
 

 

 

 

 

 

 

 

Seyval Blanc  ...................  Dry White (5 / 16) 
Soft peach and melon flavors with a finish  
of honey and almonds. 
 

Vidal Blanc ................  Semi-Dry White (5 / 16) 

Lemon and grapefruit flavors.   
A smooth finish with hints of peach  
and lemon grass. 
 

Rose  ..............  Semi-Dry Red (5 / 16) 

Crisp cherry and strawberry  
flavors with a long finish. 

 

Vignoles  ...................................  Semi-Sweet White (5 / 16) 

A hint of exotic tropical sweetness,  
with a tart and citrus finish. 

 

Sweet Seyval Blanc  .......  Sweet White (5 / 16) 

Flavors of ripe apple, with hints of citrus  
and a finish of vanilla and toast. 

 

Sweet Chambourcin  ........  Sweet Red (5 / 16) 

Flavors of cherry, plum and raspberry.  
The soft tastes are balanced with a light, 
crisp finish. 

 

 

 

 

                                           

 

 

 

 

 

 
 

Chambourcin  ..............................................................  Dry Red (6 / 18) 

Currant and blackberry flavors with a smoky character  
and a long finish of toast and coffee. 

 

Cabernet Franc  .............................  Dry Red (6 / 18) 
Dark berry flavors, a nice balance of tannins,  
and a long, soft finish. 

 
 

Norton  ..................................................  Dry Red (6 / 18) 
A dark, rich color and intensely fruity aroma 
of plums and tart cherries.  Ageing in oak for 
14 months has given this wine a long, 
flavorful, spicy finish. 

 
Sangria  ............................................. Sweet Red & White 

(5/glass,  15 / pitcher,  25/pitcher.) 
 

We use our finest wines to make our Sangria.  
Chambourcin and Port are used in the Red 
Sangria, and Seyval and Vignoles are used in 
the White. 

 
 

Dessert Chambourcin  .........................  Dry Red Port (7 / 20) 
Aged in oak barrels for 5 years.  Flavors of chocolate and dark 
berry fruit with a finish of orange and spice. 
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Bruschetta 
$10.95 

Cheese, Cracker & Fruit Tray   ........  $14.95 

Food prices do not include taxes.  15% gratuity added to parties of 6 or more. 

Spinach & Artichoke Dip  ..............  $11.95 
 

Cheesy Seafood Dip  .......................  $13.95 

 

Our soups are home made fresh every day! 
 
 

Ask about our delicious desserts … 
We’ve got new ones often enough that we don’t want to change the menu that often! 

Bowl of Soup …. $6.59                            Cup of Soup …. $4.59 
 

Specialty Salad 
Hickory smoked salmon, candied pecans, 

tomatoes, mandarin oranges on a bed of spring 

mix, balsamic vinaigrette, red onion and 

parmesan cheese. 

$12.95 
 
 

Pick Two …………………………….………. $10.95 
Your choice of any two:  Soup, Salad, or ½ Sandwich 

Chicken Salad Sandwich… $9.95 

Chicken, red onion,Celery, pecans and  

sweetened cranberries with Colby Jack  

cheese.  Served on Ciabata bun. 

 

Chicken Pesto Club ……... $11.95 
Chicken with pesto sauce, bacon, red onion, 

tomato, Swiss cheese and lettuce.  Served on 

Ciabata bun. 

 

BLT  ………………………………………. $10.95 
Served with bacon, lettuce, tomato and 

mayo.  Served on Ciabata bun.  Add $1.00 

for your choice of cheese. 

 

Hot Roast Beef ………….. $10.95 
Roast beef with red onion caramelized with 

Chambourcin wine, sharp cheddar and Au-

Jus dip.   Served on fresh baked bread. 

 

Roast Beef  .. $11.95 
Roast beef, portabella mushrooms, 

pepperoncini’s and mozzarella cheese. 

 

Italian  .. $11.95 
Salami, pepperoni, mozzarella, red onion, 

tomato and red wine vinaigrette mayo. 

 

Turkey  .. $11.95 
Turkey, sautéed asparagus, Colby Jack 

cheese and chipotle mayo. 

 

Cheese  .. $9.95 
3 cheeses of your choice, and sliced 

tomatoes. 

 

Reuben  …………………………………. $10.95 

Corned beef, Swiss cheese, sauerkraut, and 

1000 Island on marble rye. 

 

Bread & Oil 
$6.95 

Soups, Salads 
and Appetizers Sandwiches 

Food prices do not include taxes.  15% gratuity added to parties of 6 or more. 

