
S N A C K S      P R O V I S I O N Sand

*CONSUMING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOODBORNE ILLNESS.   
  PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES .         

 —ALL BURGERS AND SAMMIES SERVED WITH HERB FRIES —

P U B  Favor i tes

Q UINOA BURGER : :  19 

TOMATO, AVOCADO, TZATZIKI 
ONION, ALFALFA SPROUTS 

 

                                                                        
BISON BURGER : :  26 

POBLANO PEPPERS, PEPPER JACK 
BBQ SAUCE, ONION RINGS 

(SUNNY-SIDE UP EGG :  2) 
 

 

T HE H A NDLE BURGER : :  2 3 
CARAMELIZED ONION, MUSHROOM 

TRUFFLE AÏOLI, SMOKED BLUE CHEESE 
 
 
 

T R U F F L E
F R I E S

THE PERFECT BEER PAIRINGLOC A LLY SOURCED

THE “CAN YOU HANDLE IT” 

CONQUER THIS MOUNTAIN OF 
A MEAL IN 30 MINUTES AND 
IT’S ON THE HOUSE.

We double  

dog dare you.

Throwing the axe in? That’ll cost ya. | 49  

• 30oz. Burger
• 1 Order Extra Large Fries 
• 30oz. Draft Beer of Your Choice

V E A L SCHNI T Z EL S A NDW ICH::  2 1 
SAUERKRAUT, JARLSBERG 

GRAIN MUSTARD, B&B PICKLES 
CHILI PEPPERS, FRIED EGG

 
SMOKED WAGY U PA S T R A MI S A NDW ICH::  2 3 

COLE SLAW, FRIES, PROVOLONE
TOMATO, ITALIAN BREAD                                       

 

GROW N UP GRILLED CHEE SE : :  1 7 

GRILLED RAPINI, FONTINA, HERB RICOTTA 
AGED CHEDDAR 

(CHICKEN :  12, AVOCADO :  3, BACON :  2)S N A K E R I V E R J E N N Y L A K E L A G E R

S I D E S    1 1 F R I C K L E S
C O U N T R Y

M A C  &  C H E E S E
C H A R R E D

B R U S S E L  S P R O U T S

DE V ILED EGGS : :  10 

SHALLOT CRACKLIN, BLACK OLIVE OIL, CHIVES

S W EE T POTATO FRIE S : :  1 1 
BROWN BUTTER, HONEY, TOASTED HAZELNUT, MISO AÏOLI

T HB PRE T Z EL : :  13 
208 BEER CHEESE, SEA SALT, AMISH BUTTER

SMOKED T ROU T TOA S T : :  16 

GRILLED ESCAROLE, HOUSE-SMOKED TROUT, TROUT CAVIAR 
HERB CRÈME FRÂICHE

BA R N ACHOS : :  18 

ELK CHILI, TILLAMOOK CHEDDAR, PICKLED CHILIES, CUMIN CREMA

LEN T IL CROQ UE T T E S : :  12 
MANCHEGO, ROMESCO, WATERCRESS

T HB W INGS : :  15 
BUFFALO SAUCE, SCALLIONS, MAYTAG BLUE

PENN COV E MUSSEL S : :  18 
HOUSE-PRESERVED TOMATO,ROUILLE, SNIPPED HERBS 
BOUILLABAISSE BROTH

CR A B CHOW DER : :  16 
DRY LONDON GIN, OYSTER CRACKERS, CHIVES

ELK & RED BE A N CHILI : :  1 7 

GUAJILLO PEPPERS, BITTER CHOCOLATE, CREMA

K A LE C A E S A R : :  16 

GRILLED LEMON, BRIOCHE, PECORINO, BOTTARGA 
BOQUERONES 
(CHICKEN :  12, SALMON :  14)

W IN T ER BURR ATA  : :  16 

WHEAT BERRIES, CAULIFLOWER 
PETITE VIBRANT GREENS

A NCIEN T GR A IN BOW L : :  1 7 

WARM HERITAGE GRAINS, HARISSA ROASTED SQUASH 
SUNFLOWER, HEMP, HALLOUMI CHEESE

H A NDLE BA R PAT E : :  16 
MUSTARD, PICKLES, GRILLED BREAD

LOC A L FA RMS T E A D CHEE SE : :  24 
JAM, HONEY, CRANBERRY WALNUT BREAD

HOUSE-M A DE RICOT TA : :  1 4 
FERMENTED ELDERFLOWER HONEY, GRILLED BREAD 
POMEGRANATE

B A C K C O U N T Y  Boards

S O U P  or S A L A D

TONGUE A ND CHEEK : :  2 1 
SLOW POACHED EGG 

BRAISED BEEF CHEEK & TONGUE HASH 
HORSERADISH HOLLAINDAISE, RYE

S N A K E R I V E R PA K O ’ S I PA

G R A N D T E T O N 2 0 8 S E S S I O N A L E

R O A D H O U S E H A N D L E B L O N D E


