
&
savory grill and pub

Dinner Menu



Sandwiches

Pub

ROASTED PEPPER & ARTICHOKE BAKE
Roasted red and poblano peppers,  Boursin, Parmesan, feta, spinach and artichokes baked & served with grilled ba-

guette, pita crisps & tortilla chips. 9.99
gluten free with corn tortilla chips only

Starters
CRISPY COCONUT SHRIMP

Six coconut battered shrimp, fried & served with two killer 
sauces:  kickin’ orange and yummy coconut. 10.99

LEMON ARTICHOKE SHRIMP
Six sautéed tender shrimp, with artichokes, sun-dried

tomatoes, lemon garlic butter on a bed of mixed greens and 
served with a baguette. 10.99

IDAHO NACHOS
Seasoned waffle fries smothered in Cheddar-Jack cheeses, bacon and scallions. 

Served with sweet and spicy BBQ ranch. 10.99

ALE BATTERED ONION RINGS
Thick-cut onion rings in a beer batter, and served with our 

delicious Zesty Bandito ranch sauce. 9.99

*SESAME SEARED TUNA
Sesame crusted ahi tuna seared rare and served with snap 
pea Asian slaw, wonton crisps, wasabi, pickled ginger and 

soy sauce.   12.99
gluten free with no wonton crisps & no seasoning, sesame seeds only

*SEARED AHI TUNA SALAD
Fresh spinach with orange sesame vinaigrette topped with wonton crisps and 

sesame crusted ahi tuna seared rare, sided with snap pea asian slaw. 13.99
gluten free with no wonton crisps & no seasoning, sesame seeds only

<<<

THE HEIGHTS VINEYARD
Spring greens, grilled chicken, dried cherries, gorgonzola cheese, red onion, 
candied sweet & spicy nuts and a side of cherry balsamic vinaigrette. 13.59

gluten free selection

COCONUT SHRIMP SALAD
Crispy coconut shrimp tossed in a sweet orange glaze on spring greens
with toasted coconut, almonds, grape tomatoes, red peppers & a side of 

orange sesame vinaigrette. 12.99

CELEBRACION SALAD
Crisp romaine, grilled white meat fajita chicken, Cheddar-Jack cheese, 
freshly sliced avocado, roasted corn salsa, red peppers, grape tomatoes, 

tortilla crisps and our Zesty Bandito dressing on the side. 13.99
gluten free selection with no crisps or zesty bandito dressing

*STEAK & AVOCADO CAESAR
Seasoned steak sliced and served on crisp romaine with fresh avocado, 

creamy Caesar dressing, croutons, grape tomato, red onion and 
shaved Parmesan. 15.99

Traditional Chicken Caesar also available with no avocado  13.59

Garden
CHICKEN QUESADILLA

Flour tortilla filled with fajita chicken, sautéed peppers and 
onions, Cheddar-Jack & chipotle cream cheese, grilled and 
sided with roasted corn salsa, sour cream & picante. 10.99

Dressings

CHEDDAR ALE
The house specialty!

Creamy Cheddar cheese soup.
CUP 4.00      BOWL 6.00

add bacon .50

SOUP OF THE DAY
Prepared fresh daily with top 

quality ingredients & creativity!
CUP 4.00      BOWL 6.00

Soups

*May be cooked to order.  *”Notice: Consuming raw or undercooked eggs, meat, 
poultry, seafood, or shellfish may increase your risk of food borne illness.” =vegan

THERE MAY BE A COST FOR ADDITIONAL
DRESSINGS, SAUCES, OR SIDES

{ {SUBSTITUTE:
CAJUN SALMON PIECES  2.99

*GRILLED STEAK  3.99
FIVE SAUTÉED SHRIMP  4.99

GRILLED SALMON  5.99

GRILLED AVOCADO
Fresh avocado flame grilled and topped with roasted corn 

salsa and an avocado-cilantro lime vinaigrette drizzle. 
Served with white corn tortilla chips. 9.99

gluten free selection

RANCH,
BLUE CHEESE,

ZESTY BANDITO, &
BBQ RANCH

gluten free selection:
HONEY MUSTARD, ORANGE

SESAME VINAIGRETTE, 
& CHERRY BALSAMIC

VINAIGRETTE
fat free and gluten free selection:

RANCH,       ITALIAN,      FRENCH



Sandwiches sandwiches & pub burgers 
served with s&p kettle 

chips and french onion dip 
(unless noted), 

plus a pickle spear!