Ham & Roasted Red Peppers  
$10.95 
Tomato, basil & garlic mayo, ham & red 

peppers roasted in olive oil and basil, with 

Swiss cheese.   Served on Rye bread. 

 

Spring Mix Salad ………….………. $6.95 

Gyro  …………………………………………. $9.95 
Seasoned lamb & beef on a toasted pita 

bread with homemade white wine and 

zatziki sauce, red onion, lettuce & tomatoes. 

 

Pastrami Club  ………………. $11.95 
Pastrami, bacon and swiss on marble rye, 

with spicy mustard, lettuce and tomato. 

 

Panini’s 
 



 

 

 

 

 

 

 

 

        

Chicken Alfredo .. $14.95 
White alfredo sauce, with 

spinach, red onions,  

mushrooms and  

3 cheese blend. 

 

Italian (w/meat)  .. $14.95 
Red sauce with salami, prosciutto, 

pepperoni and 3 cheese blend. 

 

Chicken Pesto .. $15.95 
Chicken, pesto sauce, red onion, and 

artichoke hearts. 

 

Hawaiian … $14.95 
Ham and Pineapple,  

red onion and  

homemade BBQ sauce. 

 

Vegetarian .. $14.95 
Your choice of red or white sauce, 

vegetables and 3 cheese blend. 

 

For Thick Crust …  add $2.00 .                To-Go orders ......  add $1.00 

 

Available Pizza Toppings 

Sauces Veggies Meat 
Pesto Red Onion Red Pepper Chicken 

Marinara Spinach Mushrooms Salami  

Alfredo Pepperoncini’s Artichoke Pepperoni 

BBQ Fresh Basil Fresh Garlic Sausage 

 Tomatoes Pineapple Shrimp 

   Bacon  

  

  

Specialty Pizza’s 
(Take any of our pizza’s, and add…) 

Extra Meat  ..................  $1.50 

Extra Vegetable  ..........  $1.00 

Extra Cheese   ..............  $1.50 

 

Pizza 
Thick crust or Thin crust 

Rustle Hill 

Beer List 
Domestic (16 oz) 
Budweiser 

Bud Lite 

Bud Select 

Bud Wheat (12 oz) 

Coors Lite  

Coors Lite (12 oz) 

Michelob Ultra 

Michelob Lite 

Miller Lite 

Miller 64 

Rolling Rock (12 oz) 
 

Wheat 
312 

Blue Moon 

Hoegaarden 

Leinenkugel Honeyweiss 

Sierra Nevada Kellerweiss 

Shiner Hefeweizen 

Sunshine 
 
 
 

Pale Ale 
Acme Pale Ale 

Bass Ale 

Becks 

Dead Guy Ale 

Heavy Horse 

Honkers 

Hop Rocket 

Liberty Ale 

Mighty Arrow 
Schlafly Pale Ale 

Sierra Nevada Pale Ale 

Smithwicks 

Dark Beer 
1554 

Abbey 

Amber Bock 

Beck’s Dark 

Dos Equis Amber 

Dragon’s Milk 

Fat Tire 

Guinness (14.9 oz) 

Hebrew Messiah Bold 

Killian’s Red 

Moose Drool 

Negra Modelo 

O’Fallon Hemp 

Newcastle 

Rogue Porter 

Sam Adams Lager 

Shiner Bock 

Turbo Dog 

Shiner Black 
 

Boutique Beer 
Abita Christmas 

Abita Strawberry 

Cereal Killer 

Hofbrau Maibok 

Liberty Christmas 

Purple Haze 

Sam Smith 

Schlafly Scotch 

Sierra Nevada Glissade 

War Dunkel 
 

Imperial (10% or more) 

Imperial Hat 

O’Fallon Stick 

Old Rasputin 

Hebrew (RIPA) 

 

Lighter Body 
Amstel Light 

Corona 

Corona Light 

Dos Equis 

Heineken 

Heineken Lite 

Hofbrau 

Landshark 

Modelo Special 

Morette 

O’Fallon Gold 

Peroni 

Red Stripe 

Sapporo 

Shiner Blond 

St. Pauli Girl 

Stella 

Stiegl Silver (17.9 oz) 

Stiegl Gold (17.9 oz) 
 
 
 
 

22 oz 
Aguave 

Albino Python 

Backburner (10.5%) 

Big Muddy Pale Ale 

Big Muddy Dunkeldog 

Big Muddy Kinkade 

Choklate (10.5%) 

Coney Lager 

Night Tripper (10.5%) 

Dog Father 

Mokah (10.5%) 

Rogue Brown 

Rogue Chocolate 

 Food prices do not include taxes.  15% gratuity added to parties of 6 or more. 


