
ENTREES 

 
Entree Sides: 

Tossed Salad, Coleslaw, Red Mashed Potatoes, Roasted Cauliflower, ​
Macaroni Salad, Homemade Applesauce, Hand-Cut Fries, ​
Tater Tots (add $1.00), Sweet Potato Fries (add $1.00) 

 

Grilled Pear Salmon $29 

Grilled Faroe Islands Salmon filet brushed with Baumann’s Pear Butter and topped 

with slices of Shanesville Bartlett Pears. Served with your choice of two sides. 

 

Nick’s Smoked Beef Brisket $25 

Choice Beef Brisket house-smoked with Cherrywood. 

Served with BBQ sauce and your choice of two sides. 

 

Grilled Shrimp Salad $19 

Spring mix with Grilled shrimp, Tomato, Avocado, Applewood-smoked Bacon​
and Goat cheese. Served with your choice of dressing. 

 

Pico de Gallo Chicken $18 

Chargrilled boneless breasts of chicken topped with fresh Pico de Gallo 

and melted Cheddar cheese. Served with your choice of two sides. 

 

Apple Bourbon Pork Tenderloin $18 

Grilled boneless pork tenderloin topped with sauteed Ginger Gold apple slices and a  

House-made apple-bourbon sauce. Served with choice of two sides. 

 

Oktoberfest Burger $15 

8 oz. Angus burger with Dijon mustard, John F. Martin Applewood-smoked Ham, ​
caramelized onions and house-made beer cheese sauce on a Brioche bun. ​

Served with choice of one side.  

 

Harvest Ham Wrap $15​

John F. Martin Applewood-smoked Ham, lettuce, cheddar cheese, Gala apple slices 

and honey mustard in a Tomato & Basil tortilla. Served with choice of one side. 



 

 

 

APPETIZERS 

 

House-Smoked Wings $18 

10 chicken wings tossed in a House-made Jalapeno sauce. 

 

Smokehouse Nachos $13 

Corn tortilla chips piled with House-smoked Pulled Pork, jalapenos and diced onion. ​
Drizzled with house-made beer cheese sauce and BBQ sauce. 

 

Nick’s Fried Mozzarella Balls $7 

 
 

 

DESSERTS 
 

Please ask your server or bartender for our available desserts 

 

 

 

SEASONAL BEER SELECTION 

 

Von C Festbier $9.00 

Fest-style Lager proudly brewed in Norristown, PA. Less intense than a marzen but rich in 

malt flavors. A traditional step mash was used to build body without drying the beer out 

too much. 6.6% ABV, 16 oz. can. 

 

Warsteiner Oktoberfest $5.00 

This beer is brewed with hand-selected hops, Munich-type spring barley malt and 

extra-soft brewing water from the Arnsberg forest nature park. Its well-balanced taste 

will make you feel like you are part of the Oktoberfest, wherever you are.​
5.9% ABV, 12 oz. can. 


