
SNACKS & APPS

6.27.19

Steak Frites ............................................................14.99
6 oz.sliced center-cut sirloin served on top a bed of 
steak fries, topped with blue cheese crumbles and green 
onions, and with a side of horseradish sauce.

Cheese Bar Potato Chip Nachos .............................11.99
Potato chips topped with our shredded mac blend, 
house-made pico de gallo, and a sour cream drizzle, with 
your choice of taco-seasoned ground beef, diced grilled 
chicken, or pulled pork.

Stuffed Avocado ....................................................10.25
Avocado stuffed with our bruschetta mix, a top a bed of 
arugula with a balsamic reduction

Bruschetta (6 pieces) ...............................................8.99
Juicy chopped tomatoes, garlic, basil, olive oil, and salt 
and pepper served on toasted garlic crostinis.

Truffle Chips ............................................................6.50
Seasoned with truffle oil and topped with truffle zest

Parm Chips ..............................................................5.50
Topped with Parmesan cheese

 Signature dish

ENTREE PORTION
Served in a pretzel bun

The Cheese Bar Mac ............................................. 11.99 
Our 5 cheese blend tossed with Applewood-smoked 
bacon, jalapenos, and green onions.  

Rattlesnake Cheddar Mac ..................................... 11.99 
Our 5 cheese blend with the addition of Rattlesnake 
cheddar -- and it IS spicy!

Buffalo Chicken Mac ............................................. 11.99
Our 5 cheese blend with chopped grilled chicken, our 
house-made buffalo sauce, topped with blue cheese 
crumbles and red onions.

Taco Mac .............................................................. 11.99
Our 5 cheese blend with taco-seasoned ground beef, 
house-made pico de gallo, and a sour cream drizzle. 

Barbeque Chicken Mac  ........................................ 11.99
Our 5 cheese blend with chopped grilled chicken and our 
house-made barbeque sauce, and topped with green 
onions.

Barbeque Pork Mac  ............................................. 11.99
Our 5 cheese blend with pulled pork, our house-made 
barbeque sauce, and topped with green onions.

Truffle Mac ............................................................. 9.50
Our 5 cheese blend seasoned with truffle oil and topped 
with truffle zest.

Pesto Mac .............................................................. 9.50
Our 5 cheese blend mixed with housemade pesto and 
sun-dried tomatoes.

SIDE PORTION
The Cheese Bar Mac ............................................... 6.75

Truffle Mac ............................................................. 6.75

Pesto Mac .............................................................. 6.75

MAC & CHEESE

FLATBREADS

Fig and Prosciutto ..................................................11.25
Seasoned chevre, prosicutto, fig-vinaigrette spread, and 
arugula drizzled with a balsamic reduction

Brie, Apple and Grilled Onion ..................................9.75
Grilled onions, melted brie, Granny Smith apple slices 
and peach jam

Grilled Truffle Mushroom ........................................9.75
Grilled mushrooms, Swiss and aged truffle pecorino

Margherita ..............................................................9.25
Tomato slices, mozzarella, pesto and fresh basil

Turkey, Brie and Apple ........................................... 13.75 
Oven roasted turkey piled with melted brie, Granny 
Smith apples, sautéed onions, arugula and house peach 
jam on sourdough.

Pulled Pork ............................................................ 13.75 
Pulled pork on a brioche bun topped with our house-
made beer-battered onion rings and pickles.

Juicy Lucy Burger ................................................... 13.75 
1/2 lb. Angus burger stuffed with your choice of up to 
three items: cheddar, Rattlesnake cheddar, Swiss, Havarti, 
our Mac and Cheese Blend, mushrooms and onions. 
Topped with lettuce, tomato, pickles.

Alfred the Third’s Triple Cheese ............................. 10.99
Ooey, gooey cheese, period. Aged cheddar, Butterkase, 
and Havarti on grilled artisanal bread. Served with a side 
of house peach jam.

Choice of sandwich with fries, small house salad, or small mac and cheese.

