
AVALANCHE OF FRIES  generous portion of Caberfae’s 
famous fries served with poblano ranch dressing $9

STREET TACOS   choice of pulled pork, shredded chicken, or 
seasoned whitefish, served with pico de gallo, spicy mayo, 
white cheddar and creamy slaw with cilantro & lime  $12

VISTA NACHOS  tortilla chips, chorizo, queso, tomatoes, 
onions, olives, jalapeños, topped with shredded
white cheddar cheese, sour cream & fresh salsa $13

PUB STICKS  large bavarian style pretzel sticks,
served with beer cheese & zesty mustard $8

BUFFALO CHICKEN DIP  shredded chicken, spicy buffalo 
sauce, creamy melted cheese, topped with blue cheese
and served with grilled naan bread & tortilla chips $11

STEAMED MUSSELS  whole blue mussels steamed in white 
wine reduction, with sautéed onions, blistered tomatoes, 
served with ciabatta toast points $12

GREEK BOARD GF  house made quinoa tabbouleh, 
traditional hummus, Spanish stuffed olives, cucumber, 
carrots, dolmas, sliced figs & corn tortilla chips $13

SPINACH ARTICHOKE DIP  creamy spinach artichoke dip
& asiago cheese, served with tortilla chips and naan
bread dippers $9

SLIDER TRIO  pulled pork topped with slaw, grass fed
classic cheeseburger, prime rib slider with white cheddar 
and horseradish sauce $11

WING BASKET  house brined, deep fried and tossed in your 
choice of buffalo blue cheese, tangy bbq or spicy dry rub, 
served with blue cheese dressing and celery sticks  $11

S H A R E A B L E S 
served with chips and a pickle spear.  substitute fries add $2

BEATIE’S BURGER  certified angus beef patty, lettuce, tomato, 
red onion & cheddar cheese on brioche bun $11

VEGAN BURGER GF  plant based burger packed with black 
beans, fresh jalapeno, scallions, sweet onion, chipotle pepper, 
pumpkin seeds, grains and southwest spices $10                             

AVOCADO TOAST BLT  poblano ranch & avocado spread over 
crispy ciabatta bread, topped with sliced heirloom tomatoes, 
thick cut bacon & romaine lettuce $12

THE DARKSIDE  shaved prime rib, white cheddar, haystack 
onions and tiger sauce on ciabatta bread, served with au jus $14

1561’  grilled chicken breast, avocado, bacon, asiago, spinach, 
red onion, tomato and herbed mayo on a grilled French roll $12 

TWISTED CLUB  apples, roasted turkey, smoked ham, 
white cheddar, applewood bacon, tomatoes, romaine lettuce, 
herbed mayo on grilled ciabatta bread  $12

CABBY BASKET   chicken tender basket served with fries and 
choice of ranch or BBQ sauce $9

BULL NOSE  smoked pulled pork, creamy slaw, dijon BBQ                                         
sauce on a pretzel bun $9

THE CUBAN  thick cut ham, slow roasted adobo pulled pork, 
tangy dijon mustard, pickles, onions & swiss cheese
served on a ciabatta roll  $12

YARD SALE GF  grilled whole wheat tortilla wrap, hummus, 
baby spinach, sliced avocado, shredded beets, shredded carrots 
& crumbled falafel $11   add chicken $3

H A N D H E L D S

Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of foodborne illness.

BABY SPINACH SALAD  baby spinach, figs, prosciutto,
red onions, goat cheese, with a balsamic reduction $11
side salad available $7

CAESAR  romaine lettuce, house croutons, shaved 
parmesan and asiago cheese, creamy caesar dressing $9
side salad available $6

HOUSE SALAD  romaine lettuce, spring greens, heirloom 
cherry tomatoes, red onions, house croutons, shaved carrots $9
side salad available $6

CABERFAE WEDGE  romaine wedge, heirloom cherry 
tomatoes, bacon, and blue cheese dressing $9
side salad available $6

add chicken to any salad $3         add steak or salmon $6

S A L A D S 

S O U P S 
LOADED CHILI  topped with sour cream,
cheddar cheese & green onion    cup $4   bowl $6

BEER CHEESE SOUP   served with pretzel bites
cup $4   bowl $6

= Vegetarian Items     GF = Gluten Free Items



ARTISAN PIZZA  personal pizza with Italian red sauce, 
blend of mozzarella, provolone, white cheddar and 
muenster cheeses topped with pepperoni, kalamata olives, 
sliced cherry tomatoes, red onion, shiitake mushrooms, and 
shaved prosciutto ham, served on an artisan pizza crust $14

BBQ PORK MAC & CHEESE  creamy white cheddar
mac and cheese topped with smoked BBQ pork $13

WILD MUSHROOM PAPPARDELLE   al dente herb 
pappardelle smothered in creamy asiago parmesan sauce 
and topped with a blend of sautéed wild mushrooms $15  
add chicken $3     add steak $6

BEATIE’S GRILLED PRIME RIB  healthy cut of prime rib, 
vegetable of the day, choice of rice or potato, served with 
au jus and tiger sauce  $24

CAJUN SALMON GF  blackened salmon filet with citrus 
butter served over black bean cajun rice and the vegetable 
of the day $18 

PAN CRUSTED WHITE FISH  seared and breaded with 
house blend of herbs, spices and panko & parmesan, served 
with vegetable of the day and choice of rice or potato $19 

F E A T U R E S 

B E V E R A G E S

F R O M  T H E  B A R

K I D S 
served with choice of fries or apple sauce $8

Mac N’ Cheese | Cheeseburger | Nachos 
Chicken Tenders | Grilled Cheese

D E S S E R T S 

= Vegetarian Items     GF = Gluten Free Items

Ask your server about menu items that are cooked to order or served raw. Consuming raw or 
undercooked meats, poultry, seafood, shellfish or eggs, may increase your risk of foodborne illness.

Pepsi  |  Diet Pepsi  |  Mountain Dew  |  Sierra Mist  |  Mug Root Beer  |  Orange Soda  |  Coffee  |  Tea  |  Hot Chocolate  $2

DOMESTIC BOTTLED BEER
Bud Light | Budweiser | Coors Light | Labatt Blue
Miller Lite | Angry Orchard | Stella Artois $5

CRAFT BOTTLED BEER
Alaskan Amber  | Northern Hawk Owl | Bell’s Two Hearted
Short’s Soft Parade | Founders Breakfast Stout
Abita Turbodog | Ore Dock Porter | Short’s Mule Beer $6

CRAFT BOTTLED BEER
Old Nation M43 |  Brewery Vivant Ski Patrol | New Holland 
Dragon’s Milk | Copper Can Moscow Mule $7 

DRAFT BEER & WINE
Ask your server about our ever rotating selection 
of craft beers on tap and our specialty wine menu

NORTH PEAK BROWNIE SUNDAE  
warm chocolate chip brownie,
vanilla bean ice cream, topped with 
chocolate sauce $7

CHOCOLATE TORTE GF

delicate, flourless chocolate cake 
topped with rich grand marnier butter 
sauce and orange peel $6

CLASSIC CHEESECAKE
new york style cheesecake topped 
with chocolate and caramel drizzle $6


