
FLATBREADS (gluten free)

CAPRESE: Mozzarella, cherry tomatoes 
& fresh basil drizzled with balsamic 
glaze | 19

PEPPERONI: Mozzarella topped with 
pepperoni | 22

BBQ CHICKEN: Seasoned roasted chick-
en, onion, and mozzarella with a savory 
BBQ sauce | 24

VEGGIE: Locksley Farm garlic herb 
fromage mozzarella, artichoke hearts, 
mushrooms, roasted red peppers & on-
ions drizzled with balsamic glaze | 24

SAUSAGE & WILD MUSHROOM: Moz-
zarella, Alfredo sauce, a blend of wild 
mushrooms and Italian sausage, drizzled 
with truffle oil | 26

APPETIZERS & DIPS
ARTISAN BREAD WITH 

TUSCAN OIL | 15

PRETZELS WITH BEER CHEESE & 
GRAINY MUSTARD | 15

SPINACH AND ARTICHOKE DIP WITH 
TOASTED NAAN | 17

WARM CAMEMBERT WITH PEPPER 
JELLY | 21

A Camembert style cheese wrapped in 
pastry, topped with a sweet and spicy 
pepper jelly, and served with Carr’s 
crackers and dried apricots.

WARM CRAB DIP WITH ARTISAN 
BREAD  | 21

A rich and creamy blend of lump crab, 
served warm with a hint of Old Bay sea-
soning and toasted artisan bread.

SHAREABLE BOARDS 
(serves 3-4)

MIXED BRAT BOARD | 44
A assortment of mixed kielbasa, spicy 
Italian sausage, and bratwurst. Served 
with sauerkraut, cornichons, artisan 
bread,whole grain mustard, and horse-
radish cream.

CHEESE & CHARCUTERIE | 42
A assortment of meats & local cheeses, 
served with slow roasted herbed yellow 
tomatoes, mixed nuts, cornichons, dried 
apricots, artisan bread, whole grain mus-
tard, and Fleetwood’s own Norton Jelly.

CHEESEBOARD (V) | 40
An assortment of local cheeses, served 
with slow roasted herbed yellow tomatoes, 
mixed nuts, cornichons, dried apricots, 
artisan bread, whole grain mustard, and 
Fleetwood’s own Norton Jelly.

SOMETHING SWEET
CHOCOLATE LAVA CAKE | 12

A decadent warm chocolate cake filled 
with more chocolate and served with 
whipped cream drizzled with a salted 
caramel sauce.

SOUPS
Served with warmed artisan bread or el-
evate your meal with a grilled cheese +5

TOMATO BISQUE | 14
IRISH BEEF STEW | 16


