
BAVARIAN PRETZEL STICKS

Warm Bavarian style pretzel sticks served with 

McGuirks’s sweet & spicy Irish mustard. 7.50

APPLE BUTTER BBQ HOG “WINGS”
Tender meaty pork shanks coated in a house made 

apple butter BBQ sauce. 10.95

NACHOS GRANDE

Platter of crispy tortilla chips with melted cheddar 
jack cheese topped with refried beans, lettuce, 
tomatoes, black olives, jalapeños and onions. Served 

with salsa and sour cream. 9.95
ADD: Chicken + 3.75 or Pulled Pork +3.00

SHANGHAI CALAMARI

Lightly breaded and flash fried. Tossed in a sweet and 

slightly spicy Shanghai sauce and topped with 

scallions and roasted red peppers. 10.95

FRIED CALAMARI

Made to order and served with homemade marinara 

sauce for dipping. 9.95

MOZZA LUNA
Half moon mozzarella wedges fried golden brown 

and served with marinara sauce. 6.95

S P U D  Z O N E

KILLER FRIES

A mound of crisp french fries topped with melted 

cheddar jack cheeses and bacon bits. Served with 

ranch dressing. 8.95

SWEET POTATO FRIES

Basket of natural cut sweet potato fries. Served Plain 

or dusted with cinnamon sugar. 5.95

POCONO POUTINE

Our batter coated french fries topped with beef gravy 

and melted mozzarella cheese. 6.95

L I G H T E R  S I D E

APPETIZER CAESAR SALAD

Crisp romaine lettuce and croutons tossed in a 

creamy Caesar dressing with parmesan cheese. 5.50

APPETIZER NAPA VALLEY SALAD

Arugula and spinach topped with goat cheese, dried 

mission figs, apples, red onion and pecans. 5.95

APPETIZER BERRY SPINACH SALAD

Fresh spinach topped with sliced strawberries, fresh 

blueberries (in season), chopped walnuts and feta 

cheese. Served with raspberry vinaigrette. 5.50

MICHAELUCCI BRUSCHETTA

Fresh tomatoes, basil, roasted red peppers, garlic, red 

onion and olive oil topped with fresh mozzarella. 

Served with toasted bread. 8.50

CAPRESE SALAD
Made with fresh mozzarella, sliced tomatoes, fresh 

basil and a drizzle of olive oil. 6.95

Q U E S A D I L L A S

PORK BBQ QUESADILLA

Grilled flour tortilla with pulled pork BBQ, cheddar-
jack cheese and sautéed onions. Served with 

pineapple salsa and sour cream.9.95

CHEESE QUESADILLA

Grilled flour tortilla with cheddar-jack cheese and 

sautéed onions and peppers. Served with salsa and 

sour cream. 6.95
ADD: Chicken + 3.95 or Flat Iron Steak + 6.50

S O U P

FRENCH ONION SOUP

Sliced onions sautéed in sweet butter and seasonings, 
gently simmered in a light beef broth, topped with 

croutons and melted swiss and mozzarella. 4.95 

SOUP DU JOUR

By the cup or bowl. 2.50 / 3.25

APPETIZERS & STARTERS



APPLE BUTTER BBQ PORK SHANKS

Meaty Tender Hog “Wings” glazed with house made 

apple butter BBQ sauce. Served with mashed 

potatoes and vegetable of the day. 17.95

POT ROAST

Tender pot roast served with mashed potatoes 
and vegetable of the day. 15.95

CRISPY HONEY DIPPED CHICKEN
Crispy fried half chicken with a touch of honey served 

with sweet potato fries and cole slaw. 14.95

HOMEMADE MEATLOAF

An individual loaf of our homemade meatloaf with 

brown gravy, mashed potatoes and vegetable. 13.95

HICKORY SMOKED RIBS

House Smoked baby back pork ribs with your choice 

of BBQ sauce. Served with baked potato and vegetable 

of the day. Full Rack 19.95 - 1/2 Rack 14.95
Original BBQ, Tennessee Whiskey BBQ

CHICKEN PARMESAN
Lightly breaded filet of chicken topped with melted 

mozzarella and parmesan. Served with spaghetti and 

homemade marinara. 15.95

JUBILEE CHICKEN

Baked boneless chicken breast filled with our 
homemade stuffing, topped with gravy and served 

with mashed potatoes and vegetable. 14.95

* Items cooked to order, raw or under cooked meats, poultry or eggs may increase your risk of food borne illness.

