
Consuming Raw or Under-Cooked Meats, Poultry, Seafood, 
Shellfish, or Eggs May Increase Your Risk of Food-Borne Illness

FALL/18 - LUNCH

Sides

Country Green Beans   3.95
Roasted Brussels Sprouts 5.25
Grilled Asparagus w/ Pecorino 4.95
Beet Chips   3.00

Macaroni & Cheese                         5.25
Hand-Cut Fries                                        3.50
Mashed Potatoes       4.00
Sriracha Glazed Slab Bacon              6.00

Seared Shrimp
5.95

Grilled Chicken
4.95

Seared Salmon
6.95

Shrimp & Bacon Wrapped Date Salad
Honey Ancho Glazed Shrimp, Fried Cheese Stuffed & Bacon Wrapped 
Dates, Romaine, Arugula, Almonds & Red Bell Peppers tossed in 
Balsamic Vinaigrette   14.50

Fall Apple Chicken Salad
Grilled & Shaved Chicken Breast, Apple Sauce, Fall Greens & Chop 
Mix, Dried Cranberries, Bacon, Red Onion, Pecans & Blue Cheese 
tossed in Bacon Dressing   12.95

101 Wedge Salad
Romaine Wedge, Nueske’s Bacon & Oven-Roasted Tomatoes 
topped w/ Housemade Blue Cheese Dressing   6.00

Roasted Beet Salad
Fall Greens & Chop Mix, Pears, Goat Cheese & Candied Pecans 
tossed in Sherry Shallot Vinaigrette   6.25

Butternut Squash Soup
Topped w/ Spicy Pumpkin Seeds & Crème Fraîche   6.00

Ale  &  Cheddar Soup
Topped w/ Sourdough Crostini & Pork Croutons   6.25

Soups  &  Salads

Entrees & Combos

Housemade Macaroni & Cheese
Six-Cheese Mornay Sauce, Mini Rigatoni & Toasted Bread Crumbs   10.95
Add Andouille   4.00 Add Lobster   7.00

Fish & Chips
Beer-Battered & Fried Cod served w/ Cucumber Onion Salad, 
Hand-Cut Fries & Housemade Tartar Sauce   15.95

PEI Diavolo Mussels
1 lb. PEI Mussels in House Marinara & Alfredo, Red Chili Peppers & 
Green Onions served w/ Hand-Cut Fries & Sourdough Bread   15.95

Green Chili
Roasted Pork & Tomatillo Chili, Yellow Rice, Queso Fresco, Cilantro & 
Sour Cream served w/ Corn Tortillas & Charred Lime   12.95

Pecan Crusted Chicken
Topped w/ BBQ Honey Mustard Sauce & Crispy Fried Potatoes served w/ 
Country Green Beans & Garlic Mashed Potatoes   12.25

Soup or Salad w/ Half Pizza
Half Portion of Any Listed Pizza served w/ Bowl of Any Listed Soup 
or 101 Wedge or Roasted Beet Salad   10.95

Soup & Salad
Bowl of Any Listed Soup w/ 101 Wedge or Roasted Beet Salad   9.95

The Belgian
Shaved Brussels Sprouts, Bacon, Crispy Potatoes, Roasted Garlic, Maple 
Glaze, Taleggio & Mozzarella Cheeses   12.25

Sausage & Mushroom
Sliced Sausage, Roasted Garlic Pesto, Mushrooms, Caramelized 
Onions, Balsamic Drizzle, Swiss, Mozzarella & Provolone   12.00

The Carnivore
Nueske’s Bacon, Pepperoni, Sausage, Prosciutto, San Marzano 
Tomato Sauce & Mozzarella   12.25

Pizzas

Open-Faced Roast Beef Sandwich
Toasted Challah Bread topped w/ Mashed Potatoes, Roasted Vegetables, 
House Gravy & Crispy Potatoes   14.50

101 Vegan Burger
Black Bean & Sweet Potato Burger, Jalapeño Tofu Cream, Arugula, Tomato 
& Whole-Grain Ciabatta served w/ Beet Chips   9.95

Fall Grilled Cheese & Soup
Honey-Fig Jam, Brie & Pears on Sourdough Bread served w/ Beet Chips & 
Butternut Squash Soup w/ Spicy Pumpkin Seeds & Crème Fraîche   11.95

