
 

 
 

Soups: 
 

 

Soup Du Jour | Market price 

  

 

 

Baked Tomato Soup | 8 

With croutons, swiss, and provolone cheese 

 

 

 

Baked French Onion | 8 

With croutons, swiss, and provolone cheese 

 

 

 

Hors D' Oeuvres: 
 

 

 

Balsamic Marinated Grilled Portabella | 12 

Marinated and grilled portabella mushroom topped with 

roasted vegetables and melted vegan mozzarella cheese. 

 

 

 

Maryland Style Crab Dip | 14 

Succulent crab cakes with a  boost of flavor from  

freshly zested lemons and limes, Topped with shredded  

cheddar cheese, and broiled to a golden-brown  

perfection. Served with a side of olive oil  

toasted crostini seasoned with a fresh herb mix. 

Add extra crostini | 3.50 

 

 

 

Entrees: 
 

 

Braised Beef Short Rib Ratatouille | 33 

 Beef shank falling off the bone, served WITH Whipped 

mashed potatoes AND a side of ratatouille. 

 

 

 

10 oz French Cut Pork Chop | 29 

Seared and glazed with a berry balsamic  

reduction and served with mashed potatoes and veg. 

 

 

Chicken Costello | 34 

Thin cut seared chicken stuffed with our house crab cake 

and wrapped in local smoked bacon, finished with a cherry 

pepper aioli, and served with mashed potatoes and veg. 
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8oz. Fillet Mignon | 33 

A prime, hand cut, 8oz. fillet mignon topped with a 

foie gras herb butter, complimented by rosemary 

and served with mashed potatoes and veg. 

 

 

12oz. New York Strip | 29 

A12oz. hand cut New York Strip topped with a  

tomato basil butter, topped with crispy fried leeks  

and served with mashed potatoes and veg. 

 

 

Pan Poached Salmon | 30 

A fresh caught wild salmon fillet, pan poached in a lemon  

butter white wine sauce over a bed of wild rice pilaf,  

 

 

Chicken Breast Dinner | 28 

Two chicken breasts grilled to perfection, served over  

Smoked gouda and aged cheddar mac n' cheese with bacon 

bits and veg. 

 

 

Crab Cake Dinner | 33 

Two jumbo lump crab cakes broiled to golden brown  

perfection. Served over a bed of wild rice pilaf with veg. 
 

 

 

Alfredo Penne Pasta | 24 

Penne Pasta tossed in a garlic cream sauce with fresh spin-

ach and cherry tomatoes. Plated with a garnish of parsley 

and topped with a sprinkle of Parmesan cheese. 

Add broccoli | 3    Add chicken | 4    Add shrimp | 6 
 

 

 

Mediterranean Dish | 24 

Cavatappi pasta coated in a lemon garlic and olive oil 

sauce. Mixed with sautéed bell peppers and onions,  

kalamata olives, capers, feta cheese, and spinach. 

Add broccoli | 3    Add chicken | 4    Add shrimp | 7 

 

Sides: 

 

Whole Grain Rice Pilaf 

Vegetable Du Jour 

Whipped Mashed Potatoes 

Mac N' Cheese 

 

 

 

 

An 18% gratuity will automatically be added  

for groups of six or more.  

Bube's Brewery is NOT responsible for the quality of  

meat items ordered “WELL DONE” 

 

consuming raw or undercooked meats, poultry,  

seafood, shellfish, or eggs  

may increase your risk of food borne illness,  

more so if you have a medical condition. 
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