G LoUNGE MENU

CAJUN CRACKLIN PORK RINDS 8
HOMEMADE PORK RINDS WITH HOMEMADE SALSA

GARLIC PARMESAN ToTs 9
CRISPY GARLIC TATOR TOTS WITH FRESH GRATED PARMESAN

HoT HONEY GOAT CHEESE 15
HONEY GOAT CHEESE, CREAM CHEESE, CANDIED PECANS
WITH HOT HONEY, HERBS & TOASTED CROSTINIS

SAUSAGE RICOTTA HOT HONEY PizzA 21
12” NEW ITALIAN CRAFT CRUST, TOPPED WITH MOZZARELLA
SAUSAGE, RICOTTA, ITALIAN HERBS AND HOT HONEY

STEAK FRITES 28
NEW YORK STRIP GRILLED AND SLICED WITH SEA SALT HOME FRIES,
DEMI GLAZE AND HORSERADISH CREAM SAUCE

FILET SLIDERS 26
FILET MEDALLIONS WITH FRIED ONION STRAWS, DEMI GLAZE AND
HORSERADISH CREAM SAUCE ON A BRIOCHE SLIDER BUNS.

CHICKEN BACON RANCH SLIDERS 18
ROASTED PULLED CHICKEN WITH CRISPY BACON

CHAR-GRILLED SALMON 17
GRILLED SALMON OVER TERYAKI GLAZED SAUTEED VEGGIES

JUMBO RICOTTA MEATBALL 15
STUFFED WITH RICOTTA CHEESE TOPPED WITH
MARINARA & GRATED PARMESAN WITH GARLIC CROSTINI

FRENCH DIP PRETZEL BITES 18
SHAVED PRIME RIB AND PROVOLONE WITH HORSERADISH CREAM SAUCE

EGG SALAD PARMESAN 15
EGG SALAD ON GRILLED GARLIC TOAST
TOPPED WITH FRESH SHAVED PARMESAN

GARLIC SWISS MUSHROOM TOAST 15
SAUTEED MUSHROOMS TOPPED WITH SWISS ON MULTI-GRAIN TOAST

HAM & CHEESE PRETZEL BITEs 14
OUR FAMOUS HAM AND CHEESE PRETZEL PANINI BITES
OUR HOUSE HONEY DIJON DIP ON THE SIDE

AHI TUNA CRUSTINI 16
ON CRISPY WONTONS WITH WASABI-YAKI SAUCE

BARSTONER WINGS 18
CHAR-GRILLED WITH TERIYAKI SAUCE OVER ONION STRAWS

GRILLED RASPBERRY CHICKEN SALAD 18
MIXED GREENS, TOASTED ALMONDS, CRAISINS, STRAWBERRIES,
BLUE CHEESE CRUMBLES, RASPBERRY VINAIGRETTE

SWEET CHILI CALAMARI 17
SWEET CHILI GLAZE WITH BELL PEPPERS AND SCALLIONS

FRIED SHROOMS 12

HAND BREADED WITH A HORSERADISH CREAM SAUCE

FRIED BIscUITs & APPLE BUTTER 9
TOSSED IN CINNAMON SUGAR WITH A SIDE OF APPLE BUTTER

DESSERTS

GRANDMA’S GOOEY BUTTER CAKE 14

WITH BLUEBERRY SAUCE ALA MODE
BLACKBERRY COBBLER ALA MODE 8
CARROT CAKE + CREAM CHEESE FROSTING 12
TRIPLE LAYER GERMAN CHOCOLATE CAKE 12
INDIANA SUGAR CREAM PIE 8

COCKTAILS

MAPLE PECAN OLD FASHIONED 14
KNOB CREEK SMOKED MAPLE BOURBON, PECAN BITTERS
BROWN SUGAR & MAPLE PECAN SIMPLE SYRUP

FROSTED BLACKBERRY MARGARITA 14
MAXWELL TEQUILA, FRESH LIME JUICE, BLACKBERRY PUREE
GRAND MARNIER, SALTED RIM & FROSTED BLACKBERRIES

DOUBLE CHOCOLATE ESPRESSO MARTINI 14
MooN DROPS VODKA, ESPRESSO, COFFEE LIQUEUR,

DOUBLE CHOCOLATE LIQUEUR & SIMPLE SYRUP

WITH A Coco POWDERED RIM

BOURBON PEACH SMASH 15
ANGELS ENVY PORT FINISH BOURBON, PEACH PUREE, LEMON AND SODA

BANANA FOSTER MARTINI 13
VANILLA VODKA,, BANANA LIQUEUR, DARK RUM, CREAM
BROWN SUGARED RIM WITH BANANA SLICE AND CARAMEL SAUCE

SCREWBALL ESPRESSO MARTINI 14
SCREWBALL PEANUT BUTTER WHISKEY, COLD BREW
ESPRESSO, MR BLACK COFFEE LIQUEUR

ORANGE CREAMSICLETINI 14
WHIPPED VODKA , FRESH ORANGE JUICE, ORANGE LIQUEUR,
HEAVY CREAM, WHIPPED CREAM, SUGAR RIM AND AN ORANGE SLICE

AVIATION Foc 13
MCQUEEN & THE VIOLET FOG HIBISCUS BERRY GIN,
LEMON JUICE, MARASCHINO LIQUEUR, LEMON TWIST

HuGo SPRITZ 14
ST-GERMAIN ELDERFLOWER LIQUEUR, PROCESSCO, SELTZER,
WITH LEMON & FRESH MINT

SALTED CARAMEL WHITE RUSSIAN 13
CARAMEL KISS VODKA, KAHLUA LIQUEUR, CREAM
CARAMEL SAUCE AND SEA SALT RIM

ICED IRISH CoLD FoAM COFFEE 14
TEELING IRISH WHISKEY, DEMERARA, COLD BREW COFFEE
HAZELNUT CoLD FOAM WITH BURNT CINNAMON

HONEY & SMOKE MEzZcCAL 13
MEZCAL TEQUILA, HONEY SIMPLE SYRUP, GINGER BEER
FRESH LIME JUICE, TAJIN RIM, DEHYDRATED LIME

MOCKTAILS

NO REFILLS ON THESE HAND CRAFTED MOCKTAILS

SHIRLEY TEMPLE CoLD FoAM 10
SPRITE, CHERRY SYRUP AND MARASCHINO CHERRIES TOPPED
WITH A CHERRY VANILLA COLD FOAM

MANGO COCONUT BLISs 10
MANGO PUREE, PINA COLADA MIX AND PINEAPPLE JUICE
GARNISHED WITH TOASTED COCONUT AND PINEAPPLE

BLACKBERRY LEMONADE 10
LEMONADE WITH A BLACKBERRY PUREE, LEMON JUICE
GARNISHED WITH FROSTED BLACKBERRIES

BLUEBERRY GINGER SMASH 10
BLUEBERRY PUREE, ORANGE BITTERS AND GINGER BEER

BARSTONER LOUNGE
OPEN AT aPM DAILY




