
The P layers Pub 
-B eer-

DDRRAAFFTT::
Coors Light 4.50
Sierra Nevada 5.75
Stella Antois 5.75
Bud Light 4.50
Homestead Lager 5.75
Yeungling 5.75
Blue Moon 5.75
Sam Adams (seasonal) 5.75

BBOOTTTTLLEE::
Budweiser American Ale 4.75
Michelob Ultra 4.75
Coors Light 4.75
O’Douls (non-alcoholic) 4.75
Budweiser, Bud Light 4.75
Miller Lite 4.75
Bud Light Lime 4.75

PPRREEMMIIUUMM::
Amstel Light 5.75
Beck’s Light and Dark 5.75
Corona 5.75
Heineken 5.75
Samuel Adams 5.75

-Wines by the G lass-
WWhhiittee WWiinnee

Chardonnay, La Terre, CA 7.00
Chardonnay, Naked Mountain, VA 9.50
Sauvignon Blanc, Ferrande, Bordeaux 8.50
Pinot Grigio, Stella di Notte, France 9.50

RReedd WWiinnee
Cabernet Sauvignon, La Terre, CA 7.00
Cabernet Sauvignon, High Trellis, Australia 11.00
Merlot, Blackstone, CA 9.00
Shiraz, Lodge Hill, Australia 8.50
Pinot Noir, Maison Nicolas, France 9.00

WWhhiittee ZZiinnffaannddeell
Beringer, CA 7.25

17% service fee and 5% tax are additional



-Sporting F are-

Buffalo Wings with 

Ranch Dressing, $7.50

Beer-battered Onion Rings, $5.25

Chili and Cheese Fries, $5.25

Crispy Curly Fries, $4.50

Jalapeno Peppers stuffed with 

Cheddar Cheese, $6.25

Fried Chicken Tenderloins served with

Honey Mustard, $7.95

Pepperoni or Cheese Pizza, $6.75

The Homestead's Deluxe Nachos:

Crisp Tortilla Chips topped with Cheese,

Chili, Salsa, Sour Cream, and Jalapenos

$6.95

Muffaletta:

An Italian Sub with mixed 

Olive/Vegetable Relish, 

Provolone Cheese, Ham and Salami, $8.75

Hot Roast Beef on a Roll served with

Horseradish Cream, $9.95

Chicken Caesar Wrap, $7.50

Salmon Salad:

Grilled Salmon served on Crisp Greens

with Tomatoes, Cucumbers, and Red

Onions, $12.00

Spinach Salad:

Grilled Chicken served on top of fresh

Spinach and Tomato Wedges

$12.00


