
HANDHELDS

APPETIZERS
KENNEBEC FRIES | 6
Traditional twice cooked, handcut 
Kennebec Fries.

POUTINE | 11
Twice cooked Kennebec fries, Cambridge
Cheese Co. curds, house made brown ale
gravy and scallions.

FRIED PICKLES | 9
Gielow pickle slices fried to perfection in a
crispy Lighthouse Lager beer batter.

BREADED CHEESE CURDS | 12
Breaded Cambridge Cheese Co. curds 
served with housemade buttermilk ranch.  

SMOKED WHITEFISH DIP | 13
Smoked whitefish with cream cheese,
lemon, tabasco, chives, and house baked
sourdough toast points.

BAVARIAN PRETZELS | 11
Four handmade house baked pretzels
served with spicy IPA mustard.
Add pimento beer cheese $2

CHIPS & SALSA | 6
Choice of salsa verde or salsa rojo.
Add housemade guacamole $4

HONEY GLAZED ONION TOWER | 11
Beer battered sweet vadalia onions, deep 
fried and glazed with Great Lakes Honey.
Served with housemade buttermilk ranch.

REUBEN FRITTERS | 12
Beer-braised Grobbel’s corned beef and
Great Lakes Swiss cheese, breaded and 
deep fried. Served with smokey bacon
braised sauerkraut and housemade 
Russian dressing.

BBQ Nachos | 16
Smoked BBQ pulled pork, braised black
beans, Vermont Cabot white cheddar
cheese, Scallions, cilantro lime crema and
pico de gallo.
Sub Chicken $2 | Sub Black Bean Patty $2

SALADS
CAESAR SALAD | 10 / 6
Romaine lettuce, SarVecchio Parmesan Cheese and croutons. Tossed inn creamy
housemade Caesar dressing. Add chicken $6 | Add 4oz sirloin $10 

SPINACH SALAD | 12 / 7
Spinach, dried Michigan cranberries, Salemville bleu cheese, pecans, and red onion.
Tossed in housemade rosemary-honey vinaigrette. Add chicken $6 | Add 4oz sirloin $10

SEASONAL BERRY ARUGULA SALAD | 15 / 9
Arugula, seasonal berries, Salevmille bleu cheese, and roasted pecans. Tossed in maple 
balsamic vinaigrette. Add chicken $6 | Add 4oz sirloin $10 

SOUPS
SMOKED WHITEFISH CHOWDER | 8
Smoked whitefish, cream, bacon, potatoes,
onions, fresh herbs.

TOMATO BASIL | 6
Scratch made creamy tomato soup with 
fresh basil.

SOUP OF THE DAY | 7
Chef’s choice.  

REUBEN SAMMY | 18
Grobbel’s corned beef, Great Lakes Swiss cheese, bacon braised
sauerkraut, and Russian dressing on house baked Jewish rye 
bread

TURKEY REUBEN | 15
Smoked turkey, Russian dressing, Swiss cheese and coleslaw on
house baked sourdough bread.

CHICKEN CAESAR WRAP | 14
Garlic and rosemary marinated grilled chicken, romaine, 
housemade Caesar dressing and SarVecchio Parmesan cheese in
an El Milagro flour tortilla.

WALLEYE FISH SAMMY | 14
Great Lakes walleye battered with our lighthouse lager, fried over
easy egg, Vermont Cabot white cheddar, slaw and Sriracha on a 
house baked brioche bun.  

All handhelds are served with a side of twice cooked Kennebec fries and a Gielow pickle spear.
Upgrade side to: Mac n’ Cheese $4 | Coleslaw $2 | Seasonal Veggies $5 | Half Ceaser Salad $6 

Half Spinach Salad $6 | Cup O’ Soup $4 | Cambridge Cheese Co. Curds $7 

Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness.

PORK SHOULDER SAMMY | 16
Smoked pulled pork shoulder, coleslaw, and BBQ sauce on a 
house baked brioche bun.

HERB MARINATED CHICKEN SAMMY | 16
Herb marinated chicken with double smoked bacon, Vermont
Cabot white cheddar, lettuce, tomato, onion, and Jalapeno aioli
on a house baked brioche bun.

PIMENTO GRILLED CHEESE | 12
House made pimento beer cheese, grilled on house baked
sourdough bread. Served with twice cooked Kennebec fries.
Add double smoked bacon $2
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Ask your server about menu items that are cooked to order or served raw.
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodbourne illness.

