DINNER MENU
o P
STARTERS Le SALADS, SANDS,

Chili
Clam Chowder
Bacon Potato Skins

topred with crispy bacon and
scallions, served with sour cream

Chicken Wings

your choice of hot, mild, garlic parm,

thai chili, or hot honey, served with
choice of ranch or bleu cheese and
celery

Buffalo Wing Di

three cheese blend mixed with
spicy buffalo sauce and served with
tri-colored chips

Poutine
made with locally sourced cheese
curds and homemade gravy

Mac and Cheese

topped with homemade creamy
cheese sauce

Add: +2 bacon, +2 chicken

Loaded Fries or Tots
crispy fries or tots topped with our
cheddar blend, bacon, scallions

Warm Bavarian Pretzel
served with whole grain mustard
and our house beer cheese

Mozzarella Sticks
six mozzarella sticks

BURGERS
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All 8oz burgers come on a toasted bun

served with fries and a pickle.
Add: +2 cheese, +2 bacon

+2 caramelized onion

+2 sautéed mushroom

Puffin Burger

lettuce, tomato, and onion

The Hangover

spicy mayo, cheddar, sautéed
onions, fried egg, lettuce, tomato,
crispy onions

Bacon Jam Burger

bacon jam, two slices of applewood
smoked bacon, cheddar cheese,
mayo

Black & Bleu Burger

spice rubbed burger with bleu
cheese, lettuce, tomato, onion

KIDS MENU

Cheese Pizza

Chicken Tenders and Fries
Kids Mac and Cheese
Pasta with Butter

All prices shown are for CASH payments. If you are paying by any card, add 3.29%.

Scan QR code for side by side pricing.

An automatic gratuity of 20% will be added to parties of 8 or more.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illnesses.

If you have a food allergy, please notify us.
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WINTER 2025

FLATBREADS,

AND WRAPS

All sandwiches and wraps are served with

fries and a pickle spear.
Add: +4 bacon, +8 chicken

Taco Salad

iceberg, romaine, onion, tomato,
cheese blend, choice of chicken
or beef

Caesar Salad
romaine, grated parmesan, and
house made croutons

House Salad

fresh mixed greens topped with
tomatoes, cucumbers, calamata
olives, red onion, feta cheese. and
house made croutons

CBR Wrap

grilled chicken or fried chicken,
crispy bacon, diced tomatoes,
green onions, buttermilk ranch,
cheddar cheese, and iceberg lettuce
Choice: buffalo chicken

Ptarmigan Club

sliced turkey, crispy bacon, lettuce,
tomato, american cheese, and
mayo on white bread

The Reuben

hot corned beef, saverkraut, and
melted swiss on rye bread
smothered in house made russian
dressing

The Jacopie Cheesesteak
top sirloin beef with caramelized
onions and peppers, smoked
provolone, jalapefo aioli

The Napoleon

balsamic, portobello mushroom,
red peppers, spinach, melted feta
on ciabatta

Flatbread

margarita, buffalo chicken,
meatlovers (bacon, sausage,
pepperoni)

Lab Quesadilla

grilled chicken, bacon, jalapefos,
scallions, shredded pepper jack,
cheddar cheese served with sour
cream and pico de gallo

SIDES

Side Salad
Side Fries
Side Sweet Fries
Side Onion Rings
Tater Tots
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BEVERAGE MENU

COCKTAILS

White Winter Cosmopolitan 14

vodka, white cranberry, triple sec,
lime juice, simple syrup topped with
fresh cranberries and lime

Dirty Snowman 14
tequila, bailey’s, creme de cacao,

hot chocolate topped with whipped

cream

The Puffin’s Delight 14

bourbon, simple syrup, bitters
topped with a cocktail cherry

BEER

Underground Beer Lab

Rotating Selection

Busch Light
Coors Light
Labatt

Labatt Blue Light
Michelob Ultra
Miller Light
PBR

Corona Light
Heineken
Heineken NA
Smirnoff

Heritage Hill
Raz Me Up
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Ask for an up to date list of
beers on tap.

NON ALCOHOLIC

Pepsi Proudly serving products
Diet Pepsi

Starry

Orange Crush

Raspberry Iced Tea

Lemonade

Mug Root Beer

Mountain Dew

Redbull
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WINTER 2025
WINE
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Kendall Jackson N 40
Chardonnay
La Crema 16 48
Chardonnay
Voga 10 36
Pinot Grigio
Luna di Luna 14 44
Pinot Grigio
Kim Crawford 14 44
Sauvignon Blanc
Hosmer 10 36
Riesling

ROSE
Ruffino Lumina 14 44
Prosecco Rosé

RED

Cline 1N 40
Zinfandel
Ménage a Trois 10 36
Dolce
Red Diamond 10 36
Malbec
Josh Cellars 14 44
Cabernet Sauvignon
J. Lohr 15 45
Cabernet Sauvignon
Chloe 12 42
Pinot Noir
El Coto Crianza 10 36
Tempranillo
14 Hands N 40
Merlot

SPARKLING WINE

Gemma Di Luna 12 42
Sparkling Moscato
La Vigna Di Riva 10 36

Prosecco

PUFFIN
BIRD
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