
AVALANCHE OF FRIES  generous portion of Caberfae’s famous fries. $10      
add crumbled bacon and cheddar cheese. $2

CLASSIC NACHOS  tri-colored tortilla chips, shredded cheddar cheese, topped 
with lettuce, tomato, and onion.  Salsa and sour cream on the side. $12
add ground beef $3   add chicken $3

FLATBREAD MARGHERITA PIZZA   fresh mozzarella, basil, heirloom cherry 
tomatoes with a drizzle of olive oil and a sprinkle of salt. $12

PRETZEL TWIST  large Bavarian style pretzel, served with brewpub 
mustard and bar cheese. $12

BRUSCHETTA  roasted garlic spread, heirloom tomatoes, basil, and 
shredded parmesan on toasted french bread. $10

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

BEATIE’S BURGER  1/2 lb angus beef patty, lettuce, tomato  
and red onion on a brioche bun. $12                                                                     
add cheese  $1    add bacon  $2

CHICKEN CLUB  fried chicken breast, lettuce, tomato, bacon,  
cheddar cheese and parmesan mayo on a brioche bun. $12   

BLT 85  apples, prosciutto, bacon, lettuce, tomato and  
parmesan mayo on grilled sourdough. $14 

ANTIPASTO MELT  smoked ham, pepperoni, artichoke hearts,  
kalamata olives, pepperoncini peppers, and fresh mozzarella  
on grilled sourdough. $14

AVOCADO CLUB WRAP   (vegan and gluten free) avocado, spring mix, 
heirloom cherry tomatoes, coconut bacon, red onion, vegan mayo  
and vegan cheese. $14                            

THE DARKSIDE  shaved prime rib, cheddar cheese, haystack onions  
and tiger sauce on herbed focaccia. $15

PASTRAMI MELT   homemade slaw, stone-ground mustard,  
and swiss on marbled rye. $12

CABBY BASKET   chicken tender and fry basket served with  
ranch or bbq sauce. $12

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.

LOADED CHILI  served with sour cream, cheddar cheese, and onions. $5

SOUP OF THE DAY  chef’s daily selection, ask your server. $5

HOUSE SALAD  spring mix, heirloom cherry tomatoes, red onions, 
cucumbers and seasoned croutons. $9

GREEK SALAD mixed greens, cucumber, red onion, heirloom cherry tomatoes, 
kalamata olives and feta cheese with red wine oregano vinaigrette. $12

SALAD ADD ONS
Grilled Chicken $5 
Grilled Salmon $9 

S O U P S  &  S A L A D S 



NEW YORK STRIP  10oz strip loin grilled to your liking, with roasted 
redskins and French green beans. $26

PORK CHOP  Little Town Jerky smoked center cut chop, sun dried 
cherries, amaretto butter sauce, with roasted redskins and French 
green beans. $20

GRILLED CHICKEN PASTA  cavatappi pasta, red onions, heirloom cherry 
tomatoes and shredded parmesan, with pesto or marinara. $18

SALMON  grilled fillet, miso-ginger compound butter, toasted sesame 
seeds, with roasted redskins and French green beans. $22

F E A T U R E S  (SERVED DAILY AFTER 4PM)

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 $9

Hamburger | Grilled Cheese
Chicken Tenders | Pasta butter and cheese or marinara.

D E S S E R T 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.

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

DOMESTIC CAN & BOTTLED BEER
Bud Light | Budweiser | Coors Light | Labatt Blue |Miller Lite 
Angry Orchard | Stella Artois | Mich Ultra | Clausthauler $5

CRAFT CAN & BOTTLED BEER
Abita Turbodog | Ski Patrol | Ski Bum | Dirty Blonde Ale
Two Hearted Ale | Manistee IPA | Zombie Dust | Soft Parade
Alaskan Amber | High Noon Lime or Black Cherry $6

DRAFT BEER
Stagshead 85 IPA | Caberfae Red Ale | Salt City Blonde
James Street Brown | Vanilla Java Porter | Farmhouse Cider 
Miller Lite

WINE
ask your server about our specialty wine menu 

CHOCOLATE TORTE  
delicate flourless chocolate cake 
topped with caramel sauce and 
whipped cream. $7

TURTLE CHEESECAKE
New York style cheesecake 
garnished with caramel sauce, 
pecans and whipped cream. $7