Pork Schnitzel Sandwich
Breaded & Fried, Grain Mustard Mayo, Arugula, Fried Egg & Brioche Bun 
served w/ Salt & Vinegar Chips   10.95

Grilled Salmon Burger
Arugula, Tzatziki Sauce, Cucumber Onion Salad, Tomato & Marbled 
Rye Bread served w/ Beet Chips   14.95

Balsamic Chicken Sandwich
Tomatoes, Arugula, Caramelized Onions, Swiss Cheese, 
Roasted Mushroom Mayo & Whole-Grain Ciabatta served w/ 
Salt & Vinegar Chips  11.50

1 01 Burger
Angus Ground Beef, Nueske’s Bacon, Cheddar, Horseradish Mayo, Lettuce, 
Pickles, Tomato & Brioche Bun served w/ Hand-Cut Fries   13.25

Sandwiches

Reuben Balls
Housemade Corned Beef, Rye Breadcrumbs, Swiss Cheese, Dill Pickles & 
1000 Island Dressing   8.95

Crab Stuffed Mushrooms
Cream Cheese, Panko Breadcrumbs, Roasted Artichokes & Roasted Red 
Pepper Sauce   10.50

Butternut Squash Pierogies
Pecorino Cheese, Sage, Shallots, Brown Butter, Sherry Vinegar & 
Wilted Spinach   8.95

Smoked & Grilled Chicken Wings
Honey Adobo Sauce, Celery & House Blue Cheese Dressing   9.95

Housemade Soft Pretzels
Topped w/ Sea Salt, Caraway & served w/ Beer Cheese Spread   6.75

Loaded Housemade Tater Tots 
Shredded Potatoes, Pork Croutons, Cheddar Cheese, Green Onions & 
Sriracha Sour Cream   7.95

Starters



FALL/18 - DINNER

consuming raw or under-cooked meats, poultry, seafood,shellfish, or eggs may increase your risk of food-borne illness

Sides
Country Green Beans   3.95
Roasted Brussels Sprouts 5.25

Grilled Asparagus w/ Pecorino 4.95
Beet Chips   3.00

Mashed Potatoes      4.00
Sriracha Glazed Slab Bacon              6.00

Macaroni & Cheese                         5.25
Hand-Cut Fries                                        3.50

Housemade Macaroni & Cheese
Six-Cheese House Mornay Sauce, Mini Rigatoni 
& Toasted Bread Crumbs   10.95
Add Andouille   4.00 Add Lobster   7.00

Entrees

Fish & Chips
Beer-Battered & Fried Cod served w/ Cucumber & Onion Salad, 
Hand-Cut Fries & Housemade Tartar Sauce   15.95

PEI Diavolo Mussels
1 lb. PEI Mussels in House Marinara & Alfredo, Red Chili 
Peppers & Green Onions served w/ Hand-Cut Fries & 
Sourdough Bread   15.95

Grilled Porterhouse Pork Chop
Mushrooms, Brussels Sprouts, Sweet Potatoes, Roasted Beets, 
Applewood Bacon, Citrus Garlic Sauce & Crispy Sweet 
Potatoes   17.25

Green Chili
Roasted Pork & Tomatillos, Yellow Rice, Queso Fresco, Cilantro 
& Sour Cream served w/ Corn Tortillas & Charred Lime   12.95

Grilled Angus Filet
6 oz. Filet topped w/ Cherry Coffee Sauce, Caramelized 
Onions & Dried Cherries served w/ Grilled Asparagus & 
Potato Cakes   25.95

Shrimp & Grits
Sautéed Jumbo Gulf Shrimp, Andouille Sausage & Creamy 
Stone-Ground Grits w/ Cheddar Cheese   17.95

Pecan Crusted Chicken
Topped w/ BBQ Honey Mustard Sauce & Crispy Fried Potatoes 
served w/ Country Green Beans & Garlic Mashed Potatoes 15.50        

Brown Butter Seared Scallops
Butternut Squash Purée, Roasted Vegetables, Grilled Asparagus, 
Bacon, Pecorino Cheese & Toasted Almonds   24.95

