
First Course Choose One

Boneless Chicken Breast Chunks
1/2 lb., cut fresh & lightly breaded. Tossed in your favorite sauce!

Hot Honey Ravioli
Cheese ravioli, deep fried & tossed in garlic hot honey & served with house-made marinara.

House Garden Salad
Mixed greens, red onions, grape tomatoes, cucumbers and croutons.

Caesar Salad
Crispy romaine tossed with our classic Caesar dressing with croutons and grated Parmesan.

Third Course Choose One

New York Style Cheesecake
Choice of cherry topping or chocolate drizzle.

Buckeye Blitz
Chocolate crumb crust, peanut butter mousse, chocolate ganache, and crumbled peanut butter cups. Topped 
with a sprinkle of powdered sugar and a cherry.

Second Course Choose One

Avocado-Ranch Fajita Salad
Sautéed blend of red onion, green pepper & jalapeno, tomato, cheddar cheese, salsa, crispy tortilla strips, 
avocado-ranch dressing. Served with a lime-pepper seasoned grilled chicken breast skewer.

House-Made Chicken & Egg Noodles
Ladled over mashed potatoes, large chunks of chicken breast, thick and tender egg noodles, carrots, and 
celery, simmered in a special broth.

Pizza
9” Hand Crafted Gourmet Pepperoni Parmesano Pizza: Fresh tomato sauce, while milk mozzarella, 
pepperoni, dusted with Parmesan cheese.
9” Hand Crafted Thin and Crispy Margherita Pizza: California crushed tomatoes, fresh mozzarella cheese, 
sprinkled with Parmesan & chopped fresh basil.
10” Original Beer Barrel style: Choose any 2 toppings!

Beer Barrel Pizza & Grill
$15 per diner  •  tax, gratuity, and beverages not included