LODGE FAVORITES
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THE PASTA SPOT
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CAJUN SHRIMP & CHICKEN ALFREDO

Sautéed chicken & garlic shrimp over a bed of penne 

tossed in our own homemade alfredo sauce with 

cajun seasonings. 17.50 

Available without Chicken & Shrimp 13.50

PENNE ALA VODKA

Penne tossed in our homemade vodka sauce.13.95 

With Chicken & Garlic Shrimp 17.95

SHRIMP SCAMPI OVER PASTA

Sautéed shrimp with garlic, butter, lemon and 

parsley on a bed of spaghetti. 16.95

GARDEN PESTO

Broccoli, red peppers, zucchini, squash and 

spaghetti tossed with pesto. 13.75

CHICKEN CAPRESE PASTA

Sautéed chicken with fresh tomato, basil and 

diced mozzarella in a garlic and wine sauce over 
penne pasta. 14.95

MAC & CHEESE

MAC & CHEESE

Corkscrew shaped pasta in a rich and creamy 

three cheese sauce. Topped with melted cheese 

and served with vegetable of the day.12.95

LOBSTER MAC & CHEESE

Creamy three cheese sauce tossed with pasta 

and langostino lobster. Topped with melted 

cheese and served with vegetable of 
the day. 18.95



FROM THE DOCK
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LOBSTER CRAB CAKES

Blended crab and langostino lobster meat with 

seasonings and little filling. Oven baked. Side and 

vegetable of the day. 19.95

SHRIMP & LOBSTER CRAB CAKE COMBO

3 stuffed shrimp and a crab cake. Served with side 

and vegetable of the day. 26.95

CATCH OF THE DAY
Check the dinner specials menu or ask your server 
for today’s selection.

STUFFED SHRIMP

Shrimp stuffed with langostino lobster and crab 

stuffing. Served with side and vegetable of the day. 

15.95

PUB FISH FRY

Beer battered Alaskan pollock served with sweet 
potato french fries, cole slaw and tartar sauce. 14.50

PRIME RIB*
Specially seasoned, slow roasted Prime Rib. Choice of either an 

8 oz. queen cut or 12 oz. Jubilee cut. Served with baked potato and vegetable. 

Queen Cut 8 oz. 16.95 - King Cut 12 oz. 19.95
(Available Every night but Thursday)  

NEW YORK STRIP*
Seasoned 12 oz. New York Strip cooked to your liking and served with baked potato and vegetable. 21.95

STEAK AU POIVRE *
8 oz. Flat Iron steak served with a peppercorn cream Sauce with baked potato and vegetable. 17.95

LAND & SEA COMBO *
An 8 oz. Flat Iron Steak with your choice of a single Lobster Crab Cake or Three Lobster & Crab Stuffed Shrimp. 

Served with a baked potato and vegetable. 22.95

STEAKS & COMBOS
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* Items cooked to order, raw or under cooked meats, poultry or eggs may increase your risk of food borne illness.



CHOP HOUSE SALAD

Mixed Greens, diced egg, diced tomatoes, cucumber, 
red onion and crisp bacon with walnuts and crumbled 

blue cheese. 8.95

NAPA VALLEY

Arugula and spinach with crumbled goat cheese, 
dried mission figs, red onions, apple and pecans. 

Served with balsamic vinaigrette. 10.95

THE WEDGE

Wedges of Iceberg lettuce topped with diced bacon, 
tomatoes, blue cheese dressing and crumbled blue 

cheese. 8.95

FETA BROOKSIDE SALAD

Crisp romaine topped with chopped walnuts, dried 

cranberries and Feta cheese. Served with a side of sun  

dried tomato vinaigrette. 7.95 

CAESAR SALAD

Crisp romaine lettuce and croutons, tossed in a 

creamy Caesar dressing and parmesan cheese. 7.59

BRADY’S LAKE CHICKEN SALAD *
Pecan crusted chicken breast, on top of a bed of 

mixed greens with mandarin oranges, strawberries, 
dried cranberries and feta cheese. Served with 

balsamic vinaigrette.  12.95

CRISPY CHICKEN SALAD
Crunchy chicken strips with crisp bacon, green 

peppers, chopped tomatoes, croutons and a sprinkle 

of cheddar jack cheeses. Served on a bed of green leaf 
lettuce with a side of honey mustard dressing. 9.50

FRESH BERRY SPINACH SALAD

Fresh spinach topped with sliced strawberries, fresh 

blueberries (seasonally available), chopped walnuts, 
feta cheese. Served with a raspberry vinaigrette 

dressing. 8.50

STEAK & BLUE *
Grilled 4 oz. Flat Iron Steak atop a bed of mixed 

greens. Topped with crumbled blue cheese, red 

onions, diced tomatoes and garlic croutons. Served 

with blue cheese dressing. 11.95

* Items cooked to order, raw or under cooked meats, poultry or eggs may increase your risk of food borne illness.