The Belgian
Shaved Brussels Sprouts, Bacon, Crispy Potatoes, Roasted Garlic, 
Maple Glaze, Taleggio & Mozzarella Cheeses   12.25

Sausage & Mushroom
Sliced Sausage, Roasted Garlic Pesto, Mushrooms, Caramelized 
Onions, Balsamic Drizzle, Swiss, Mozzarella & Provolone  12.00

The Carnivore
Nueske’s Bacon, Pepperoni, Sausage, Prosciutto, San Marzano 
Tomato Sauce & Mozzarella   12.25

Pizzas

Shrimp & Bacon Wrapped Date Salad
Honey Ancho Glazed Shrimp, Fried Cheese Stuffed & Bacon 
Wrapped Dates, Romaine, Arugula, Almonds & 
Red Bell Peppers tossed in Balsamic Vinaigrette   14.50

Fall Apple Chicken Salad
Grilled & Shaved Chicken Breast, Apple Sauce, Fall Greens & 
Chop Mix, Dried Cranberries, Bacon, Red Onion, Pecans & 
Blue Cheese tossed in Bacon Dressing   12.95

Roasted Beet Salad
Fall Greens & Chop Mix, Pears, Goat Cheese & Candied 
Pecans tossed in Sherry Shallot Vinaigrette   6.25

101 Wedge Salad
Romaine Wedge, Nueske’s Bacon & Oven-Roasted Tomatoes 
topped w/ Housemade Blue Cheese Dressing   6.00

Butternut Squash Soup
Topped w/ Spicy Pumpkin Seeds & Crème Fraîche   6.00

Ale & Cheddar Soup
Topped w/ Sourdough Crostini & Pork Croutons   6.25

Soups  &  Salads

Seared Salmon
6.95

 Seared Shrimp
5.95

Grilled Chicken
4.95

Pork Schnitzel Sandwich
Breaded & Fried, Grain Mustard Mayo, Arugula, Fried Egg 
& Brioche Bun served w/ Salt & Vinegar Chips   10.95

101 Vegan Burger
Black Bean & Sweet Potato Burger, Jalapeño Tofu Cream, Arugula,
Tomato & Whole-Grain Ciabatta served w/ Beet Chips   9.95

Fall Grilled Cheese & Soup
Honey-Fig Jam, Brie & Pears on Sourdough Bread served w/ 
Beet Chips & Butternut Squash Soup topped w/ Spicy Pumpkin 
Seeds & Crème Fraîche   11.95

Open-Faced Roast Beef Sandwich
Toasted Challah Bread topped w/ Mashed Potatoes, Roasted 
Vegetables, House Gravy & Crispy Potatoes  14.50

Grilled Salmon Burger
Arugula, Tzatziki Sauce, Cucumber Onion Salad, Tomato & 
Marbled Rye Bread served w/ Beet Chips   14.95

Balsamic Chicken Sandwich
Tomatoes, Arugula, Caramelized Onions, Swiss Cheese, 
Roasted Mushroom Mayo & Whole-Grain Ciabatta served w/ 
Salt & Vinegar Chips   11.50

1 01 Burger
Angus Ground Beef, Nueske’s Bacon, Cheddar, Horseradish 
Mayo, Lettuce, Pickles, Tomato & Brioche Bun served 
w/ Hand-Cut Fries   13.25

Sandwiches

Reuben Balls
Housemade Corned Beef, Rye Breadcrumbs, Swiss Cheese, 
Dill Pickles & 1000 Island Dressing   8.95   

Butternut Squash Pierogies
Pecorino Cheese, Sage, Shallots, Brown Butter, Sherry Vinegar 
& Wilted Spinach   8.95

Crab & Shrimp Stuffed Mushrooms
Cream Cheetse, Panko Bread Crumbs, Roasted Artichokes & 
Roasted Red Pepper Sauce   10.50

Smoked & Grilled Chicken Wings
Tossed in Honey Adobo Sauce, served w/ Celery Sticks 
& Housemade Blue Cheese Dressing   9.95

Housemade Soft Pretzels
Sea Salt, Caraway & served w/ Beer Cheese Spread   6.75

Loaded Housemade Tater Tots
Shredded Potatoes, Pork Croutons, Cheddar Cheese, 
Green Onions & Sriracha Sour Cream   7.95

Starters


