FOOD MENU

STARTERS, SALADS & BEER BUDDIES

Pistachios & Pretzels $4.99 /cup

Parmesan Asparagus $7.99
Wrapped in Phyllo Dough, served with
Ranch dipping sauce

Chicken & Mozzarella Triangles $7.99
Served with Soy Ginger Dressing

Chicken Taquitos $6.99
Served with Cheese Dip

Mozzarella Cheese Sticks $6.99
Served with marinara dipping sauce

Tequila Lime Chicken Wings $7.99

Choice of Ranch or Bleu Cheese Dressing

MJ’s Appetizer Platter $11.99

Can’t decide? Choose 3 from the following

(4 pieces each): Parmesan Asparagus, Tequila Lime Chicken Wings,
Chicken Mozzarella Triangles, Chicken Taquitos or Mozzarella
Sticks

Chicken Mole Croissant $6.99
Spicy Hazelnut Chocolate Sauce w/ Grilled Chicken

Wine Companion $8.99
An assortment of Dried Fruit, Hummus, Olive Tapenade, Pistachios,
Crackers and choice of Gouda or Aged Cheddar Cheese

Jimmy’s Ass Kickin’ Cheese Dip $7.99
Very spicy! Served w/ tortilla chips or served w/Artisan bread (add
$2)

Jimmy’s Ass Kickin’ Nachos $9.99
Jimmy’s Spicy Ass Kickin’ Cheese Dip, Shredded Blend of Cheese,
Tomatoes, Green Onions & Sour Cream

Small House Salad ¢3.99

Greek Salad ss.99

Spring Mix, Tomatoes, Feta Cheese, Kalamata Olives
(add Grilled Chicken $2)

CROSTINI

Toasted sliced French Baguette w/ choice of topping.
SINGLE ORDER: 5 Crostini of one topping OR
COMBO ORDER: Choose any 3 toppings (4 Crostini of each)

Buffalo Bleu $5.99/5 piece, $4.99/combo
Bleu Cheese Crumbles, Buffalo Sauce & Red Onion

*The Sassy Stein $6.99/5 piece, $5.59/combo
Roast Beef, Muenster Cheese & Sassy Horseradish

*Gorgonzola & Honey
$5.99/5 piece, $4.99/combo

*Black Olive Tapenade Greek Olives, Garlic, Capers,
Pine Nuts $5.99/5 piece, $4.99/combo

*Brie & Ham $6.99/5 piece, $5.59/combo
Dijon Mayo topped w/ melted Brie & Baked Ham

-Caprese $7.99/5 piece, $6.59/combo
Fresh Mozzarella, Tomato, Pesto, Extra Virgin Olive Oil & Balsamic
Vinegar

PITA PIZZAS $8.99
Buffalo Bleu Pita Pizza

Chicken, Bacon, Bleu Cheese Crumbles, Buffalo Sauce & Tomato

“Qishwalla” Pita Pizza
Smothered with Salami & Pesto; moderately spicy

Veggie Pesto Pita Pizza
An assortment of Zucchini, Yellow Squash, Red Onion, Tomato, Bell
Peppers topped w/ shredded Mozzarella

Chicken, Bacon, Ranch Pita Pizza
Grilled Chicken, Bacon, Shredded Mozzarella & Ranch baked into a
melty masterpiece! Ask for it spicy

Tuscan Chicken Pita Pizza
Grilled Chicken, Sun-dried Tomatoes, Red Onion, Pesto, & Cheeses

Greek Pizza
Feta Cheese, Artichoke Hearts, Tomatoes, Red Onion with Olive
Tapenade & Pesto Sauce

PANINI

Served with Kettle Chips & a Pickle.
Sub House Salad for Chips $1.99

The “Steinwich” $9.99
Roast beef, Muenster cheese, Red Onion. Choice of SASSY
(horseradish) or SPICY (spicy aioli) A House Favorite!

