucker
Grilled chicken breast, Swiss, grilled 
mushrooms, peppers, and onions. 16.99 

Beer Battered Fish SandwichBeer Battered Fish Sandwich
Flakey cod fish fried in house made beer 
batter, American cheese, tartar. 15.99 

Crab Cake SandwichCrab Cake Sandwich
House made crab cake flash fried to golden 
brown. Served with cocktail sauce. 18.99  

MEATLESS MEALSMEATLESS MEALS
Served with fresh cut fries.

Balsamic Portabella WrapBalsamic Portabella Wrap
Grilled, marinated portabella mushrooms, 
baby spinach, roasted red peppers, diced 
tomatoes, feta cheese. 14.99
Southwest Veggie WrapSouthwest Veggie Wrap
Corn and black bean relish, diced 
tomatoes, red onions, mixed greens. 
Served with Southwest ranch dressing on 
the side. 11.99 • Add Chicken 2.50
Grilled Triple CheeseGrilled Triple Cheese
Grilled Texas toast with cheddar, American, 
and Swiss cheese. 10.99
Add Sautéed Mushrooms, Sautéed 
Onions, or Tomatoes for .75 
Garden BurgerGarden Burger
An Impossible Burger, vegan patty served 
with lettuce, tomato and onion on the 
side. 14.99 
Add Cheese .75
Add Sautéed Onions or Mushrooms .75
Add Portabella 2.50 

MAC ATTACKMAC ATTACK
Choice of one of the following dishes, 
all made with cavatappi pasta. 14.99

Mac & Cheese SteakMac & Cheese Steak
Thinly shaved steak, sautéed onions, 
peppers, and mushrooms, cheddar jack 
mac. 

BBQ Pork Mac & CheeseBBQ Pork Mac & Cheese
Pulled pork topped with house made BBQ 
and crispy fried onions, cheddar jack mac.

Buffalo Chicken MacBuffalo Chicken Mac
Boneless Buffalo wings, hot sauce, bleu 
cheese crumbles, cheddar jack mac.  

10 oz. Angus Reserve Sirloin10 oz. Angus Reserve Sirloin
Topped with a house made silk bomb garlic butter. 
Served with redskin mashed potatoes and chef’s 
choice vegetable. 28.99 
Blackened Raspberry ChickenBlackened Raspberry Chicken
Raspberry-jalapeño infused glaze. Served with wild 
rice and chef’s choice vegetable. 16.99
Beer Battered Fish & ChipsBeer Battered Fish & Chips
Flakey cod fish flash fried in our house made beer 
batter. Served with fresh cut fries, house made 
slaw and tartar. 17.99 
Atlantic SamplerAtlantic Sampler
A bit of everything. Fried crab cake, beer battered 
cod, and grilled shrimp. Served with wild rice, 
tartar, and cocktail. 28.99 
Crab CakesCrab Cakes
House made crab cakes flash fried until golden 
brown. Served with wild rice and chef’s choice 
vegetable. 28.99 

JUST DESSERTSJUST DESSERTS
Root Beer FloatRoot Beer Float
Our homemade root beer poured over
a heaping scoop of Connie’s ice cream.
A little local on local action! 5.99

Ice Cream SundaeIce Cream Sundae
Connie’s vanilla ice cream with 
Hershey’s chocolate sauce or our 
raspberry-jalapeño drizzle. 4.99 

Deep Fried Raspberry Deep Fried Raspberry 
CheesecakeCheesecake
A crispy fried tortilla shell filled with 
raspberry cheesecake. Served with 
Connie’s vanilla ice cream and topped 
with sweet berry sauce and dusted with 
powdered sugar. 7.99 

Seasonal DessertSeasonal Dessert
Like the seasons, tastes change! 
Ask your server what sweet treat is 
featured today!

SANDWICHESSANDWICHES
Served with fresh cut fries.

Most sandwiches can be served as a 
wrap by request.

Gluten free buns and dairy-free cheese 
are also available as a substitution.

ENTRÉESENTRÉES
Served daily 4:00 p.m. – 9:00 p.m.

ADD A SIDEADD A SIDE
Fresh Cut FriesFresh Cut Fries 2.99

Kettle ChipsKettle Chips 2.99

ColeslawColeslaw 1.49

Side SaladSide Salad 3.99

Seasoned Green BeansSeasoned Green Beans 1.99

Chef’s Choice VegetableChef’s Choice Vegetable 1.99

Wild Rice Wild Rice (after 4:00 p.m.) 1.49

Redskin Mashed Redskin Mashed 
(after 4:00 p.m.) 1.99

• Featuring House Made Featuring House Made 
Craft SodasCraft Sodas

• Ask your server for a Ask your server for a 
Drink Menu featuring Drink Menu featuring 
our fresh, house our fresh, house 
drafts, as well as drafts, as well as 
selections from other selections from other 
regional breweries and regional breweries and 
wineries.wineries.

