
Lunch KITCHEN Dinner

SNACKS &  APPS SIGNATURE BURGERS & HANDHELDS

NEW

ITEM NAME $0
description goes here, don't capitalize the first 
letter of the description

CHICKEN PARMESAN 
SANDWICH  $16
fried chicken, house-made marinara, 
fresh mozzarella  & Parmesan cheese 
served on a brioche bun

VIETNAMESE “BANH MI” 
CHICKEN SANDWICH*  $16
fried chicken, fresh cilantro, pickled 
carrots, cucumber, jalapeno, scallions, 
and a spicy yum yum sauce, served on a 
brioche bun

PEACH & CHILE 
CHICKEN SANDWICH  $16
fried chicken, goat cheese, peach
and green chile jam, bacon, and
lettuce, served on a brioche bun

HOT HONEY
CHICKEN SANDWICH  $16
fried chicken, hot honey,
house-made pimento cheese, and
Minute Man-marinated pickles, served 
on a brioche bun

BLACKENED CHICKEN 
CAESAR WRAP  $15
blackened grilled chicken, romaine, 
parmesan cheese, & Caesar dressing, 
served in a whole wheat wrap

CAPRESE CHICKEN WRAP  
$15
grilled marinated chicken, fresh 
mozzarella cheese, basil aioli, balsamic 
reduction, lettuce, and tomato, served 
in a whole wheat wrap

Favorite

Served with choice of french fries, coleslaw, seasonal green salad,  
baby caesar, mac & cheese +$2, street corn bisque + $2, chili +$2,                             

any brussels sprouts +$2, truffle fries +$4
baby Firefly Fields Salad +$4, baby Spring Strawberry Salad +$4

*Tomatoes added to any sandwich on request*

CHIMICHURRI STREET 
TACOS  $16
three shaved sirloin steak tacos with 
citrus slaw, house-made chimichurri. 
Served with tortilla chips and fire 
roasted salsa.  No side included

40 MILE PHILLY  $16
shaved sirloin beef, caramelized onions, 
and 40 Mile-beer cheese, served on an 
Amoroso hoagie roll

CALIFORNIA
TURKEY BURGER  $16
grilled turkey burger, guacamole, 
pepper jack cheese, roasted corn salsa, 
and chipotle aioli, served on a brioche 
bun

“DEATH BY CHEESE” BACON 
CHEESEBURGER*  $18
grilled beef patty, cheddar cheese, fried 
mac & cheese, bacon,  Dr Pepper BBQ 
sauce,  topped with our signature beer 
cheese, served on a brioche bun

HATCH CHILE BURGER* $16
grilled beef patty, pepper jack cheese, 
roasted hatch chiles, bacon, mayo, 
lettuce and onion, served on a brioche 
bun

BIG DILL BURGER*  $16
grilled beef patty, house-made pimento 
cheese, fried dill pickles and ranch 
dressing served on a brioche bun

PORKOSAURUS  $16
slow-smoked pulled pork piled high, Dr. 
Pepper BBQ sauce, and crispy fried 
onion straws, served on a brioche bun 
with coleslaw on the side

PARMESAN TRUFFLE FRIES $12 
hand-cut fries, Parmesan cheese, garlic butter, truffle 
aioli, and green onion

PRETZEL BITES $9
house-made pretzels seasoned with sea salt, served 
with 40 Mile-beer cheese and Hydraulion Red 
Ale-whole grain mustard dipping sauces

WALL STREET NACHOS $15
corn tortilla chips, 40 Mile-beer cheese, fire roasted 
salsa, lime crema, guacamole, corn salsa and jalapenos
+Chili | $5
+Blackened Chicken | $6
+Pulled Pork | $6

3NB BONELESS WINGS $16
twelve boneless wings served with ranch or blue 
cheese dressing, celery, and your choice of sauce:
Dr. Pepper BBQ  |  Buff-ale-oh  | Neck-ed
Hot Honey  |  Korean Gochujang

