
APPETIZERS 
 

Loaded House Fries 
‘Merica Cheese Fries 
Beer-battered fries topped with choice of Ralston’s bourbon-barrel beer cheese or Ralston’s white cheese sauce, bacon, & chives $11 

Reuben Fries 
House-made corned beef, sauerkraut, 1,000 island dressing, & Ralston’s white cheese sauce on our beer-battered fries $12 
The Yogi 
Beer-battered fries topped with Ralston’s white cheese sauce, pico de gallo, sweet corn-jicama mix, guacamole, & sour cream $11 

Square Mile Wings 
12 chicken wings seasoned in-house with our very own dry rub then oven-roasted to perfection.  

Our house-made wing sauces incorporate some our favorite beers from around the world and here in Indiana.  
Choose from: Kolsch hot sauce, Stout bourbon barbeque, Hefeweizen peach chipotle, Blood-orange IPA honey lime-mint, or try 
our wings with a sampling of all 4 of our house made wing sauces $15 

Sweet Potato Fries 
Waffle-cut sweet potatoes with a whipped cream cheese, cinnamon, and brown sugar dip $8.50 

Soft Pretzels 
Served with house-made spicy and honey mustards and bourbon-barrel beer cheese $9.50 

Spicy Crab and Spinach Dip 
Oven-baked Crab claw meat, spinach, mayo, cream cheese, cheddar, and sriracha served with grilled Italian bread $12 

Quesadilla 
12 inch flour tortilla with fresh mozzarella cheese 
Chicken and bacon with smoky Portuguese sauce $11, Chorizo & Fresh Jalapenos $10, steak, onions, and cilantro $11 or 
Mushroom, Onion, & Red Peppers $10 

The Book of Danart Nachos 
Corn tortilla chips topped with Ralston’s white cheese sauce, fresh pico de gallo, sour cream, sweet corn-jicama mix, and 
guacamole  $10 Chapter 1: Add chorizo $11.50 Chapter 2: Add chicken $12 Chapter 3:  Add pulled pork $13 
 

 
SALADS 

Dressings:  Ranch, Bleu Cheese, Pomegranate Balsamic, Champagne Vinaigrette,  

Honey Mustard, Mustard Vinaigrette, Red Pepper Vinaigrette 

Cucumber and Heirloom Tomato Spinach Salad 
Cucumber, heirloom tomatoes, spinach, shallots, fresh mozzarella, thyme, sea salt, peppercorns, & red pepper Vinaigrette $11 

Pear and Gorgonzola Salad 
A spinach & kale mix topped with fresh pears, gorgonzola, & falafel rounds with Ralston’s mustard vinaigrette $11 

Turkey and Ham Cobb Salad 
Shredded mixed greens, topped with house-made pulled turkey, ham, eggs, bacon, avocado, cucumbers, tomato, and shallots 
with a side of house-made ranch $12 

Pomegranate Balsamic Salad 
Spring mix topped with grilled chicken, sliced apple, craisins, avocado, and aged cheddar with a side of pomegranate balsamic 
vinaigrette $12 
 
 
  
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
AVAILABLE SIDES 

House-made Sea-Salt & Vinegar Potato Chips, Lemon-Champagne Cucumber Slaw,  
Fried Rosemary Potatoes, Pearl Couscous, Seasonal Fruit Cocktail, Greek Yogurt 

Sub Beer-Battered Fries $2.50   Sub Sweet Potato Fries $2.50  Sub Onion Straws $2.50 
 

TRADITIONAL SANDWICHES 
Substitute Brioche Bun, Pretzel Bun, Ciabatta, Soft Hoagie Roll, or Rye bread on any sandwich 

Ralston’s Recession Burger 
Ground beef seared on a flat top grill, topped with house-made bourbon-barrel beer cheese, Nueske’s bacon, arugula, & our house-
made ketchup & spicy mustard on a pretzel bun  $13.50 

