
BITES

	� 
���
���� ����� � � � ��������  $10

PILED HIGH WITH CRISPY BACON, AGED CHEDDAR CHEESE, SOUR CREAM, AND GREEN ONIONS

	� 
���
���� ���� � ����� � ���  $8

HOUSE MADE TOTS FILLED WITH CHEDDAR AND BACON SERVED WITH A SIDE OF OUR VERY OWN SRIRACHA

RANCH


��		�������  $12

OLD BAY SEASONED FRIES TOPPED WITH COOPER CHEESE SAUCE, LUMP CRAB, TRUFFLE, AND CHIVES


��
������������  $8

BUTTERMILK MARINATED CHICKEN TENDERS SERVED WITH HOUSE MADE HONEY MUSTARD AND BBQ DIPPING

SAUCES

������  $12

YOUR CHOICE OF ONE OF OUR HOMEMADE WING SAUCES: TRADITIONAL BUFFALO, KOREAN BBQ, HONEY

CHIPOTLE, SWEET AND SPICY THAI, SERVED WITH CARROTS, CELERY, AND YOUR CHOICE OF RANCH OR BLEU

CHEESE


������
���� ���
������
�����  $10

HAND BATTERED WISCONSIN CHEDDAR CHEESE CURDS FRIED GOLDEN BROWN AND SERVED WITH OUR

HOUSE MARINARA AND SRIRACHA RANCH

	� ����
� ���������  $9

CRISPY FRIED CAULIFLOWER TOSSED IN OUR TRADITIONAL BUFFALO SAUCE SERVED WITH BUTTERMILK BLEU

CHEESE DRESSING

������
��	�
�����  $14

HOUSE MADE CRAB CAKES CRUSTED WITH OLD BAY POTATO CHIPS, FRIED GOLDEN BROWN AND SERVED

OVER ARUGULA WITH LEMON DILL AIOLI

� ������� 
����  $10

TORTILLA CHIPS PILED HIGH WITH COLBY JACK AND CHEDDAR CHESSE, BLACK BEANS, JALAPENO, AND PICO

DE GALLO, BAKED IN OUR PIZZA OVEN, AND TOPPED OFF WITH FRESH ROMAINE AND SOUR CREAM
+ add Pulled Pork $4 add Beef Chili $4  +

� �������������  $17

GET A LITTLE BIT OF EVERYTHING WITH TATER TOTS, POTATO SKINS, CHEESE CURDS, WINGS, AND BUFFALO

CAULIFLOWER

CHECK US OUT ONLINE AT WWW.GEAREDFORFUN.COM



GREENS
����� �����������  $9LG / $4.50SM

MIXED GREENS, CARROTS, TOMATO, RED ONION, CRANBERRY, AND HOUSE CROUTONS SERVED WITH YOUR

CHOICE OF DRESSING - RANCH, RED WINE VINAIGRETTE, BLUE CHEESE, RUSSIAN, BAVARIAN HONEY MUSTARD,

WHITE BALSAMIC, BALSAMIC AND OLIVE OIL
+ add fried chicken tenders, chicken salad, tuna salad, grilled chicken or turkey breast $3   add salmon or shrimp $5

��
�������������
��
����������  $13LG / $6SM

ARTISAN GREENS, TOASTED PECANS, GRAPES, APPLES, AND GRILLED CHICKEN SALAD WITH A SOUR CREAM

AND ORANGE DRESSING

���
�� 
����
��
����������  $12LG/$6SM

BREADED CHICKEN TENDERS TOSSED IN SPICY BUFFALO SAUCE WITH TRI-COLORED PEPPERS, TOMATOES,

SCALLIONS, SHREDDED CHEESE, CUCUMBERS, AND CROUTONS

������
�������  $9LG / $4.50SM

CRISP ROMAINE TOSSED WITH GRATED PARMESAN, HOUSE CROUTONS, AND CREAMY CAESAR AND BLACK

PEPPER DRESSING
+ add chicken $3  add salmon or shrimp $5

�����
�		��������  $12LG / $6SM

ARTISAN & GREEN LEAF MIX, SLICED AVOCADO, HARD BOILED EGG, TOMATO, BACON, BLEU CHEESE AND

PICKLED RED ONION SERVED WITH RED WINE VINAIGRETTE
+ add chicken $3  add salmon or shrimp  $5

SOUPS
����������� ��� � ��	������  CUP-$3.99 / BOWL-$4.99

OUR CREAMY TOMATO BISQUE WITH A HINT OF YUENGLING LAGER

�� ������� � � � ��  CUP-$3.99 / BOWL-$4.99

DICED POTATOES, CELERY, CARROTS, AND ONION IN A CREAMY BROTH TOPPED WITH OUR CHEDDAR CHEESE

BLEND, BACON AND SCALLIONS



SANDWICHES
ALL SANDWICHES SERVED WITH CHOICE OF FRESH CUT FRIES OR HOUSE MADE OLD BAY CHIPS.

UPGRADE TO ANY PREMIUM SIDE FOR $1.99 MORE.