• Remember us for your Remember us for your 
next Party – Banquet – next Party – Banquet – 
Reception!Reception!
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PierogisPierogis
Cheddar filled pierogis sautéed 
with butter and onions. Finished 
with sour cream. 13.99 

BBQ Glazed SalmonBBQ Glazed Salmon
Grilled Atlantic salmon, Apparition 
Amber house made BBQ glaze. 
Served with wild rice and chef’s 
choice vegetable. 21.99

Mediterranean PastaMediterranean Pasta
Cavatappi pasta tossed in a light 
olive oil and garlic sauce. Sautéed 
with tomatoes, artichoke hearts, 
olives and feta cheese. 15.99 
Add Chicken 3.50
Add Shrimp 5.00
Add Portabella Mushroom 2.50



    We have created this menu to help you make diet-conscience selections. The ingredients used to make these
    dishes should not contain any wheat or gluten.  We take preparing dishes, when it comes to any food allergy
or special dietary need, very seriously.  Please note that there is always the possibility of a risk of contact with gluten through common cooking
and preparations areas anywhere you eat out.  We are unable to guarantee that any menu selection will be 100% gluten free. 

If you do have a speci!c dietary need or concern, please let your server know when placing your order so he or she can speak with the kitchen
manager about how to handle the situation properly.

We o"er Gluten Free Buns available for an additional $1.50. The buns are certi!ed gluten, nut, soy, and dairy free. 

We also o"er Daiya shredded cheese substitute available as an alternative to any of our menu items containing cheese for an additional $0.75. 
Daiya cheese substitute is certi!ed dairy, gluten, and soy free & vegan. 

*Please also note that all of our deep-fried menu items are made using shared fryer oil. Any item listed below will be denoted with an asterisk (*)
if it has been fried or has an ingredient in it that has been fried. 

Salads  (See menu for complete listing)
Dressing Options: Ranch, Italian, Honey Mustard, 
Balsamic Vinaigrette, Bleu Cheese, Thousand Island, Bacon,
Sun-Dried Tomato Basil Vinaigrette
The Burger and Fries* salad may also need to be served without
fries* if they are an issue. 
Salads will not be served with the baked tortilla strips. 

10 oz Angus Reserve Sirloin - $28.99
Served with redskin mashed & chef’s choice vegetable. 

Grilled Salmon - $21.99
Grilled Atlantic salmon served with redskin mashed
& chef’s choice vegetable.

Blackened Raspberry Chicken - $16.99
Served with redskin mashed & your choice of vegetable.

Broiled Fish - $17.99
Two pieces of tender, #aky cod seasoned & broiled to perfection.
Served with your choice of a side, house made slaw, lemon 
& tartar sauce.

Dinner Entrées  Available between 4-9pm

Gluten/Dietary Cautious Guide

Mussels - $12.99
We’ve swapped out the beer for wine and dropped the toast
to make one of our best selling items gluten friendly.

Bu!alo Chicken Nachos* - $12.99
Corn tortillas topped with grilled bu"alo chicken,
diced tomatoes, cheddar jack, scallions & dried bleu cheese.

Garlic Parm Brussels Sprouts* - $10.99
Served deep fried and tossed in garlic & parmesan

Loaded Kettle Chips*- $13.99
House made chips topped with shaved steak,
cheddar jack cheese, grilled onions, peppers & mushrooms.

Sweet Potato Fries*- $9.99
Served with a honey chipotle dipping sauce.

Please take a look at the drink menu or ask your server about our
selection of gluten free beers and ciders! 

PLEASE READ:

Burgers  (See menu for complete listing)

Sandwiches  (See menu for complete listing)

Appetizers

All burgers can be served on a gluten free bun for an
additional $1.50. The Pierogi Burger is not considered
to be gluten free.

The fresh cut fries* can be removed from the Pittsburgher
if they are an issue.

Feel free to swap the side of fries out for something else.

Side Choices: Garlic Green Beans, Chef’s Choice Vegetable,
Redskin Mashed Potatoes, House Made Slaw, Kettle Chips*,
Sweet Potato Fries* (Upcharge), Side Salad (Upcharge)  

Kick’n Chicken - $16.99
Grilled chicken breast tossed in red hot, pepper jack cheese,
jalapeños. Smokin’!  Served on a Gluten Free Bun ($1.50 upcharge) 

The Mother Clucker -$16.99
Grilled chicken breast, swiss, grilled mushrooms, peppers & onions.
Served on a Gluten Free Bun ($1.50 upcharge)


