
 
Entrees 

Delmonico ~ $21       

16 oz. chargrilled, trimmed Delmonico cooked to your liking.  

Grilled Salmon ~ $22 

Lightly seasoned and grilled Faroe Island Salmon filet drizzled with a creamy dill sauce. 

Dijon Chicken ~ $15 
Sautéed boneless breast of chicken with white wine and mushrooms in a Dijon sauce. 

 

Apple Bourbon Pork Loin ~ $15       

Grilled boneless pork loin topped with an apple bourbon gravy.  
 

Turkey Burger ~ $12 
Grilled turkey burger patty with spring mix, sautéed onions, apple butter  

and cranberry cinnamon goat cheese on a pretzel bun. 
 

 Pot Roast ~ $11      
This bottom round pot roast is the definition of comfort food- slow roasted beef drenched in rich beef gravy, 

 a true Autumn favorite!   

 

 The above entrees are served with 2 sides of your choice:  
  Homemade Applesauce, Roasted Vegetables, Tossed Salad, Coleslaw, Red Mashed Potatoes,  

Hand-Cut Fries, Spicy Fries (add $1.00), Sweet Potato Fries (add $1.00) 
 

 

Shrimp and Crab Linguine Alfredo ~ $21 
Extra Jumbo shrimp and lump crab meat with Linguine tossed in a homemade Alfredo sauce.  

Served with garlic bread and your choice of one side. 

 

Harvest Salad ~ $10 
Apples, candied walnuts, craisins, and cheddar cheese on a bed of spring mix  

with your choice of dressing. Add Chicken for $3.00. 



 

APPETIZERS 

Smoked Trout ~ $9 

Vegetable Pot Stickers ~$5 

French Onion Soup ~ $5 

 
 

DESSERTS 
Leiby’s Vanilla Ice Cream ~ $3 

Homemade Dessert of the Week  

 

 
 

DRINK SPECIALS 
 

Lancaster Brewing Co. Baked Pumpkin Ale ~ $5.00 
Have your pie and drink it too! Bold in flavor with a deep amber color, Baked Pumpkin Ale is sure to remind you of 

Grandma’s pumpkin pie. Its lasting vanilla finish will leave your taste buds craving another. 7.5% ABV. 

 

Warsteiner Oktoberfest ~ $4.00 
Celebrate German heritage with this authentic, German Specialty Beer. This special edition has a well-balanced, mild 

and smooth taste with a uniquely soft, hoppy aftertaste and 5.9% ABV. 

 

Great Divide Hopnaut IPA ~ $5.50 
Showcasing bold tropical fruit and citrus notes along with hints of berry, stone fruit, pine and bubblegum,  

Hopnaut Double Juicy IPA is an extraterrestrial sensory experience. 8.0% ABV. 

 

1911 Black Cherry Hard Cider ~ $6.00 
Light up the night with the electrifyingly crisp and slightly tart flavor of 1911 Black Cherry hard cider.  

6.9% ABV. 16 oz. can. 

 

Kissed Caramel Apple ~ $5.75 
Smirnoff Kissed Caramel Vodka and chilled Bauman’s Apple Cider. 

Mulled Cider ~ $1.50 
Hot Apple Cider infused with cinnamon and nutmeg. 

 

Broken Leg ~ $4.50 
Our Mulled Cider with a little Captain in it. 

Apple Strudel ~ $5.25 
After dinner mint? Try Cider and Rumple Minze instead. 

 

Peach Cobbler ~ $4.50 
Peach Schnapps makes our Mulled Cider a treat.

 


