
FALL/WINTER MENU

SANDWICHES

CHAR GRILLED  
½ LB. WAGYU BURGER  18

Caramelized onion and smoked salt truffle aioli, 
sautéed mushroom, Swiss, arugula, tomato, 

brioche roll 
* Substitute Impossible Burger*

ROASTED TURKEY WRAP  15
Maple mustard aioli, arugula, bacon, smoked 

cheddar, apples, caramelized onion

COLONIAL CLUB  15
Smoked turkey breast, Black Forest ham,

avocado, bacon, lettuce, tomato, chipotle aioli,
toasted ciabatta roll

SWEET ITALIAN SAUSAGE MEATBALL SUB  16
Marinara, provolone, basil, Vienna roll

PORK CARNITAS TACOS   16
Pico de gallo, chipotle lime sour cream,  
queso fresco, pickled red onion, lime

BBQ BRISKET GRILLED CHEESE   15
Country style white bread, smoked cheddar, 

jalapeño, caramelized onion

CLASSIC PHILLY “WIZ WIT”  16
Shaved rib eye, caramelized onions,

toasted baguette

SMOKED GOUDA CHICKEN SANDWICH  16
Grilled chicken breast, applewood smoked

bacon, spiced ranch, lettuce, tomato,  
toasted pretzel roll

Served with your choice of fries, sweet potato fries, tater tots, coleslaw, side house salad

SOUP OF THE DAY  CUP 4 | BOWL 6

CHILI CON CARNE  8
Cheddar jack, scallion, sour cream 

FRENCH ONION  6
Brioche crouton, provolone

SOUP

STARTERS
BAVARIAN PRETZEL STICKS (2)  8

Brew pub mustard

MOZZARELLA STICKS (6)  8
Marinara

BRISKET MAC & CHEESE  10
Smoked cheddar BBQ cheese sauce,  

herbed panko topping

SHRIMP COCKTAIL (5)  12
Cocktail sauce, lemon

WAGYU SMASH BURGER SLIDERS (3)  16
Bacon, cheddar, BBQ sauce, tomato,  

mayo, lettuce

FRIED BRUSSELS SPROUTS  8
Hot honey, bacon bits, Parmesan

COLONIAL WINGS (10)  15
Choice of mild, hot, Old Bay, Nashville hot,  
or chipotle bourbon BBQ sauce, choice of

blue cheese or ranch, celery

FLATBREAD  14
Chef’s choice weekly feature



SALADS
PROTEINS (Add to any salad)

CHICKEN  Blackened or Grilled 6
SALMON  Seared, Blackened, or Grilled 8

SHRIMP (5)  Seared, Blackened, or Grilled 8

FALL HARVEST COBB  7/11
Mixed baby greens, butternut squash, hard 

boiled egg, red onion, bacon, avocado, apple, 
blue cheese, apple cider vinaigrette

ROASTED BEET  7/11
Mixed baby greens, honey roasted walnuts,  
feta, pickled red onion, Mandarin orange,  

honey orange vinaigrette

HOUSE SALAD  6/10
Crisp iceberg and romaine lettuce, oven

roasted tomato, cucumber, red onion, carrots,
house croutons, herbed red wine vinaigrette

CAESAR SALAD  7/11
Crisp romaine, oven roasted tomato, shredded

Parmesan, house croutons, Caesar dressing

ENTRÉES

CHAR GRILLED FILET MIGNON  38
Roasted garlic berb butter, choice of two sides 

CRAB CAKE(S)  26 SINGLE/32 DOUBLE
Choice of two sides, champagne butter sauce

GENERAL TSO’S GLAZED SALMON  24
Seasoned sticky rice, broccoli 

SHORT RIB POT ROAST  24
Rich vegetable gravy, mashed potato

FRESH CATCH DU JOUR  MARKET PRICE
Lemon beurre blanc, choice of two sides

CAVATAPPI BOLOGNESE  22
Garlic bread, Parmesan, basil

BONE-IN PRIME SMOKED PORK CHOP  22
Cranberry apple chutney, maple mashed sweet 
potato, Brussels sprouts, honey roasted walnuts

PA DUTCH CHICKEN POT PIE  20
Onion, carrot, celery, potato, dumplings

Served after 5:00 PM
Add Side House, Fall Harvest Cobb, Roasted Beet, or Caesar Salad for 2

SIDES
FRENCH FRIES  3.5

SWEET POTATO FRIES  3.5

TATER TOTS  3.5

ONION RINGS  4

COLESLAW  2.5

BAKED POTATO  3

MASHED POTATOES  3.5

MASHED SWEET POTATO  3.5

BABY CARROTS  3

BROCCOLI  3

FRIED BRUSSELS SPROUTS  3


