
Pretzel & Beer Cheese Fondue $10 (V)

Creamy blend of cheddar cheese, smoked
onions, spices and Chatterbox Speakeasy
Lager. Served with a lava salt crusted warm
pretzel and fresh vegetables for dipping.

Chicken Quesadilla $10 (VR)

Flour tortilla stuffed with grilled chicken, cilantro-
pumpkinseed pesto, onions, peppers, cheddar,
drizzled with avocado puree, roasted red pep-
per sour cream & pico de gallo

Spinach & Artichoke Dip $9 (V)

Roasted garlic, parmesan, ricotta, feta, topped
with heirloom tomatoes, hand made toasted
bread

Local Chick Pea Hummus $7 (V)

Local chick peas, first press olive oil, fresh 
rosemary, parmesan cheese, fried tortilla chips

Hand Battered Cheese Curds $10 (V)

Beer battered Wisconsin cheese curds infused
with hops

Southern Fried Pickle Chips $7 (V)

Local pickles fried in cornmeal served with
parmesan curry mustard sauce

Fire Wings $10
Classically deep fried wings served with your
choice of Hellcat Inferno, Black Cat Diablo Or
Sambal Butter

SOUP & SALAD
Home Made Chili  $5

Butternut Squash Bisque  $5
Pumpkin ale reduction and pumpkin seed oil

Chef’s Homemade Soup  $5

Bowl of Soup & Side Salad  $8

Side Salad  $5 (GFR)(V)

Lettuce mix, parmesan, bell peppers, onions, 
garlic croutons, and your choice of dressings

Side Caesar  $5 (GFR)

Our classic from scratch Caesar dressing, romaine, 
parmesan, garlic croutons

Classic Chicken Caesar Salad  $12 (GFR)
Chopped romaine heart, classic from scratch Caesar dressing, 
aged balsamic, parmesan cheese, toasted croutons

Hellcat Inferno Salad  $12
Inferno sauce glazed chicken breast with corn queso fresco 
& cumin black beans layered tostada on top of local organic 
baby greens, red & green bell peppers, red onions, toasted 
pumpkin seeds, drizzled with fajita ranch dressing, 
red pepper sour cream, avocado puree 

Chop Chop Salad  $12 (GFR)(VR)

Romaine lettuce, grilled chicken, crisped bacon, smoked bleu
cheese, crisp bell peppers, red onions, sea salted local 
tomato, hard boiled eggs & garlic croutons, drizzled with 
avocado puree and your choice of dressings

Local Beet Salad  $9 (GF)(V)

Roasted local beets, organic baby greens, red onions, 
feta cheese, candied macadamia nuts

House made Sweet Potato Fries $8 (V)

Lightly crispy, fresh cut sweet potatoes served
with cinnamon-honey mustard and smoky 
roasted red pepper sour cream

Lager Battered Onion Rings $8 (V)

Sweet vidalia battered onion rings

Pub Fries $6 (V)

Skin on russets fried crisp with a big potato 
flavor on the inside and sprinkled with 
Chatterbox seasoning on the outside

HOUSE CUT STEAKS $18
Renowned Heirloom Limousin beef from Peterson Farms 

(pasture-raised, closed herd, no antibiotics or 
growth hormones, 21 day dry aged and cut in house)

We buy the whole cow and pass the saving on to you.

Ask your server about the daily cuts such as
NY Strip 16oz, Ribeye 16oz, Filet Mignon 8oz

Served withred pepper mashed Yukon Golds and seasonal vegetables

Add steak flavor-ups:
Smoked bleu cheese $3
Simple demi glace $2
Vidalia onion rounds grilled in bacon fat $3
Roasted exotic mushrooms $4
Truffle oil $3

ENTRÉES
Osso Bucco  $15
Slow roasted grass-fed, Heirloom Limousin beef shank
topped with herb gremolata served with red pepper
mashed Yukon Golds and seasonal vegetables

Lobster Gnocchi  $16
Sweet lobster meat, Yukon Gold potato gnocchi, 
fresh spinach, and white truffle butter sauce

Wine & Dine Chicken Dinner  $13
Sautéed chicken breast, exotic mushrooms, drizzled
with red wine balsamic reduction, served with red 
pepper mashed Yukon Golds and seasonal vegetables

Fish & Chips  $12
Large filets of rich, flaky white fish hand battered 
with our Chatterbox Speakeasy Lager, served with
seasoned pub fries and handmade tartar

Lager Battered Chicken Strips  $10
The Chatterbox’s Speakeasy Lager is perfect in 
these hand battered chicken breast strips served 
with our seasoned pub fries

STARTERS

Chatterbox Classic Mac & Cheese 
Build your own $12 (V)

Our creamy cheddar sauce tossed over cavatappi noodles 

Choose up to three of the following toppings:
Broccoli, bacon, ham, sage sausage,  

pulled pork, grilled chicken, peppers & onions, 
roasted exotic mushrooms, chili, 

and spinach & artichoke dip.

V- Vegetarian, VR- Vegetarian upon Request, GF- Gluten Free, GFR- Gluten Free upon Request
** Please inform us of any dietary restrictions such as pork or dairy**



SANDWICHES
Vegetarian (VR) items substitute a vegan & gluten free 

black bean veggie burger at no additional charge

Served with seasoned pub fries or roasted red pepper mashed Yukon Golds 
except where specified.

