STARTERS

Bavarian Pretzel Sticks 9
Butter, Salt, Queso, Beer Mustard

Mozzarella Sticks 9
Double Batter Dipped, Marinara Sauce

Spring Rolls 9
Seasoned Vegetables, Plum Sauce

SH Mac Sliders 14
Brioche Bun, 20z Grilled Prime Patties, Dill Pickle, Cheddarr,
SH Sauce

Dak Bulgogi Skewers GF 16
Seared Chicken Thigh, Korean BBQ Marinated, Kewpie
Mayo, SH Honey Gochujang, Scallion, Sesame, Nori

Poutine GF 15
Fresh Cut Fries, Cheese Curds, Demi-glace

Add Ons:
Bacon +3 Pulled Pork +6

SH Nachos V 15
Corn Chips, Shredded Cheddar, Chili Lime Crema,
Tomato, Pickled Onion, Black Olive, Jalapeno, Scallion

Add Ons:
Sub. Queso +3 Guac +2 Pulled Pork +6 Chicken +7
Bison Chili +8

Foursome Platter 58
Dry or Tossed Chicken Wings, SH Mac Sliders, Dak Bulgogi
Skewers, Pork & Kimchi Dumplings, Fresh Cut Fries

SOUP & SALADS

SH French Onion 7
Braised Onion Trio, Veal & Chicken Broth, Rosemary,
Thyme, French Baguette, Emmental & Gruyére Cheese

Field Greens GF V 7/13
Maple Apple Vinaigrette, Cherry Tomato, Cucumber,
Carrot Spirals, Spiced Pecan

Caesar GF 9/15
SH Buttermilk Caesar Dressing, Romaine, Parmesan,
Bacon, Crispy Chickpeas

Add Ons:
Chicken +7 Shrimp +12 Salmon +14 6oz Steak +19

HANDHELDS

All handhelds may add on choice of side Fries or Field Greens salad +3.
Add Sweet Potato Fries, Onion Rings, or Caesar +4

Nashville Chicken 12
Brioche Bun, Crispy Chicken, SH Nashville Sauce, Bread &
Butter Pickles, Mayonnaise

Chicken Club Wrap 13
Choice of Tortillg, Grilled or Crispy, Lettuce, Tomato,
Cucumber, Cheddar, Mayonnaise

Chicken Caesar Wrap 14
Choice of Tortillg, Grilled or Crispy, SH Buttermilk Caesar
Dressing, Romaine, Parmesan, Bacon, Crispy Chickpeas

Vegetarian Falafel Wrap V 14
Choice of Tortillg, Buttermilk Harissa Dressing, Hummus,
Romaine, Radicchio, Cucumber, Tomato, Pickle, Red
Onion, Feta

Beef & Lamb Gyro 12
Pita, Tzatziki, Tomato, Onion, Cucumber, Dill Pickle, Feta

Beef Dip 16
Toasted Baguette, Herb Marinated AAA Strip Roast,
Horseradish Pommery Aioli, Swiss Cheese, Au Jus

Add Ons: Mushrooms +1 Caramelized Onions +1
Smoked Provolone +2 Blue Cheese +2

Burger 14
8oz Crilled Prime Patty, Brioche Bun, SH Sauce, Lettuce,
Tomato, Red Onion, Dill Pickles

AddOns: Bacon +2 Cheddar +1 Swiss +1
Impossible Burger +2 V. GF Bun +2

GF - Gluten Free. V - Vegetarian. Subject to Tax & Service Charge.



MAINS

Kitchen Feature MP
Chef Inspired Seasonal Ingredients Created By Our
Culinary Team

Steak Frites GF 38
10 oz. AAA Striploin, Fresh Cut Fries, Demi-glace, Cafe de
Paris Butter

Fish & Chips [Fridays Only]

17

5oz Butterflied Haddock Loin, SH Batter, Fresh Cut Fries, Dill

Pickle Aioli, Coleslaw

Add Ons: Extra Piece Haddock +6

WINGS * FINGERS -« PIZZA

Single Pound GF 15
Celery, Carrot, Ranch or Blue Cheese

Double Pound, Double Sauce 28
Celery, Carrot, Ranch or Blue Cheese

Saucey: Honey Garlic, SH Honey Dijon, BBQ, Cayenne Hot
Sauce, SH Nashville Sauce, Sweet Thai Chili, SH Hot Honey,
Medium, SH Buffalo, SH XHot Sauce

Dry: Classic, California Spice, Korean Spice

Sauced Fingers & Fries
Celery, Carrot, Ranch or Blue Cheese

Featured Pizza 15
Chef Inspired Creation

ALL DAY BREAKFAST

2Egg "
Choice of Toast, Herb Home-fries, Fruit Garnish, Choice of
Bacon, Peameal, Sausage, Hom

Bacon, Egg & Cheese Sandwich 7
English Muffin, Fried Egg, Bacon, Cheddar Cheese,
Mayonnaise

Y

SIDE CONES

Fresh Cut Fries 5
Choice of Classic S&P, California Cajun Spice, Korean
Spice

Brew City Onion Rings 6
Chipotle Lime Aioli

Sweet Potato Fries 6
Chipotle Lime Aioli

Grilled Peameal ona Bun
Brioche Bun, Choice of Condiments

Addons: Cheddar +1 Egg +1 Lettuce/Tomato +1

¥

SWEETS

Triple Chocolate Panookie
Skillet Baked, Chocolate Chunk Cookie, Kawartha Dairy
Vanilla Ice Cream, Chocolate & Caramel Drizzle

GF - Gluten Free. V - Vegetarian. Subject to Tax & Service Charge.
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