SENSATIONAL ENTRÉE SALADS

Dressing Choices: Honey Mustard - Bleu Cheese - Light Ranch - Sun Dried Tomato - Poppy Seed

Fat Free Italian - Raspberry Vinaigrette - Balsamic Vinaigrette - Thousand Island

SALAD ADD ONS: 
5 oz. Grilled Chicken 3.95

Crispy Chicken Strips 3.50

4 oz. Flat Iron Steak 6.50

Garden Burger 3.50 See Appetizers for Starter Salads.



SUPER BURGER PLATTER *
Topped with melted American cheese, crisp bacon, 
lettuce, tomato, and onion. Served with cole slaw. 8.95

THE CHALET *
Sautéed Mushrooms and Onions with melted 

swiss cheese. 8.50

BLEU BURGER *
Crumbled blue cheese, crisp bacon and 

onion straws. 9.95

BASE CAMP CHEESE BURGER *
It's a classic. Our fresh burger topped with melted 

American cheese. 6.95

BILLY BURGER *
Topped with BBQ pulled pork, cheddar cheese and 

crispy onion straws. 9.95

BACON BRIE TURKEY BURGER

Creamy brie cheese, crisp bacon and arugula 9..95

THE GARDNER

Simply a veggie burger with choice of cheese served 

with lettuce, tomato, onion and side of mayo. 6.95

JUBILEE MINIS*
Three mini burgers topped with melted cheddar 
cheese and garnished with onion straws and side of 
chipotle mayo. 7.95

* Items cooked to order, raw or under cooked meats, poultry or eggs may increase your risk of food borne illness.

JUBILEE BURGERS
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CHICKEN TENDERS

Served with your choice of BBQ or honey mustard 

sauce and crisp french fries. 7.95

BUFFALO CHICKEN TENDERS

Chicken tenders tossed in our famous medium wing 

sauce. Served with bleu cheese and crisp fries. 8.50

CHICKEN TENDERS

MAC & CHEESE SIDE

A mini version. 3.95 / Sub for Fries +$1.95

BEER BATTERED ONION RINGS

A basket of crisp beer battered onion rings served 

with ranch dressing. 7.95

BATTERED FRIES

A basket of crisp battered fries. 6.95

EXTRAS

THE JOHN DALY

The perfect porch sipper. 
Jeremiah Weed Sweet Tea Vodka, 
Ice Tea and Lemonade served 

over ice in a 16 oz. Mason Jar. 

JUBILEE SMASH

Vodka, Coconut Rum, Peach 

Schnapps with Orange, Pineapple 

and Cranberry Juice served on the 

Rocks in a 16 oz. Mason Jar.  

NUTTY IRISHMAN

Baileys and Hazelnut Liquor 
served over ice.

007
Orange Smirnoff with lemon soda 

and splash of orange juice. 

THIRST QUENCHERS



BAJA CRISPY FISH TACOS

Battered Cod, shredded lettuce, tomatoes, sour cream 

and cilantro lime sauce in three warm flour tortillas. 
Served with chips & pineapple salsa. 11.95

FRENCH DIP *
1/2 lb. Thinly sliced roast beef served warm on a fresh 

baked toasted hoagie roll. Served with crisp french 

fries and 

au jus. 8.95

CHICKEN CORDON BLUE SANDWICH

5 oz. Grilled chicken breast topped with Thinly Sliced 

Black Forest Ham, Melted Swiss and served with 

French Fries, Pickle and a side of Mayo.  8.50

LOBSTER & CRAB CAKE SANDWICH

All new recipe - Grilled 5 oz. Lobster & Crab Cake 

made with Langostino Lobster and Lump Crab with 

Fresh Red Peppers and Scallions. Served with arugula,  
tomato. tartar sauce, french fries and cole slaw. 12.95

CHEESE STEAK SANDWICH *
Thinly sliced steak, grilled with onions and peppers 
and topped with melted American cheese on freshly 

baked hoagie roll. Served with French Fries. 9.50

CLUB SANDWICH

All white turkey breast with crisp bacon, tomato 

slices, lettuce and mayonnaise, Served triple decker 
on toast with potato chips, pickle, 
and cole slaw. 9.25

HOT TURKEY SANDWICH

House roasted white turkey breast topped with gravy. 

Served open face on sliced bread with your choice of 
potato and slaw. 7.95

HOT ROAST BEEF SANDWICH*
House roasted beef with gravy served open faced on 

sliced bread with your choice of potato and slaw. 7.95

* Items cooked to order, raw or under cooked meats, poultry or eggs may increase your risk of food borne illness.

SANDWICH FACTORY

MAC & CHEESE
Corkscrew pasta with cheese sauce. 5.95

GRILLED CHEESE
With french fries.  5.29

SPAGHETTI & MEATBALLS
A kid classic!  6.95

CHICKEN TENDERS
Two chicken tenders served with french fries. 5.95 

HOT DIGGITY DOG
Served on a bun with fries. 3.95

MINI BURGERS *
Two mini cheese burgers with fries. 6.95

KID’S MENU
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