Goat Cheese and Maple Bacon Burger 
Half-pound ground beef patty topped with Nueske’s maple bacon, goat cheese, arugula, and Ralston’s ketchup on a pretzel bun 
$13.50 

Onion Mushroom and Brie Burger 
Half-pound ground beef patty with sautéed onions, sautéed cremini mushrooms, and brie on a pretzel bun $13.50 

Spicy BBQ Breaded Tenderloin 
Breaded and fried tenderloin seasoned with house-made spicy BBQ blend, topped with mustard slaw and served on a pretzel 
bun $12.50 
Bourbon Glazed Pullem BBQ Sandwich 
Choice of Slow-roasted pulled pork or pulled chicken with our house-made Stout Bourbon BBQ on a pretzel bun $12 

The Hot Mess 
Grilled chicken breast topped with aged cheddar, arugula, avocado, Nueske’s bacon, and sriracha mayo on a pretzel bun $13 

Ham, Fig, & Swiss Grilled Cheese 
Ham, fig jam, and swiss cheese grilled on ciabatta $11 

Pinkies-Out BLT 
Nueske’s smoked bacon, goat cheese, house-made tomato jam, arugula, on ciabatta $11 

The New Yorker 
Thick-cut pastrami piled high on baker’s rye with a side of house-made spicy mustard $11  

Doc’s Crabcake Sliders 
2 Crabcake patties seared in sesame oil topped with spicy crab sauce, avocado, & micro greens $12.50 

Kuzola’s Spicy Spinner 
Pepper-encrusted skirt steak, habanero relish, macadamia nuts, arugula, coconut on ciabatta $12 

Going Hot Turkey 
Grilled turkey breast, cilantro aioli, heirloom tomato, aged cheddar, arugula, Nueske’s bacon on ciabatta $12 

Grouper Sandwich 
Grouper filet served with Ralston’s tartar sauce and a mustard slaw on a soft hoagie bun. Your choice of grilled, blackened, or 

breaded $12.50 

*Consuming raw or undercooked meat may increase your chances of food-borne illnesses. 

 

 

 

 

 

 



 
OVEN-BAKED FLATBREADS 

Ratatouille 
Oven-baked flatbread topped with thinly sliced eggplant, onions, peppers, zucchini, squash, tomatoes, fresh mozzarella, with 
house-made marinara $11 

The Cremini Mushroom 
Oven-baked flatbread with cremini mushrooms, roasted red peppers, provelle & goat cheese, spinach & our house mustard $11 

Philly Flatbread 
Oven-baked flatbread with grilled flank steak, fried onions, grilled red peppers, topped with aged cheddar $12 

The Peachy Pig 
Oven-baked flatbread topped with pulled pork, aged cheddar, ginger, cilantro, and a hefeweizen peach-chipotle reduction $12 

Perfect Personal Pepperoni Peppadew Pizza 
Oven-baked flatbread topped with house-made marinara, fresh mozzarella, old-world mini-pepperoni, & peppadew peppers $12 

Black and Bleu Chicken 
Oven-baked flatbread, with pulled chicken thigh, Kolsch hot sauce, ranch, and a gorgonzola and aged cheddar mix $11.50 

The Holyoke 
Oven-baked flatbread with mini meatballs, shallots, fresh mozzarella, and Stout bourbon bbq sauce $11 
 

 
 

 
 
 
 
 
 
 
 
 
 
 
 
 

Serving Takeout Daily 11am – 9pm 
 

House Specialty 
El Guapo 
3 soft corn tortillas with a sweet corn-jicama topping, onions, and cilantro. Your choice of veggie-style $10, chorizo $11, 
chicken $11, steak $11.50, or fish $12 and choice of side 

Alexander’s Ziti & Cheese 
Ziti noodles, with provelle and gouda cheese, Andouille sausage and peppadew peppers $12   
Add Bacon, Fresh Jalapeno, Mushrooms, Pulled Chicken $2.50 each 
 


