
S T A R T E R S

M U G  O F  S O U P

BEER  MUSSELS
STEAMED IN ALE WITH ANCHO CHILI, GARLIC SAUSAGE 

& GRILLED BREAD   12.95

H O T  S A LT Y  P R E T Z E L S
——  with  ——  

HONEY MUSTARD & CHEDDAR ALE SAUCES   5.95

S TA M P E D E  F R I E S
——  hand-cut with  ——

WISCONSIN CHEDDAR, BEEF JUS & SCALLIONS   9.95

F L IGHT  OF  SL IDERS
SLOPPY TURKEY, PIT PORK & BLACK BEAN VEGGIE   9.95

MAPLE GLAZED PORK BELLY
——  with  ——

SPICY PEACH MARMALADE & GRILLED BREAD   10.95

LOUISIANA PEEL & EAT SHRIMP
——   one pound. pit-spiced with  ——

CHARRED JALAPEÑO TARTAR SAUCE   12.95
 

GARLIC SAUSAGE BITES
——  with  ——

HOUSE MADE MUSTARD & SPICY REFRIGERATOR PICKLES   8.95

CHICKEN LOLLIPOPS
BUFFALO SAUCE 8.95

SWEET HABANERO SAUCE 8.95

SCOTCH  EGGS
SERVED WITH THREE MUSTARDS, PICKLED ONIONS AND HOMEMADE 

PICKLES 7.95 
HOMEMADE ONION RINGS

BEER BATTERED ONION RINGS SERVED WITH HOMEMADE SPICY 
KETCHUP AND BUTTERMILK DRESSING    7.95  

 

B E A N  D I P
 CANNELLINI BEANS WITH ROASTED GARLIC, RED PEPPER 

HARISSA & GRILLED BREAD   6.95

 
PIT BEEF CHILI 

with  GRILLED PEPPERS AND ONIONS & CHEDDAR CHEESE   4.95

SMOKED HADDOCK CHOWDER
with  GRILLED BREAD   4.95

CHEF’S SOUP OF THE DAY
ASK YOUR SERVER  4.95

ADD BREAD BOWL TO ANY SOUP  3.50 

S A L A D S  

 
B ALSAMIC  F I E LD  GREEN  SAL AD

——  with  ——
FIELD GREENS, GRANNY SMITH APPLES, SLICED STRAWBERRIES, RED 
ONIONS, GRAPES, CHEVRE GOAT CHEESE AND CANDIED PECANS IN A 

LEMON BALSAMIC DRESSING     7.95

S T E A K  S A L A D
——  with  ——

SIX OUNCE GRILLED SIRLOIN, FIELD GREENS, MARINATED TOMATOES 
AND PEPERONATA, BLEU CHEESE, WITH HERB VINIAGRETTE   10.95

W I L D  R I C E  W A L D O R F
——  with  ——

WILD RICE, GRAPES, APPLES, RED ONION, DRIED CRANBERRIES, 
PECANS, BACON, & HONEY DIJON DRESSING

SERVED WITH GRILLED BAGUETTE   8.95    

BLT SALAD 
——  with  ——

ROMAINE, TOMATO, RED ONIONS, AVOCADO, CRISP BACON, CHEDDAR 
CHEESE & GRILLED BREAD WITH CREAMY GARLIC CHIVE DRESSING  8.95

ROASTED BEETS
——  with  ——

BLACK RIVER BLUE, RED ONIONS, MAPLE GLAZED PECANS  
& RED WINE SHALLOT VINAIGRETTESERVED WITH GRILLED BREAD  7.95

M O M ’ S  P A S T A  S A L A D
FUSILLI PASTA, PEPPERONI, TOMATOES, CUCUMBERS, OLIVES, RED 
ONION, SMOKED GOUDA, GRATED PARMESAN, TOSSED IN AN HERB 

VINIAGRETTE 7.95

ADD SUMMIT GLAZED CHICKEN BREAST TO ANY SALAD   3.50 

DENOTES VEGETARIAN ITEM

S A N D W I C H E S  

SERVED WITH HAND-CUT FRENCH FRIES & REFRIGERATOR PICKLES
SUBSTITUTE ANY SIDE FOR JUST $1

T URKEY  SLOPPY  JOE
——  with  ——  

SWEET RED ONION CONFIT ON A CIABATTA ROLL  8.95

T A P  H O U S E  C H I C K E N
GRILLED SUMMIT-GLAZED CHICKEN BREAST ON KAISER ROLL, 
BACON, LETTUCE, TOMATO, ONION, MAYONNAISE & SPICY PEACH 