ASIAN LETTUCE WRAPS $16
stir-fried chicken, ginger, garlic and vegetables served 
with a sweet chile drizzle sauce and lettuce for 
wrapping

PITMASTER FRIES $15
hand-cut fries, 40 Mile-beer cheese, smoked
pulled pork, Dr. Pepper BBQ sauce, pickled jalapenos,
and ranch dressing

KOREAN GOCHUJANG TOFU 
BITES $14
fried tofu tossed in our spicy house-made Korean 
gochujang sauce

STREET CORN BISQUE $8
Our signature take on a street corn inspired soup with 
cilantro, lime crema  and cotija cheese

BRUSSELS TRIO SAMPLER  $16 
all three varieties of our brussels sprouts in one dish - 
classic caesar, balsamic honey & bacon and *ginger 
chile gastrique 
+fried tofu $6
+grilled or fried chicken $6
+smoked pulled pork $6



CINNAMON SUGAR DONUT BITES  $8
Our signature deep-fried homemade pretzel dough 
rolled in cinnamon & sugar and served with a Hatchet 
Head Whiskey icing

DESSERT
*Alert your server to food 

allergies and any questions 
regarding dietary 

modifications. Vegetarian

Gluten-friendly

Favorite

NEW

ITEM NAME $00
description goes here, don't capitalize the first letter 
of the description

ITEM NAME $00
description goes here, don't capitalize the first letter 
of the description

SALADS

ENTREES
U PICK 2  $15

Choose two of the following:
-Chili
-Street Corn Bisque
-Baby Seasonal Green Salad
-Baby Caesar
-Baby Spring Strawberry Salad +$2
-Baby Firefly Field Salad +$2
-Grilled Cheese
-Classic Caesar Brussels Sprouts
-Balsamic Honey & Bacon Brussels Sprouts
-Ginger Chile Gastrique Brussels Sprouts
-French Fries
-Truffle Fries +$2
-40 Mile Mac & Cheese

FRIED CHICKEN TENDER PLATTER  $16
fried chicken tenders, french fries, with honey mustard, 
ranch or Dr Pepper BBQ sauce

FISH & CHIPS  $19
panko-breaded haddock, hand-cut fries,  tartar sauce, 
coleslaw, lemon wedge

THREE-NOTCH’D SIGNATURE 
BRUSSELS SPROUTS 
$8 Half / $14 Whole
our signature crispy fried Brussels sprouts prepared 
your choice in one of three ways

CLASSIC CAESAR
grated parmesan, croutons with a  house-made Caesar 
dressing

BALSAMIC HONEY & BACON
bacon and house-made honey balsamic dressing

*GINGER CHILE GASTRIQUE
classic sugar & vinegar reduction with fresh ginger, chiles 

and almonds
*Contains Tree Nuts

+fried tofu $6
+grilled or fried chicken $6
+smoked pulled pork $6

PHILLY CHEESESTEAK MAC & CHEESE  
$16
creamy 40-Mile macaroni and beer cheese, shaved 
sirloin and topped with caramelized onions & peppers 
and more 40-Mile beer cheese

FIREFLY FIELD SALAD   $14
spring greens with shaved watermelon radish, 
fennel, English radish and carrot, topped with honey 
ricotta, toasted almonds, and FireFly Nights 
Vinaigrette
+fried tofu $6
+grilled or fried chicken $6
+smoked pulled pork $6

SPRING STRAWBERRY SALAD   $16
baby seasonal greens topped with spring 
strawberries, fresh mozzarella, shaved red onion, 
balsamic glaze, toasted almonds and served with a 
our Pomegranate Sage Vinaigrette
+fried tofu $6
+grilled or fried chicken $6
+smoked pulled pork $6

*Consuming raw and/or 
undercooked meats may 

increase your risk 
of foodborne illness.

*All unclosed tabs will incur a 
20% service charge.