SANDWICHES

Spicy Chicken ......................................................... 13.75 
Fried chicken topped with Rattlesnake Cheddar with our 
own Spicy Ranch dressing, arugula and sliced tomato on a 
ciabatta bun

Fig, Chevre & Prosciutto  ........................................ 12.75
Lightly seasoned creamy chevre topped with fig-
vinaigrette spread, prosicutto and olive-oil dressed 
arugula, served on fresh ciabatta.

Cheesy BLT ............................................................ 12.75 
Applewood-smoked bacon, Havarti, lettuce, tomato, and 
mayo served on sourdough.

Margherita Grill (vegetarian) ................................. 11.75
Mozzarella, pesto, tomato, and arugula on grilled 
sourdough. Served with a side of balsamic reduction for 
dipping. Pesto contains nuts.

$1.50 - add any of the cheeses or meats listed above ($2.50 for prosciutto)



Soda ..................................................................... 2.50
Coke, Diet Coke, Sprite, Dr. Pepper, Fanta Orange, Fruit 
Punch and Minute Maid Lemonade

Tea, Hot or Iced (unsweetened) ............................. 2.50

Coffee, Regular or Decaf ....................................... 2.50

Haven’s Heavenly Grilled Cheese .......................... 4.25
With American cheese; can be served cold upon request

Grilled Cheese Quesadilla ..................................... 4.25

Turkey or Ham Grilled Cheese ............................... 4.75 
With American cheese; can be served cold upon request

Maddy’s Mac and Cheese ..................................... 5.25

Chicken Tenders.................................................... 5.25 
Three tenders served with fries 

BEVERAGES

A 20% gratuity will be added to parties of 8 or more.
Please make your server aware of any allergies you may have to certain food items.

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

 Signature dish

8 oz. Center-Cut Sirloin .......................................... 16.99
Grilled to your liking (well-done will be butterflied), and 
served with a small house salad, vegetable, and choice of 
fries or small mac and cheese.

6 oz. Center-Cut Sirloin .......................................... 14.99

14 oz. New York Strip ............................................. 19.99
Grilled to your liking, and served with a small house 
salad, vegetable, and choice of fries or small mac and 
cheese.

Cheesy Broccoli and Chicken Pasta ......................... 13.75 
Sliced grilled chicken served atop a bed of cavatappi 
mixed with broccoli sauteed in a garlic cheese sauce. 
Served with a small house salad.

ENTREES

KIDS MENU

Cheese Bar Cheesecake ........................................... 6.75
Made in house, with a graham cracker crust

CHEESECAKE

SALADS

Chicken, Blue Cheese and Apple ............................12.50
Sliced grilled chicken breast, Granny Smith apple, blue 
cheese crumbles, red onion, dried cranberries, and 
candied pecans tossed with our house dressing.

Cheese Bar Steak Salad ..........................................13.99
4 oz. sliced center-cut sirloin served on a bed of arugula 
with tomatoes, red onion, blue cheese crumbles drizzled 
with a balsamic glaze and a side of our own Spicy Ranch 
dressing.

Caprese Salad ..........................................................9.95
Traditional presentation with 4 slices of our fresh house-
stretched mozzarella, sliced tomatoes and salt and 
pepper, drizzled with olive oil and balsamic reduction, 
and garnished with basil ribbons.

House Salad...................................................4.75 | 7.50
Tomato, onion, house-made croutons, and parmesan on 
a bed of arugula with a side of our house vinaigrette

BEER CHEESE SOUP

Beer Cheese Soup ....................................................9.50
A heavenly mix of beer and cheese, served in a pretzel 
bowl and topped with green onions

CHEESE FONDUE (serves 2)

Traditional Cheese Blend .......................................29.95
Swiss Emmental, Gruyere, dry white wine and cream

Chef’s Cheese Blend ..............................................29.95
Ask server for details

Add cubed grilled chicken breast  ............................5.99
Add 6 oz. sliced sirloin steak  .................................10.99

Served with fresh vegetables, soppressata salami,  
cubed baguette, and 2 side house salads


