NOVENBERSPEGIALS

BURGER, SANDWIGHES
& WRAPS

ITALIAN GRILLED SANDWICH | $13

Ciabatta bread, pesto sauce, provolone, fresh

mozzarella, roasted red peppers, ham, prosciutto,

salami milano, hot soppressata, salami napoli.
Smashed and grilled on the flattop.

GRILLED HAND CARVED TURKEY SANDWICH [ $14

Thick cut turkey, Swiss cheese and arugula with a
cranberry aioli. Served on grilled sourdough bread.

KILLING KOBAYASHI BURGER | $30

Six ¥ lb smash patties seasoned with togarashi
seasoning. Topped with six slices of American
cheese, grilled shiitake mushrooms, pickled daikon
radish, then drizzled with miso mayo and teriyaki
sauce! Can you kill Kobayashi?

TWO PATTY BABY KOBAYASHI BURGER | $15

A smaller version for our patrons with a lighter
appetite.

STARTERS

PEPPERONI GOAT GHEESE HOT HONEY DIP | $14

Marinara sauce topped with creamy goat
cheese and pepperoni. Baked and drizzled
with hot honey, then finished with fresh basil.
Served with house-made pita chips.

SPINAGH RICOTTA ARANGINI | $12

Golden-fried risotto balls filled with a creamy
blend of tender spinach, rich ricotta, and a hint of
parmesan cheese. Served with warm marinara
for dipping.

MEATBALLS AND WHIPPED RIGOTTA | $14

Served in our Sunday sauce and topped with
grated parmesan and fresh basil.

SALADS & PASTA

ITALIAN CHOPPED SALAD | $10

A blend of chopped lettuces, cherry tomatoes,
cucumbers, red onion, salami, and cooked
pepperoni. Tossed in our house-made Italian
dressing and topped with shredded provolone
and house-made garlic croutons.

LASAGNA BOLOGNESE | $14

Tender pasta sheets layered with a savory
Bolognese sauce, creamy béchamel, ricotta,
mozzarella, and parmesan cheese. Baked to

bubbly golden perfection and served with

garlic bread.

PULLED PORK MAG AND CHEESE | $14

Cavatappi pasta and creamy beer cheese
loaded with pulled pork. Drizzled with sweet
BBQ sauce and topped with green onions.

DRINKS

GRATEFUL GLOW | $6

Deep Eddy Orange, cranberry juice, and
Sprite.

FALLIN’ FOR LIMONGELLO | $6

Limoncello and cranberry juice topped
with our house bubbly.

AUTUMN EMBER | $6

Jagermeister Orange, orange juice,
grenadine, and ginger ale.

HARVEST VELVET MARTINI | $8

J. Bavet Brandy, Kahlda, and Irish Cream with
a chocolate drizzle.

DIRTY MARTINI 1 $8

Deep Eddy Vodka and Filthy Olive Brine,
garnished with olives.

SPANKY'S




WING FLAVORS OF THE WEEK

11/3-11/9 n/10-1mn/ie nM17-11/23 1/24-11/30
DRYRUB DRYRUB DRYRUB DRYRUB
HABANERO RANCH DILL PICKLE GAJUN LEMON PEPPER TANDOORI GLORY
SAUCE SAUCE SAUCE SAUCE
AGENT ORANGE CHERRY TERIVAKI CHIPOTLE HONEY BBO KOREAN GOCHUJANG

PIZLAS & PINSAS

BUFFALO CHICKEN PINSA | $20

Our Pinsa Romano crust with a house-made buffalo
sauce base, rotisserie chicken, provolone, mozzarella, and
parmesan cheese. Baked and topped with diced green
onions, then drizzled with more buffalo sauce and our
amazing ranch dressing.

PHILLY CHEESESTEAK P1ZZA

Our house-made thin crust, topped with white sauce,
shaved ribeye, provolone and mozzarella cheese, green
and red bell peppers, mushrooms, and onions.

SOUPS

FRENGH ONION & GHILI EVERY DAY

1/3-11/9:
CHICKEN & BISCUIT

no-1/16:
NAVY BEAN AND HAM

NnN7-11/23:
ZUPPA TUSCANO

1/24-11/30:

$18 $24 $28
10" Small 14" Medium 16" Large CHEESY BROCCOLI

BRECKEN MILES MASON GILL

Saturday November 15 7-10PM Saturday November 15th 3-6PM
JOSH MERRITT

DON WIGGINS Saturday November 15th 7-10PM

Thursday November 6th 7-10PM
GHAD HELL

SONYA & GEOFF Thursday November 20th 7-10PM

Friday November 7th 7-10PM SAXY SENSATIONS

ANDY CARROLL & MATT RUTHENBERG SRR NOVEm 927 2156 71T

Saturday November 8th 7-10PM DEREK JONES SOLO
Saturday November 22nd 7-10PM

THE THOMPSON DUO

Sunday November 9th 3-6PM HOI POLLOI
Wednesday November 26th 7-10PM

JOSH MERRITT THE THOMPSON DUOS

Thursday November 13th 7-10PM Friday November 28th 7-10PM

JOSH MERRITT BEN AND THE BOY'S

Friday November 14th 7:30-10PM

Saturday November 29th 7-10PM