BURGERS
NCB CLASSIC BURGER | 14
Brisket, short rib, and chuck ground beef patty, lettuce, tomato, red onion, Gielow pickles and Vermont Cabot white cheddar on a house
baked brioche bun.

BLACK N’ BLUE BURGER | 17
Blackened brisket, short rib, and chuck ground beef patty, double smoked bacon, Salemville bleu cheese, BBQ sauce, lettuce, tomato
and red onion on a house baked brioche bun.

PHATTY MELT | 17
Brisket, short rib, and chuck ground beef patty, Great Lakes Swiss cheese, beer braised onions, mushrooms, sweet ‘n’ savory bacon jam
and Russian dressing on a house baked Jewish Rye bread.

PIMENTO CHEESE BURGER | 17
Brisket, short rib, and chuck ground beef patty, pimento beer cheese, double smoked bacon, lettuce, tomato, red onion and Gielow
pickles..

BACON JAM BURGER | 18
Brisket, short rib, and chuck ground beef patty, sweet ‘n’ savory bacon jam, Salemville bleu cheese with arugula on our house baked
brioche bun. .

All Burgers are served with a side of twice cooked Kennebec fries and a Gielow pickle spear.
Upgrade side to: Mac n’ Cheese $4 | Coleslaw $2 | Seasonal Veggies $5 | Half Ceaser Salad $6 

Half Spinach Salad $6 | Cup O’ Soup $4 | Cambridge Cheese Co. Curds $7 

GREAT LAKES WALLEY BASKET | 22
Lighthouse Lager battered and fried Great Lakes walleye, served
with twice cooked Kennebec fries, house made tartar sauce, 
coleslaw, and a lemon.

BLACKENED WALLEYE TACOS | 20
Three tacos with  blackened Great Lakes walleye, served on el  
milagro white corn tortillas. Cabbage slaw,  pico de gallo and
cilantro lime crema. Served with rice, braised black beans with
Vermont Cabot white cheddar cheese and roja salsa.  

SMOKED PORK SHOULDER TACOS | 20
Three tacos with east north carolina smoked pulled pork, el 
milagro white corn tortillas, sweet onions, and cilantro. Served 
with braised black beans, rice and salsa verde.

VEGGIE QUESADILLA | 13
Seasonal veggie blend, Vermont Cabot white cheddar cheese, 
pico de gallo, in El Milagro flour tortilla, with shredded lettuce
harissa aioli, and salsa verde.
Add guacamole $2 | Add pulled pork $4 | Add chicken $2 
Add 4oz sirloin $10  

NCB POWERBOWL | 20
Smoked pulled pork served with rice, black beans, pico de gallo, 
Vermont Cabot white cheddar and scallions.
Add chicken $2 | Add 4oz Sirloin $10   

NCB VEGGIE POWERBOWL | 16
Our seasonal blend of veggies, rice, black beans, pico de gallo,  
Vermont Cabot cheddar cheese and scallions.

8 OZ SIRLOIN | 24
Michigan-raised Black Angus beef top sirloin served with twice  
cooked Kennebec fries.

SMOKED PORK SHOULDER DINNER | 20
Smoked Michigan pork served east north carolina style, 
coleslaw, mac n’ cheese, cornbread and BBQ sauce.

MAC N’ CHEESE | 16
Rustichella d’Abruzzo rigatoncini, béchamel, smokey bacon, 
Vermont Cabot white cheddar, buttery breadcrumbs, and
caramelized onions. 

HEART ATTACK MAC | 20
Rustichella d’Abruzzo rigatoncini, smoked pulled pork, bacon,  
pico de gallo, Vermont Cabot white cheddar and caramelized.   

PORTER CHOCOLATE BROWNIE SUNDAE | 7 
House baked Chocolate Porter Brownie, Iorio’s Vanilla Bean  
Gelato, whipped cream house made caramel drizzle..

CHOCHOLATE STOUT CAKE | 7
House baked chocolate stout cake, ganache, and cream.

CHICAGO STYLE CHEESECAKE | 9
House baked cheesecake with seasonal fruit compote.

IORIO GELATO | 7
Assorted flavors.

TAP LIST FEATURES WINES & COCKTAILS

64oz GROWLER FILLS STARTING AT $15
PRECANNED 6-PACKS AVAIABLE FOR $9.99

TAP INTO SOME FUN


