
1912 PUB MENU

STARTERS & SHARABLES

SOUP DU JOUR
Chef's Weekly Creation

7

SEAFOOD GUMBO
Traditional Creole Style with Dark Roux. Served with Brown Rice

7

SHAVED BRUSSELS SPROUTS (Available GF)
Sweet Chili Glazed with Caramelized Walnuts

12

GRILLED MOZZARELLA (Available GF)
Proscuitto Wrapped and Grilled with Roasted Asparagus, Basil
Olive Oil, and Balsamic Reduction Drizzle.

14

HUMMUS BOARD
Garlic Hummus, Shredded Carrots, Celery, Cucumbers, Roasted
Peppers, Mixed Greek Olives, Feta Cheese, and Warm Pita

18

FRIED CALAMARI
Flash Fried Tender with Fresh Basil Marinara and Chipotle Aioli
Dipping Sauces.

16

CHEESESTEAK EGGROLLS
Tangy Remoulade Sauce

12

CRISPY WINGS
Choice of: Traditional Bone In, Boneless, or Cauliflower Bites
Sauce Choices: Ranch Dry Rub, Traditional Buffalo, Nashville Hot,
Honey BBQ.

15

CHICKEN QUESADILLA
Chopped Chicken, Plum Tomato, Jalapeño, and Cheddar Cheese.
House Salsa Verde & Sour Cream

14

VEGETARIAN QUESADILLA
Wild Mushroom, Baby Spinach, Grilled Asparagus, Roasted Red
Pepper, & Vegan Mozzarella

12

SHRIMP COCKTAIL (Available GF)
House-Made Cocktail Sauce

SHRIMP 20

GRILLED LAMB CHOPS
Marinated and Char-Grilled with Dijon Mustard Demi-Glace.

20

BAVARIAN SOFT PRETZEL
House-Made Honey Mustard and Queso Blanco Cheese Sauce

12

FLATBREADS

MARGHERITA
Chopped Tomato, Mozzarella, and Fresh Basil.

12

BUFFALO CHICKEN
Crumbled Blue Cheese, Mozzarella, Bacon, Hot Sauce, and Ranch Drizzle.

15

PEPPERONI HOT HONEY
Charred and Cupped Pepperoni, Mozzarella Cheese, and Zesty Tomato
Sauce. Drizzled with Hot Honey,

15

VEGETABLE
Vegan Mozzarella Cheese, Roasted Red peppers, Grilled Mushroom, Baby
Spinach, and Pickled Red Onions.

14

ENTREE SALADS
Can Be Substituted as a Wrap. Enhancements To Any Salad Grilled
Chicken Breast $6 / Grilled Shrimp (3) $10 / Filet (4oz) $12 / Grilled Ahi
Tuna or Salmon $12

SPINACH COBB (Available GF)
Baby Spinach, Crumbled Bleu Cheese, Bacon, Plum Tomato, Chopped Egg,
Avocado, & Grilled Chicken

16

SOUTHWEST CHICKEN (Available GF)
Romaine Lettuce, Plum Tomato, Sweet Onion, Avocado, Queso Fresco, and
Crispy Tortilla Strips. Served with Chipotle Ranch Dressing.

16

CLASSIC CAESER
Crisp Romaine Lettuce, Shaved Parmesan Cheese, House-made Garlic
Dressing & Croutons

10

HANDHELDS

THE "12" BURGER (Available GF)
8oz. Hand-Formed Special Blend. Charbroiled and Topped to Your Liking.
*Can Substitute Impossible Burger

16

CRAB CAKE MELT
Broiled and Topped with Plum Tomato, Swiss Cheese, Avocado, and
Remoulade Sauce

20

PASTRAMI REUBEN (Available GF)
Smoked and Thinly Sliced Pastrami on Grilled Rye with Thousand Island,
Swiss Cheese, and Sauerkraut. House-made chips

16

NASHVILLE CHICKEN SANDWICH (Available GF)
Lightly Dredged and Golden Fried, Garlic Pickles, & Nashville Hot Sauce

12

PHILADELPHIA CHEESESTEAK (Available GF)
Choice of Chopped Ribeye or Chicken with Cooper Sharp American Cheese.
Mushrooms, Onions, or Peppers Available Upon Request

15

GRILLED SALMON CHEESESTEAK (Available GF)
Baby Spinach, Peppadews, Provolone Cheese, and Secret Sauce

16

KIDS 10 & UNDER $15
Includes Soft Drink and Ice Cream

PENNE & MEATBALL
Can Substitute Buttered Noodles

GRILLED CHEESE & FRIES

MAC & CHEESE

CHICKEN FINGERS & FRIES

CONSUMER ADVISORY

Consuming raw or undercooked meats, poultry, seafood,
shellfish, or eggs may increase your risk of foodborne
illness.


