
 

Strawberry & Goat Cheese Salad (V,GF)   
Mixed greens & shaved cabbage. Strawberries. Goat cheese. Red onion.  Cucumber. Candied pecans. Balsamic vinaigrette. 

 
Duck Fat Fried Cheddar & Potato Pierogies  
Five duck fat fried pierogies tossed in white truffle oil, sea salt, rosemary, & Pecorino-Romano cheese. Served with sour 
cream. 

 
Summer Tomato-Basil Bisque (V) 
Topped with white truffle oil, Italian cheese, & garlic croutons.  

 
Pesto & Peach Flatbread   
Local peaches. Basil pesto. Red onion.  Blue cheese. Fresh blueberries. Balsamic salad. 
 

Award Winning Chili 
Pork, beef, bacon & Banker’s Brown Ale. Topped with cheddar cheese, scallions, & house pickled jalapeños.  

SUMMER 2022 EASTON RESTAURANT WEEK DINNER MENU 

Smoked Bacon Cheddar Burger 
 1/2lb Angus beef burger. Smoked bacon. Sharp cheddar cheese. Lettuce, tomato & red onion. Brioche roll. Belgian frites1. 
 

Chipotle Bison Chili Cheese Burger  
1/3lb chipotle bison burger. Chili. Pepper jack cheese. Sour cream. Lettuce. Pickled jalapeños.  

Brioche roll. Belgian frites. 1 

 

Vegan Black Bean & Chickpea Burger  (V) 
Asian slaw. Avocado. Vegan Sriracha aioli. 7 Grain Roll. Belgian frites1 

 
Beer Braised Pulled Pork Sandwich 
Ale braised pork shoulder. Tangy bacon cabbage slaw. BBQ vinaigrette. Fried pickle.  Brioche roll. Belgian frites.1 

 
Vegan Mac n’ Cheese (V)  
Our secret vegan “cheese” sauce recipe combined grape tomatoes, vegan sausage, basil, & spinach.  
Served hot in a skillet with toasted bread crumbs. *contains cashews 

 
Mussels & Frites   
Belgian Blonde & butter broth. Bacon, garlic, tomatoes, & celery. Served with Belgian frites.1 

 

Jumbo Shrimp & Lemon Linguini  
Pan seared prawns. Vicidomini lemon linguini. Sundried tomato pesto cream sauce.  
Roasted red peppers, zucchini., & spinach.  

Two Rivers Candy Bar  
Chocolatey Rice Krispy’s with Nutella & peanut butter mousse. Topped with caramel & chopped peanuts. 
 

Mocha Cheesecake  
Smooth chocolate-coffee cheesecake covered in chocolate ganache & topped with whipped cream. 

$35 for 3 courses. Starts at 5pm.  Available July 17th-23rd  2022  
1Duck Fat Frites may be substituted for Belgian Frites for only $2. V-Vegetarian  GF-Gluten Free 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have  

certain medical conditions* 

**Parties of 6 or more subject to 20% gratuity. 



SUMMER 2022 ERW COCKTAILS 

Tropical Rum Mule   12 
KLYR Rum. Mango & guava juices. Ginger beer. Lime   

 
 

Bourbon Arnold Palmer   12 
3 Keys Bourbon. Limoncello. Iced Tea. Simple Syrup. Lemonade.  

 
 

Pomegranate Martini   12 
Stateside Vodka. Pomegranate juice. Simple syrup. Lime juice.  

 
 

Gin Pucker  12 
Conniption Gin. Pink Grapefruit juice. Lemon juice. Lemon bitters.  

Club soda. Cracked black pepper.  

 


