
Dinner

STARTERS

BEER BATTERED ONION RINGS 10.50
cajun ranch

TOASTED RAVIOLI  11.50
marinara, parmesan cheese

MARGHERITA FLATBREAD 14.25
fresh mozzarella, tomatoes, basil, 
balsamic gastrique, marinara

IRISH NACHOS 13.00
waffle fries topped with beer cheese
sauce, scallions, bacon bits, diced
tomatoes, sour cream

SPICY JACK CHEESE CURDS 10.00
cajun ranch

WINGS 14.25
buffalo, bourbon bbq or carolina gold

CAPRESE SALAD 10.50
layered sliced tomato, fresh mozzarella
on a bed of arugula with basil chiffonade,
balsamic gastrique

ROASTED TOMATO BISQUE     8.75
fried arugula, basil crème fraiche

BBQ CHICKEN FLATBREAD  15.75
whiskey bbq sauce, charred corn,
chopped cilantro, queso fresco

SALADS

THE GLOBE 18.00
blackened chicken, iceburg wedge, 
charred corn, smoked bacon, blue cheese, 
cherry tomatoes, buttermilk ranch

HOUSE SALAD    7.00
cherry tomatoes, pepperoncini,
pickled shallots, parmesan cheese,
champagne vinaigrette

CAESAR 12.50
romaine, ciabatta croutons, parmesan 
cheese, caesar dressing
add chicken  +7   |   add salmon*  +8

LINCOLN SALAD 12.50
chopped romaine, roasted pecans, goat
cheese, dried cranberries, apple cider dressing
add chicken  +7   |   add salmon*  +8

MAINS

WHISKEY BBQ CHICKEN CIABATTA* 14.75
caramelized onions and peppers, 
arugula, smoked gouda

TURKEY CLUB 13.75
basil aioli, swiss cheese, lettuce, tomato, 
smoked bacon on ciabatta

ATLANTIC SALMON* 28.00 
pan seared, maitre d butter, boursin new
red mashed potatoes, chef’s vegetable

FISH & CHIPS 19.25
beer battered cod, waffle fries, tartar sauce

STEAKHOUSE BURGER* 16.50
bistro mayo, beer battered onion rings, swiss
cheese, lettuce, tomato, pickles on brioche

CINNAMON DESSERT NACHOS 14.75
caramel, chocolate drizzle, blueberries,
vanilla crema

10 OZ. GRILLED RIBEYE STEAK* 38.00
CAB, maitre d butter, boursin new red 
mashed potatoes, chef’s vegetable

SADDLE HORSESHOE* 17.00
choose one: CAB burger, buffalo chicken
tenders, Philly cheesesteak with peppers and
onions or grilled chicken over Texas toast,
french fries and topped with our in house made
beer cheese sauce and scallions

PATTY MELT* 16.00
CAB griddled burger, caramelized onion, 
Swiss cheese on toasted rye

*We would like to inform you that consuming raw and undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness. 
18% gratuity will be automatically added to any party of 6 or more.

All sandwiches served with seasoned fries

DESSERTS

FLOURLESS CHOCOLATE CAKE 5.00
DOUBLETREE COOKIE SUNDAE 6.00
CRÈME BRÛLÉE CHEESECAKE   7.00

4pm–10pm | Sunday – Thursday

4pm–11pm | Friday & Saturday