{SUBSTITUTE:
SWEET POTATO CHIPS  1.59

WAFFLE FRIES, FRESH VEGGIES, HOUSE SALAD,
MASHED POTATOES, OR CUP OF SOUP 2.59

ONION RINGS OR CAESAR SALAD 2.99
GLUTEN FREE BUN AVAILABLE 1.75{

Pub
CORNED BEEF REUBEN

House made corned beef brisket, fresh kraut, Swiss cheese 
and our Russian dressing on marbled rye. 11.29

SPICY CHICKEN SANDWICH
Hand-breaded chicken breast fried crispy and topped 
with Pepper-Jack cheese, bacon, greens and mango 

sriracha aioli on a soft pretzel roll. 12.59

THE ITALIAN JOB
Sliced ham, hot capicola, salami, with provolone & Italian mayo on ciabatta bread served panini style with a side of 

warm marinara sauce.  Want to kick it up a notch?  Ask for side of complimentary spicy giardiniera.  12.59

NAUGHTY PRIME RIB DIP
Prime rib shaved and topped with caramelized onion jam 
and creamy melted Brick cheese on a toasted ciabatta roll. 

Creamy horseradish sauce served on the side. 13.59

*S&P CLASSIC
Our steakburger topped with American cheese served 

on an artisan bun with a pickle spear.   
Lettuce, tomato, and onion upon request.  11.29

add bacon for just .99

*PAPA’S OLIVE BURGER
Our steakburger topped with stone ground mustard-mayo, 
green olive cream cheese & applewood bacon, then loaded 

with more chopped green olives. 
Just like Papa likes it! 12.99

THE VEGAN
Beyond Meat brand all vegetable burger on a pretzel 
bun served with lettuce, tomato, onion and topped 

with our BBQ Tahini sauce.  12.99
HELLMAN’S VEGAN MAYONNAISE AVAILABLE UPON REQUEST

*BRICKHOUSE
Steakburger topped with bacon and caramelized onions 
and capped with melted Brick cheese on an artisan bun. 

Lettuce and tomato upon request.  12.99

While we try to ensure we meet your dietary needs, we are reliant on products and ingredients purchased from external sup-
pliers, therefore we cannot accept any responsibility whatsoever if such products contain traces of an allergen. Furthermore, 

because all of our menu items are prepared in the same kitchen, cross-contamination could occur.

PLEASE ADVISE YOUR SERVER OR A MANAGER TO THE 
SEVERITY OF YOUR FOOD-BORNE ALLERGY.

ALLERGY?

CERTIFIED
ANGUS CHUCK
STEAKBURGERS

Now proudly serving a local coffee favorite

=vegan

CHICKEN GYRO
Grilled chicken breast, feta cheese, cucumber, red onion and 
tomato on toasted naan with a creamy feta dressing. 11.29

{Vegetarian Gyro Available 10.29}

add a TOPPER
TOMATO BACON JAM 1.99
TWO BEER BATTERED ONION RINGS 1.29
CARAMELIZED ONION OR SAUTÉED MUSHROOMS  2.99
LOADED POTATO TOPPING TO YOUR FRIES OR MASHED  1.99

SidesMOM’S MASHED POTATOES
BAKED POTATO
WAFFLE FRIES
FRENCH FRIES
HOUSE SALAD

FRESH STEAMED VEGGIES
ONION RINGS

ASIAN COLE SLAW
SWEET POTATO CHIPs

CAESAR SALAD
cLASSIC COLE SLAW

SEASONAL SPECIALTY VEGETABLE

*May be cooked to order.  *”Notice: Consuming raw or undercooked eggs, meat, 
poultry, seafood, or shellfish may increase your risk of food borne illness.”

