
Appetizers

Gigantic Bavarian Pretzel .............................$13
Served with MBC beer cheese sauce and house-made honey 

mustard

Deep Fried Pickles ......................................... $8
Breaded pickle chips served with a side of Southwest ranch

Fried Brussels Sprouts ................................... $8
Tossed in balsamic brown butter with a side of roasted garlic aioli

Pulled Pork Nachos ...................................... $15
Tortilla chips, beer cheese, pulled pork, coleslaw, crispy onions 
and your choice of house-made barbecue sauce

Mexican Corn Dip ........................................... $8
House-made dip of corn, queso fresco, lime juice, jalapeño and 
cilantro

Served with tortilla chips

Chicken Wings .............................................. $15
12 jumbo smoked chicken wings tossed in our house rub

Entrees

Brisket Plate .................................................. $21
Flavorful and tender smoked brisket with your choice of house-made 

BBQ sauce

Served with mashed potatoes and roasted Brussel sprouts

Fish & Chips ....................................................$17
Lightly breaded cod fillets deep fried to perfection

Served with our Beer Battered Fries, coleslaw and tartar sauce

Jenny’s Carnitas Tacos ............................... $17
Traditional pork carnitas with red onion, salsa verde, Mexican 

crema, queso fresco and cilantro on corn tortillas

Served with chips and salsa

Chicken Quesadilla ....................................... $14
Large flour tortilla packed with marinated chicken, cheddar cheese, 

corn relish and diced tomato 

Ma’s Smoked Meatloaf ................................ $16
House-made smoked meatloaf served with mashed potatoes 
and roasted Brussel sprouts

Hatch Pepper Mac & Cheese ..................... $14
Smooth and zesty white cheese sauce with hatch chili peppers 

and cavatappi pasta. Topped with bacon and baked in a skillet

Burgers

Logger’s Table Burger ................................. $13
The crew’s go-to! Topped with American cheese, lettuce, tomato, 
onion and pickle chips l Make it a Cheese Skirt, you know you 

want to – $2

Black & Bleu Burger .................................... $14
Our half-pound burger topped with grilled onion, bleu cheese, 
spring mix and roasted garlic aioli

Aztec Burger ................................................. $14
Our fresh, half-pound burger layered with Mexican corn relish,
jalapeno jam, and ghost pepper cheese

Black Bean Burger ....................................... $13
Perfectly seasoned black bean burger topped with zesty corn salsa, 
crumbled queso fresco, southwest ranch and crisp lettuce
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Sandwiches

Saginaw Joe Pulled Pork ............................. $13
Smoked, juicy pulled pork from the smoker, topped with coleslaw 

and crispy onions. Comes prepared with your choice of house-made 

barbecue sauce: Apple Bourbon, Carolina Copper or Spicy Stout

Patty Melt ....................................................... $13
Served on rye with Swiss, grilled onion and thousand island

Beer-Braised Reuben Sandwich ................ $15
House-cured corned beef, sauerkraut, Swiss cheese and 

Thousand Island dressing on grilled swirled rye bread

Cuban Sandwich ........................................... $15
Ham, pulled pork, sweet & spicy pickle chips, Swiss and 
mustard served warm on soft ciabatta bread

Chicken Bacon Ranch Wrap ....................... $13
Seasoned chicken, bacon, crisp lettuce, tomato and ranch 

wrapped in a soft flour tortilla

Served with kettle chips

Brisket Sandwich .......................................... $17
Smoked brisket topped with melted gouda, pickled red onion 

and your choice of one of our house-made BBQ sauces

Salads

Dressings: Buttermilk Ranch, Balsamic Vinaigrette, Southwest Ranch, 
and Apple Cider Vinaigrette

Michigan Salad ..............................................$14
Fresh mixed greens topped with apples, walnuts, dried cherries, 
chicken and bleu cheese crumbles

Served with apple cider vinaigrette

Southwest Salad ........................................... $14
Fresh spring mix topped with grilled chicken, corn relish, black

beans, red onion, tomato, mixed peppers, and crispy tortilla strips 

Served with house-made Southwest ranch dressing

Sides

Sweet Potato Tots .......................................... $5
Tossed in our signature sweet and spicy wing rub

Beer Battered Fries ........................................ $3

Herb Fries ........................................................ $3
Our Beer Battered Fries tossed in parsley and rosemary

Coleslaw .......................................................... $3

Mashed Potatoes ........................................... $3

Dessert

Ask about our seasonal dessert options!

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may 
increase your risk of foodborne illness, especially if you have a medical condition.
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In-House Wines

In-House Spirits

Red Keg Distillery® Vodka $8.00 

Red Keg Distillery® Rum $8.00 

Red Keg Distillery® Gin $8.00 

Red Keg Distillery® Whiskey $10.00 

In-House Drinks

Mimosa $8.00 

Bloody Mary $9.00 

Ask about our Sunday Bloody Mary special!

5oz Bottle

River Boss Red $14.00 $40.00

Fire Back Malbec $12.00 $30.00

Skidder Unoaked Chardonnay $12.00 $36.00

Log Pirate Rosé $10.00 $30.00

Timber Beast Brut Champagne $9.00 $20.00

Camp 16 Cabernet Franc $14.00 $40.00