CHUTNEY  9.95

GREENWAY BURGER
HOUSE-MADE BLACK BEAN MUSHROOM BURGER, MELTED 

CHEDDAR CHEESE, GRILLED RED PEPPERS & ONIONS, LETTUCE, 
TOMATO, CHARRED JALAPEÑO AIOLI   9.95



S I D E S

HAND-CUT FRENCH FRIES   3.95
 
SHELLS & CHEESE WITH BACON AND PEAS   3.95
 
BUTTERMILK COLE SLAW   1.95

CHEESY GRITS   2.95
 
 

HAGGERTY POTATOES GOLD POTATOES SAUTÉED WITH 
BACON, GARLIC, ONIONS CHEDDAR CHEESE   3.95
 
MOM’S PASTA SALAD   3.95
 
BUTTERED BRUSSEL SPROUTS    
WITH CARAMELIZED ONIONS   3.95
 
HORSERADISH MASHED POTATOES 2.95

P I T  B E E F
A BALTIMORE CLASSIC, THIN SLICED CERTIFIED ANGUS BEEF 
WITH SHAVED ONION & CREAMY HORSERADISH SAUCE    9.95

T H E  P H I L L Y
PIT BEEF WITH CHEDDAR ALE SAUCE, GRILLED RED PEPPERS & 

ONIONS   10.95

PIT PORK
 SLOW-GRILLED BERKSHIRE PORK WITH BUTTERMILK COLE SLAW 

& SWEET HABANERO BBQ SAUCE   9.95

LATIN PIG
PIT PORK DRENCHED IN MANDARIN HABANERO SAUCE, AVOCADO, 

FRESH CILANTRO AND MAYO    10.95

C U B A N  P I T
PIT-ROASTED PORK, SMOKED HAM, REFRIGERATOR PICKLES, 

ONIONS, MELTED SWISS,  & HONEY DIJON   9.95

PIT SAUSAGE AND HAM
GRILLED TAP HOUSE SAUSAGE, PIT HAM, PEPPERS AND ONIONS, WHITE 

CHEDDAR AND HOMEMADE MUSTARD   9.95

HOT  I TAL I AN  P I T
THIN SLICED BEEF WITH PICKLED PEPPERS, ONIONS AND 

MELTED WHITE CHEDDAR ON A TOASTED KAISER ROLL   10.95

ALL PIT SANDWICHES ARE CHAR-GRILLED & SERVED ON A 
TOASTED KAISER ROLL WITH HAND-CUT FRENCH FRIES

SUBSTITUTE ANY SIDE FOR JUST $1 

PIT BEEF A BALTIMORE TRADITION.
ORIGINATING FROM THE WORKING CLASS NEIGHBORHOODS OF EAST 
BALTIMORE, PIT BEEF IS A TOP ROUND OF BEEF RUBBED WITH SPICES AND 
GRILLED SLOWLY OVER COALS. TRUE TO THIS TRADITION, WE RUB OUR 
CERTIFIED ANGUS BEEF TOP ROUND WITH OUR OWN SPECIAL BLEND OF 
SPICES AND LET IT SIT FOR 3 DAYS, THEN SLOW-COOK OVER AN 
OAK-FIRED GRILL UNTIL CRISPY ON THE OUTSIDE, RARE AND JUICY IN THE 
MIDDLE. SLICED PAPER THIN AND SERVED WITH HORSERADISH SAUCE.