Burgers



Entrees  ADD HOUSE SALAD OR CUP OF SOUP FOR 2.99
ADD CAESAR SALAD FOR 3.99

{items on this page served with freshly 
baked savory bread {

=vegan

add a MEAL
ACCESSORY

FOUR FRIED EUROPEAN LAKE PERCH PIECES, LEMON, & TARTAR  5.99
FOUR LEMON ARTICHOKE SHRIMP OR FOUR COCONUT SHRIMP  5.99
CARAMELIZED ONION OR SAUTÉED MUSHROOMS  2.99
LOADED POTATO TOPPING TO YOUR BAKED OR MASHED  1.99
DOLLOP OF BOURSIN-STYLE GARLIC CREAM  .99

*RIBEYE
A quality aged hand-cut Angus 14 oz. ribeye grilled.  Served with 

choice of potato or fresh steamed vegetables. 25.99
gluten free selection

*NEW YORK STRIP
Hand-cut 8 oz. aged Certified Angus New York Strip steak.  

Choice of potato or fresh steamed vegetables.  19.99
gluten free selection

SMOTHERED 
SAUTÉED MUSHROOMS & ONIONS,

AND BRICK CHEESE  3.99
gluten free selection

WAUKAZOO
GORGONZOLA BLUE CHEESE 

CRUMBLES & BEER BATTERED 
ONION RINGS  3.99

*STEAK & SHRIMP
8 oz. aged Certified Angus New York Strip paired with your choice of four 
coconut shrimp or lemon artichoke shrimp. Served with choice of potato 

or fresh steamed veggies. 24.99

*SLOW ROASTED
ANGUS PRIME RIB
AVAILABLE THURSDAY - SATURDAY AFTER 4PM

Certified Angus rubbed with spices and herbs, flash baked for flavor and 
then cooked low and slow for the rest of the day. Served with choice of 
potato or fresh steamed veggies.  {limited quantity, please order early}  

8 OZ. 19.99  OR  14 OZ. 23.99

Steak Topping

<

<<<
ADD A S&P
Signature

*LAND & LAKE
Grilled 8 oz. Certified Angus New York 

Strip paired with four European lake white 
perch, lemon wedges & house made tartar.  

Served with choice of potato or fresh 
steamed veggies. 25.99

*PRIME PUB STEAK
Grilled 8 oz. USDA-Prime sirloin pub steak dressed with basil pesto & gar-

lic cream.  Served with our seasonal specialty vegetable.  22.99
gluten free selection

CHICKEN PESTO PASTA
Bacon, mushrooms, blistered cherry tomatoes, and baby kale tossed with campanelle pasta and pesto cream sauce, topped 

with sliced grilled chicken breast.  17.99
SUB FIVE SAUTÉED SHRIMP 4.99

MANGO CHIPOTLE RIBS
Pork baby backs super slow roasted in house, then 
mopped with our mango chipotle BBQ sauce. With 

choice of potato or fresh steamed vegetables.
1/2 RACK 16.99   FULL RACK 20.99

gluten free selection

PUB-STYLE PRETZEL CHICKEN
A new twist on an old favorite!  Chicken breast coated in pretzel, flashed fried and served with smoked gouda beer cheese 

sauce & tomato bacon jam.  Served with garlic mashed potatoes & fresh steamed vegetables.  17.99

PERCH ‘N CHIPS
Breaded & fried wild-caught European white lake perch, our signature 

waffle fries, a side of house made tartar & lemon wedges. 17.99

SEARED SALMON
Pan seared Bay of Fundy salmon served over sauté of fingerling sweet 

potatoes, brussels, blistered cherry tomatoes, baby kale, and capers 
finished with hot honey drizzle and haystack onions.  19.99

gluten free selection without haystack onions

BALSAMIC CHICKEN
Grilled chicken breasts topped with sun-dried toma-
to pesto, an Italian five-cheese blend, drizzled with 
reduced balsamic and scallions. With garlic mashed 

potatoes & fresh steamed veggies. 17.99
gluten free selection

Seafood 
*May be cooked to order.  *”Notice: Consuming raw or undercooked eggs, meat, 

poultry, seafood, or shellfish may increase your risk of food borne illness.”