����� �����	������  $11

HAND FORMED BEEF PATTY GRILLED TO YOUR LIKING TOPPED WITH LETTUCE, TOMATO, ONION, PICKLES AND

SPECIAL SAUCE ON A TOASTED POTATO ROLL
+ customize your burger: add bacon $3, add cheese (swiss, gouda, cheddar, american, bleu cheese) for $1, add onion straws for $1.50,

add fried egg for $1.50, and make it a double patty for only $4

�������
������ ��  $12

A FAN FAVORITE, TOPPED WITH CRISPY BACON, A PAN FRIED EGG, TEMPURA FRIED ONIONS, AND ROASTED

GARLIC AIOLI
+ customize your burger: add cheese (swiss, gouda, cheddar, american, bleu cheese) for $1, or make it a double patty for only $4

�� ���������� �	��������� ��
��  $11

MARINATED, GRILLED PORTOBELLO CAP, TOPPED WITH SWISS CHEESE, ARUGULA, ROASTED TOMATO, AND

PESTO MAYONNAISE SERVED ON A TOASTED POTATO ROLL

��������
��
����
��	� �� ��  $10

GRILLED CHICKEN BREAST LAYERED WITH BACON, AVOCADO, MAYO, LETTUCE, TOMATO, AND HONEY AND

JALAPENO MAYO SERVED ON A WARM CIABATTA ROLL

���������������� ��
��  $11

SLOW COOKED PORK WITH A SOUR CHERRY BBQ SAUCE, AMERICAN CHEESE, ON A POTATO ROLL WITH A SIDE

OF COLESLAW


������
��
�������� ��
��  $9

CRISPY FRIED CHICKEN BREAST, ANCHO RANCH, COLESLAW, AND PICKLES PILED HIGH ON A POTATO BUN

����� ��������
�����������  $12

THIN SLICED RIBEYE "WIT" OR "WITOUT" FRIED ONIONS SERVED WITH YOUR CHOICE OF CHEESE BELOW
+ american, cheddar, swiss, gouda, or provolone

������������������
������  $9

FRESH MOZZARELLA & SWISS CHEESE, APPLE, ARUGULA, AND WHOLE GRAIN MUSTARD

Consuming r aw or under -c ooked mea ts, poultry, sea food, shellfish or eggs ma y increase
your risk o f f ood borne illness, especially if y ou ha ve a medic al c ondition



PASTA
+ All Pasta Dishes Served with a Side of Garlic Bread

����

����	���������  $14

SLOW SIMMERED BEEF AND PORK RAGU WITH TOMATO AND BASIL TOPPED WITH GRATED PARMESAN

���� ��
��	�������� ��� ��  $16

SPICY CREAMY TOMATO SAUCE, LUMP CRAB AND SPINACH FINISHED WITH CHILI FLAKES AND FRESH BASIL

��������
�������������������  $16

LEMON, GARLIC, CAPERS, RED PEPPER FLAKES, WHITE WINE & BUTTER

����

�����������  $11

CREAMY ALFREDO SAUCE PREPARED TO ORDER WITH PECORINO ROMANO AND PARMESAN CHEESES WITH

SLOW CHURNED BUTTER
+ Add Chicken for $3 or Shrimp for $5

MAC N CHEESE
	� ����
��
������ 
�����
������  $10

GRILLED CHICKEN BREAST OVER TOP OUR SPICY MAC AND CHEESE, TOPPED WITH BLUE CHEESE CRUMBS,

PEPPERJACK & CHEDDAR CHEESE, AND PICKLED JALAPENO

	����������		���� 
�����
������  $10

GOBETTI PASTA, PIT BEEF BBQ, WHISKEY BBQ SAUCE, AND AGED CHEDDAR, SCALLIONS

������ ���� 
���
������  $10

HERBED BREAD CRUMB, ONION JAM WITH HOUSE MADE CHEDDAR CHEESE SAUCE AND PIMEN PEPPER

CHEESE

������������� 
�  $10

WHITE CHEDDAR SAUCE, SWEET BEEF AND PORK RAGU, ONION STRAWS

Consuming r aw or under -c ooked mea ts, poultry, sea food, shellfish or eggs ma y increase
your risk o f f ood borne illness, especially if y ou ha ve a medic al c ondition



BBQ PLATTER

‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹‹ 

FIRST, PICK YOUR MEAT.  SECOND, CHOOSE 3 SIDES : BACON BAKED BEANS, GERMAN STYLE

POTATO SALAD, SHAVED BROCCOLI SALAD, GARLIC MASHED POTATO, COLESLAW, HOUSE CUT

FRIES, SWEET POTATO FRIES, HOUSEMADE OLD BAY CHIPS, SIDE HOUSE SALAD, SIDE CAESAR

SALAD

HOUSE APPLEWOOD SMOKED BBQ WITH MEMPHIS STYLE RUBS
+ Choose 2:  BBQ Sauce, Korean BBQ, Caroline Golden BBQ, or Whiskey BBQ

 ��	�������������  $14

����������������� ��� ���  $15

����
��
����  $15

�����������	���  $17

 ��	���������������	������  $13

ENTRƒE PLATTERS
ENTRƒES SERVED WITH A SIDE HOUSE OR CAESAR SALAD

���������������  $20

CRISPY RED BLISS POTATO, ROASTED BROCCOLI, LUMP CRAB, LEMON CAPER, AND DILL AIOLI

������
��������  $14

GARLIC MASHED POTATO, ARUGULA, & RED ONION SALAD WITH A BAVARIAN MUSTARD GRAVY


��
����� ��������  $15

HOUSE BREADED CHICKEN WITH MARINARA, FRESH MOZZARELLA AND PARMESAN CHEESES, SERVED WITH A

BED OF PASTA OR GARLIC MASHED POTATO

���������	���������������
��
����  $13

MASHED POTATO, BRAISED COLLARD GREENS, WITH HOT SAUCE GRAVY AND A SIDE OF COLESLAW

���������������������  MP - ASK SERVER

DAILY CHOICE CUT, SERVED WITH GARLIC MASHED POTATO, SEASONAL VEGETABLES AND ROSEMARY SHALLOT

JUS

Consuming r aw or under -c ooked mea ts, poultry, sea food, shellfish or eggs ma y increase
your risk o f f ood borne illness, especially if y ou ha ve a medic al c ondition