G R I L L E D  T U N A
6OZ SEARED TUNA FILET, SWEET CHILI GLAZE, AVOCADO, AND 

HOMEMADE COLESLAW ON A TOASTED HERB CIABATTA ROLL  12.95

CHICKEN SALAD
GRILLED CHICKEN BREAST, CASHEWS, DRIED CRANBERRIES, AND 

GREEN ONIONS SERVED ON A TOASTED CIABATTA ROLL 9.95

T U R K E Y  C L U B
THIN SLICED TURKEY, BACON, TOMATO, AVOCADO, SWISS AND 

BIBB LETTUCE ON A CIABATTA ROLL  9.95

BATTERED HALIBUT
6OZ OF BATTERED HALIBUT, HOMEMADE TARTAR SAUCE, AVOCADO, 

LETTUCE AND TOMATO ON A CIABATTA ROLL   10.95

G R I L L E D  P O R T A B E L L A
BALSAMIC MARINATED PORTABELLA MUSHROOM, ROASTED RED 

BELL PEPPERS, MELTED MOZZARELLA, MIXED GREENS AND BASIL 
MAYO ON A CIABATTA ROLL  8.95

G R I L L E D  C H E E S E
SMOKED GOUDA, WISCONSIN CHEDDAR AND MOZZARELLA ON 
WHOLE GRAIN BREAD WITH SWEET RED ONION CONFIT   8.95

ADD SMOKED HAM  2.00 

C A P R E S E  P R E S S
FRESH TOMATOES, BASIL, AND MOZZARELLA LAYERED IN A 

ROSEMARY AND ONION CIABATTA  8.95

E V E N  M O R E  S A N D W I C H E S F R O M  T H E  P I T

  B U R G E R S

HAND-FORMED CERTIFIED ANGUS BEEF ON A TOASTED KAISER ROLL WITH HAND-CUT 

FRIES AND REFRIGERATOR PICKLES  -  SUBSTITUE ANY SIDE FOR JUST $1

T H E  T A P  H O U S E
FRIED ONIONS, LETTUCE, TOMATO   8.95

WITH YOUR CHOICE OF CHEESE   9.50

PIT BURGER
WITH PIT BEEF, SLICED ONIONS & CREAMY HORSERADISH  11.95

S M O K E D  G O U D A
GRILLED RED PEPPERS & ONIONS, LETTUCE, TOMATO 

& CHARRED JALAPEÑO AIOLI     10.95

B A C O N  B L U E
BLACK RIVER WISCONSIN BLUE, SMOKED BACON, 

LETTUCE, TOMATO & ONION     10.95

L Y N - L A K E
8OZ BURGER, SUNNY SIDE UP EGG, SMOKEHOUSE BACON, DRESSED 
ARUGULA, SHAVED PARMESAN, PICKLED ONIONS AND MAYO ON AN 

HERB CIABATTA BUN       10.95
   



B E E R

BREAKFAST  BURR I TO  
SCRAMBLED EGGS, CHEDDAR & SMOKED GOUDA, HASH BROWNS, 

PEPPERS, ONIONS, WRAPPED IN A FLOUR TORTILLA; TOPPED WITH 
CHARRED JALAPEÑO SOUR CREAM & SALSA FRESCA. INCLUDES  

CHOICE OF PIT MEATS OR BLACK BEAN MUSHROOM BURGER     

T A P  H O U S E  B E N E D I C T    
2 HOMEMADE HERBED BUTTERMILK BISCUITS, POACHED EGG & PIT SPICED 
HOLLANDAISE. SERVED WITH CHOICE OF POTATO & EITHER PIT BEEF, PIT 

