SHAREABLES

AVALANCHE OF FRIES generous portion of Caberfae’s famous fries $10
add crumbled bacon and cheddar cheese *3

VISTA NACHOS smoked beef brisket, tri-colored tortilla chips, lettuce,
tomato, and onion, topped with a mild cheddar cheese sauce and
finished with a Jack Daniel's bbqg sauce *15

PRETZEL TWIST large Bavarian style pretzel, served with brew pub
mustard and a mild cheddar cheese sauce *12

CHIPS & DIPS tri-colored tortilla chips served with guacamole and
Mexican street corn *15

HUMMUS & FETA (GF) feisty feta spread and roasted red pepper
hummus, served with tortilla chips, celery sticks and baby carrots *15

SOUPS & SALADS

BEEF CHILI hearty chili with beans*5
SOUP OF THE DAY chefs daily selection; ask your server 5

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

ARUGULA SALAD baby arugula, heirloom cherry tomatoes, red onion,
and avocado with a red wine oregano vinaigrette #12

SALAD ADD ONS
Grilled Chicken ¥5
Grilled Salmon *9
Grilled Yellowfin Tuna *9
Grilled Steak %9

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.

HANDHELDS

all handhelds are served with kettle chips; substitute fries add $2

BEATIE'S BURGER 1/2 Ib custom blend angus beef patty of brisket,
short rib and chuck, served with lettuce, tomato, red onion and choice
of: cheddar, swiss or mozzarella, on a brioche bun*14 | add bacon *2

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

BLT PLUS bacon, lettuce, tomato, prosciutto ham and apples with
a lemon-chile aioli on sourdough *14

CHICKEN CLUB grilled chicken breast, lettuce, tomato, avocado,
bacon, and cheddar cheese served with a chipotle dressing on

a brioche bun *14

VEGAN BOWL brown rice, black bean corn salsa, avocado, cucumber,
falafel and heirloom cherry tomatoes with a chipotle dressing *15

TEXAS REUBEN smoked brisket, sauerkraut and swiss cheese with
a Jack Daniels bbq sauce on sourdough *17

THE DARKSIDE shaved prime rib, crispy fried onions, tiger sauce
and cheddar cheese on focaccia $17

YELLOWFIN TUNA grilled tuna steak, baby arugula, and pickled ginger
with a lemon-chile aioli on a brioche bun *16

CHOPPED ITALIAN MELT salami, pepperoni, ham, onions,

banana peppers, mozzarella cheese and a red wine oregano
vinaigrette on focaccia (no substitutions) *14

CABERFAE

PE AK S




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

12” P I Z Z A (SERVED DAILY AFTER 4PM)

PUB STEAK 10 oz cut of prime angus beef, grilled to your liking with
roasted baby bakers and vegetable du jour *26

GLAZED CHICKEN sweet chile glazed grilled chicken breasts with roasted
baby bakers and vegetable du jour $19

PROTEIN BOWL brown rice, avocado, baby arugula, heirloom cherry tomatoes,
cucumber and pickled ginger with a lemon-chile aioli with choice of grilled
yellowfin tuna or atlantic salmon 24

SMOKED PORK CHOPS little town jerky center cut smoked pork chops,
grilled and finished with a Jack Daniels bbq sauce, served with roasted
baby bakers and vegetable du jour $20

KIDS

served with choice of fries or apple sauce *9

Hamburger | Grilled Cheese | Chicken Tenders | Hot Dog

FROM THE BAR

CLASSICPEPPERONI thick crust with pepperoni $20

BBQ BRISKET thick crust with slow smoked brisket and red onions,
finished with a Jack Daniels bbq sauce 24

MEAT LOVERS thick crust with pepperoni, ham and bacon $24

CHOPPED ITALIAN pepperoni, salami, ham, onions, and banana peppers
(no substitutions) finished with a red wine oregano dressing 22

VEGGIE thick crust with red onion, heirloom cherry tomatoes,
banana peppers and baby arugula finished with a chipotle dressing 20

BEVERAGES

Coke | Diet Coke | Sprite | Root Beer | Lemonade | Ginger Ale
Coffee | Tea | Hot Chocolate 3

DOMESTIC CANS & BOTTLES Bud Light | Budweiser | Coors Light
Labatt Blue |Miller Lite | Mich Ultra | PBR *5

CRAFT CANS & BOTTLES Two Hearted Ale | Night Swimmer Stout
Zombie Dust | Vanilla Java Porter Alaskan Amber | Stella Artois
High Noon Lemon or Lime | Heineken 0.0 *6

Ski Patrol ¥7

ON TAP Stagshead 85 IPA | Caberfae Red Ale | Dirty Blonde Ale
James Street Brown |Tandem Cider 7
Miller Lite *6

WINE ask your server about our specialty wine menu

DESSERTS

CHOCOLATE TORTE TURTLE CHEESECAKE

delicate flourless chocolate cake New York style cheesecake

topped with caramel sauce and garnished with caramel sauce,
whipped cream $7 pecans and whipped cream *8

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.