The Lobster Grilled Cheese Club   $15
Butter poached lobster salad, black truffle mayo, organic greens & 

tomatoes on top with melted white American cheese and caramelized 
onions on the bottom on house made brioche loaf.

Beer Braised Pulled Pork   $9
Stout braised Berkshire pork, pickled slaw, Belgian white ale 

infused sour cream, bacon grilled bun   

Ultimate French Dip   $11
French baguette, slow smoked Limousin beef, 
Gruyere cheese, caramelized onions, au jus

Pork & Waffles   $12
Local, house smoked pork belly, stout braised Berkshire pulled pork, 

caramelized onions, drizzled with maple-stout reduction & Kentucky beer cheese, 
all sandwiched between a crispy rye and caraway seed waffle

Ahi Tuna Burger   $14
Ahi tuna, wasabi mayo, organic baby greens, pickled onion, 

local tomato, house made toasted bun

South By Southwest   $11 (VR)

Grilled chicken breast, topped with cumin black bean spread, local smoked cheddar, 
grilled peppers and onions, drizzled with cilantro pumpkin-seed pesto, 

roasted red pepper sour cream and avocado puree

The Hawaiian Luau   $11 (VR)

Grilled pineapple, local smoked bacon, grilled chicken breast, Gruyere, sun-dried tomato 
chutney and cinnamon honey-mustard on house made baguette served with sweet potato fries

Chit Chat Chicken Club Wrap   $9 (VR)

Local bacon, roasted chicken, cheddar, local tomato, 
organic baby greens and basil pine nut pesto mayo, wrapped in a tortilla

Perfect Grilled Cheese & Tomato Bisque   $10 (V)

Local smoked cheddar and Gruyere, organic tomatoes, cilantro-
pumpkin seed pesto on grilled house brioche loaf served with 

our creamy tomato bisque. Add smoked ham for $2

Side substitutions to satisfy your craving $2

Side salad Seasonal vegetables Lager battered onion rings

Side Caesar salad Broccoli au gratin Fresh cut sweet potato fries

Bowl of Chef’s soup or Chili

Try our roasted red pepper sour cream with your fries for 1.50

BURGERS
All burgers are Heirloom Limousin beef from Peterson Farms 

(pasture-raised, closed herd, no antibiotics 
or growth hormones and 21 day dry aged)

Served with seasoned pub fries or roasted red pepper mashed Yukon Golds.

Vegetarian- substitute a vegan & gluten free black bean burger

California Dreamin' Burger   $10 (VR)

Organic baby greens, local tomato, basil-pinenut pesto mayo, pickles 

Wild Bleu Yonder   $14 (VR)

Exotic roasted mushroom stuffed burger, grilled local King Oyster mushrooms 
covered with melted smoked bleu, and drizzled with truffle oil and 

red wine-balsamic reduction  

The Chatterbox Pub Burger   $12 (VR)

Topped with local bacon, roasted green olives, Gruyere cheese, parmesan curry mustard

Mediterranean Burger   $12 (VR)

Finished with sundried tomato chutney, basil pinenut pesto mayo, and feta cheese.

Hellcat Inferno Burger   $13 (VR)

Topped with local bacon, roasted peppers & onions, smoked cheddar  
and our spicy Hellcat Inferno sauce.

PIZZA

New England Lobster Pizza   $15/30
Roasted garlic cheese sauce, caramelized onion, 
truffle oil, chopped spinach, mozzarella

The Three Amigos   $12/24
Fajita ranch sauce, local bacon, pulled chicken, 
mozzarella, pico de gallo

Kentucky Beer Cheese Pizza   $12/24
Our authentic Kentucky beer cheese sauce
topped with crisp bacon, smoked ham, cheddar,
mozzarella, lager battered onion rings, fried eggs
& sprinkled with pico de gallo.

The Art of Spinach   $10/20 (V)

A generous blend of spinach, artichoke hearts,
sautéed garlic, ricotta, and parmesan on top of 
whole milk mozzarella and pomodoro marinara

The Italian Stallion   $11/22
Sage sausage, pepperoni, roasted green olives,
onions, green bell peppers, mozzarella, fresh 
tomato, pomodoro marinara

BUILD YOUR OWN PIZZA!!
House made crust with a nice crunch and bite 
on the outside and a chewy and airy interior

Cheese Pizza 7 small/12 large 

Choose a Sauce
Fresca Pomodoro Marinara
Kentucky Beer Cheese
Parmesan Pesto
Roasted Garlic Alfredo Cream
Housemade BBQ

Toppings  1.25 small/2.5 large

Crisp Pepperoni
Smoked Ham
Sage Sausage
Cheddar
Bleu Cheese
Ricotta
Feta
Roasted Exotic Mushrooms
Roasted Green Olives
Black Olives
Roasted Red Peppers
Green Peppers
Roasted Garlic
Caramelized Onions
Fresh Onions
Pico de gallo
Tomatoes
Sun-dried Tomato Chutney
Grilled Pineapple
Jalapeños
Fresh Cilantro

Specialty Toppings 2.5 small/5 large 

Vegan Cheese
Local Bacon
Lemon Pepper Chicken
Smoked Pork Belly
Anchovies
Spinach & Artichoke Dip
Fried Eggs
Truffle Oil

Premium Toppings 4 small/8 large

Limousin Peppered Steak

Lobster 8 small/15 large

V- Vegetarian, VR- Vegetarian upon Request, GF- Gluten Free, GFR- Gluten Free upon Request
** Please inform us of any dietary restrictions such as pork or dairy**