HAM, SMOKED SALMON OR BLACK BEAN MUSHROOM BURGER      

P I T  B E E F  H A S H   
HAND CHOPPED PIT BEEF, ONIONS, RED & GREEN BELL PEPPERS & 

POTATOES. SERVED WITH 2 FRIED EGGS, SIRLOIN GRAVY & TOAST    

S T E A K  N ’  E G G S
GRILLED 6OZ SIRLOIN, 2 EGGS ANY STYLE, YOUR CHOICE OF POTATOES

THE LYNDALE SCRAMBLE
SCRAMBLED EGGS TOSSED WITH GARLIC SAUSAGE, MUSHROOMS, 

ROASTED PEPPERS & ONIONS; WITH CHOICE OF POTATOES     

YE  OLDE BISCUITS & GRAVY
2 HANDMADE HERB BUTTERMILK BISCUITS TOPPED WITH 

SCRAMBLED EGGS AND SAUSAGE GRAVY 
WITH A SIDE OF FRESH FRUIT     

HARD CIDER FRENCH TOAST   
GRIDDLED CINNAMON BATTERED BAGUETTE SLICES TOPPED WITH 

CARAMELIZED APPLES, GLAZED PECANS, MAPLE WHIPPED CREAM & 
HARD CIDER TOFFEE SAUCE       

CH ICKEN  AND  A  B ISCU I T  
COUNTRY FRIED CHICKEN, HOMEMADE BUTTERMILK BISCUIT, TWO 

EGGS, AND A SLICE OF WATERMELON
  

TAP  HOUSE  SL AM TWO SLICES OF OUR CIDER FRENCH TOAST, 2 EGGS ANY STYLE & 
CHOICE OF SAUSAGE OR BACON      

S COTT ISH  BREAKFAST
SMOKED SALMON SLICES WITH SHALLOT AND DILL CREAM 

CHEESE, TOMATO, CUCUMBER & RED ONION SALAD, HARDBOILED 
EGG & A TOASTED WHOLE WHEAT ENGLISH MUFFIN      

SHRIMP, CHEESY GRITS & SMOKEHOUSE BACON
GRILLED PIT-SPICED SHRIMP ON CREAMY GRITS WITH CRISPY 

BACON, SERVED WITH FRESH FRUIT & WHITE OR WHEAT TOAST     

 S I D E S  

SMOKEHOUSE BACON    3.95 
GARLIC SAUSAGE    3.95 
SAGE BREAKFAST PATTY   3.95
HAM   3.95
CHEESY GRITS     3.95
HOME FRIES    3.95 
HASH BROWNS    3.95 

FRENCH FRIES    3.95  
FRESH SEASONAL FRUIT    3.95
2 EGGS ANY STYLE    3.95
TOASTED ENGLISH MUFFIN  1.95
WHOLE WHEAT TOAST   1.95
BAGUETTE   1.95
HERBED BUTTERMILK BISCUIT   1.95

 EXTRA-GOOEY CINNAMON PECAN

STICKY BUNS 4.95

N E W C A S T L E  F I S H  &  C H I P S
MARKET FISH SERVED WITH HAND-CUT FRIES, BUTTERMILK COLE SLAW 

& CHARRED JALAPEÑO TARTAR SAUCE    13.95

G R I L L E D  S A L M O N
 CITRUS GLAZED SALMON SERVED WITH CUCUMBER AVOCADO SALAD 

AND JEWELED ISRAELI COUS COUS   14.95

B I S O N  M E A T L O A F
WITH HORSERADISH MASHED POTATOES & SEASONAL VEGETABLES   12.95

T A P  H O U S E  D I N N E R S

TAP HOUSE TACOS 
 SERVED WITH FRIES        PIT MEAT  10.95         HALIBUT  12.95 

SHELLS  &  CHEESE
WISCONSIN CHEDDAR & SMOKED GOUDA, SCALLIONS, PEAS &

SMOKED BACON, BAKED WITH BUTTERY BREAD CRUMBS   10.95

GRILLED CHICKEN LETTUCE WRAPS
GRILLED PEANUT CHICKEN, MARINATED CUCUMBERS, CARROTS, PICKLED GINGER, 
COCONUT RICE NOODLES, BIB LETTUCE AND SWEET CHILI DIPPING SAUCE   11.95

CHOOSE ANY TWO OF THE FOLLOWING: CAPRESE PRESS
CHICKEN SALAD SANDWICH
TURKEY CLUB
GRILLED CHEESE
TURKEY SLOPPY JOE

SIDE ORDER OF ANY SALADSIDE ORDER OF ANY SALAD

BALSAMIC FIELD GREEN SALAD
BLT SALAD
ROASTED BEETS

MOM’S PASTA SALAD
PIT BEEF CHILI

SIDE ORDER OF ANY SALAD

SMOKED HADDOCK CHOWDER

SOUP OF THE DAY

Maximum of One Per Column

1/2 SANDWICH, SALAD, OR SOUP

B R U N C H SERVED WEEKENDS FROM 10-3 ALL BRUNCH PLATES  8 .95

       L U N C H  B O X  S P E C I A L                            SERVED THURSDAY - SUNDAY UNTIL 3                            6 .95