The “Grahamwich” $9.99

Piled high w/ Genoa Salami, Ham, Turkey, Roast Beef; Swiss,
Provolone, & Muenster Cheese; Red Onion, Tomato, w/ Spicy
Mayo & Dijon Aioli

Buffalo Bleu $9.99
Chicken, Bacon, Bleu Cheese Crumbles, Provolone Cheese &
Buffalo Sauce

Chicken, Bacon, Swiss $9.99
Roasted Bell Peppers & Dijon Aioli

Turkey, Bacon, Swiss $8.99
Roasted Bell Peppers & Dijon Aioli

Tuscan Chicken $9.99
Grilled chicken, provolone, sun dried tomatoes,
w/ Pesto Aioli

Chicken, Gorgonzola & Honey $8.99
Savory, sweet goodness! Need some spice too? Ask for a side of
buffalo sauce for dipping

Caprese Panini $8.99
Tomatoes, Buffalo Mozzarella & Pesto w/ Balsamic, Olive Oil &
Italian Seasonings

PITA “PIES” $11.99

Turn any Panini listed above into a Pita Pie. We stuff all of your
favorite ingredients between two flatbread pitas and grill them.
Great as a meal or to share as an appetizer.

DESSERTS

Chocolate Panini $4.50
A grilled fresh Croissant infused with Chocolate Hazelnut Spread.

Four Layer Chocolate Cake $5.99
A sinfully decadent and rich chocolate cake. Serves at least two.

Choco-Puffallow s$4.50
Chocolate Hazelnut Spread & Marshmallows create a marvelously
melty marriage in a puff pastry.

BEVERAGES
Soda $1.79 Coke, Diet Coke, Sprite

Sprecher Sodas $2.99
Root Beer, Low-Cal Root Beer, Ginger Ale, Orange, Cream Soda,
Cherry Cola



WINES BY THE GLASS

WHITE WINES BY THE GLASS

S6 Hogue Late Harvest Riesling, WA
$6 Kiona Riesling, WA

$8 Thomas Schmitt Riesling, Germany
$6 Hogue Gewurztraminer, WA

S6 Kiona Chenin Blanc, WA

$8 Conundrum White Blend, CA

$6 Cono Sur Sauvignon Blanc, Chile
S9 Whitehaven Sauvignon Blanc, NZ
$6 McManis Pinot Grigio, CA

S7 A to Z Pinot Gris, OR

$6 14 Hands Chardonnay, WA

$7 Grayson Chardonnay, CA

$10 Robert Hall Chardonnay, CA

RED WINES BY THE GLASS

$7 Adesso (Sweet), Italy

S6 Hot to Trot Red Blend, WA

$6 Puerto Viejo Pinot Noir, Chile
$7 Spruce Goose Pinot Noir, OR
$8 Muirwood Pinot Noir, CA

$7 14 Hands Merlot, WA THURSDAY

S8 Napa Creek Merlot, CA

$10 Candor Merlot, CA WINE TASTING
$7 14 Hands Cabernet Sauvignon, WA

$8 Joel Gott Cabernet Sauvignon, CA Eve/ry TWM

$6 Puerto Viejo Cabernet Sauv., Chile 6 -8 pm, Cost310

$6 Ravenswood Zen of Zins, CA
$9 Plungerhead Zinfandel, CA

$8 Razor's Edge Shiraz, Australia
$8 Cosentino Sangiovese, CA

$7 Budini Malbec , Argentina

OTHER: DESSERT/SPARKLING/PORT

$6 Umberto Fiore Moscato d'Asti, Italy
$7 Chocovine, Holland
$8 Domaine Chandon Brut (187ml), CA
$10 Fonseca Aged Port

WINES BY THE BOTTLE

Go shopping in the Wine Cellar.
Choose from over 800 wines!

$10 CORKAGE FEE

on each bottle opened in bar
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EVENTS
THURSDAY WINE TASTING
Every Thursday 6-8pm
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LIVE MUSIC
Every Frideay & Soturday night
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FOOD * BEER * WINE

20049 BUSINESS OF THE YEAR
Madison Chamber of Commerce

BEST WINE SELECTION
Huntsrville Tumes Reader’s Clhhotce Awords, 2009

MUST HAVE SANDWICHES
Featured in “15 Mwst Hane Sandariches’’, Hunbvlle Tumes, 2009

BEST IN SHOW
Taste of Madison, 2010

PEOPLE’S CHOICE AWARD
Taste of Madison, 2010



