
T H I R S T Y  B U T L E R
 

S P O R T S  B A R  &  L O U N G E

1 S T  D O W N

2 N D  D O W N

P R E G A M E  T A I L G A T E

SOUP OF THE DAY |  7

Housemade fresh daily

GRILLED OCTOPUS |  18

Perfectly charred marinated
octopus, fresh greens

CAESAR SALAD |  10

Romaine, pancetta, house made
dressing, croutons, parmesan

PROSCUITTO SHRIMP |  14

Proscuitto wrapped shrimp,
garlic fried

POTATO JACKETS |  10

Crispy potato, mixed cheese, bacon,
lime sour cream

SEARED TUNA |  16

Seared yellow fin tuna,
wasabi soy sauce

CAJUN BEEF T IPS |  16

Sautéed beef, crostini, 
Cajun aioli

VENETIAN |  15

Proscuitto, red onion, arugula,
sundried tomato chutney

BRIE & BERRIES |  15

Melted brie, blackberries,
blueberries, honey dressing

GREEK |  15

Olives, tomato, feta,
green onions

SUNNYSIDE |  15

Pecorino, tomato, green onion
oregano, pancetta, sunnyside egg

PORTABELLO |  15

Portabello mushrooms, chicken,
applewood cheddar, chipotle ranch

PEACHY'S  WINGS |  1LB  15  |  2LB 25

Cajun, mild, medium, hot, XXX or honey garlic
Served with carrot sticks

NACHO PLATTER |  12

Crispy tortillas, melted cheese, 
tomato, green onions, jalapenos,
lime crema, fresh pico

HALIBUT & CHIPS |  1 PC 15  |  2PC 25

Deep fried halibut, fresh cut fries,
coleslaw and house made tartar

A R T I S A N  F L A T B R E A D S

CRUDITE |  18

Fresh fruit, cheeses & 
vegetables

SEAFOOD |  40

Unique array of fresh Seafood
 selections. Please allow 30-45

minutes 

MEAT & CHEESE |  18 /34

Proscuitto, Salami, Sopprasetta,
Pecorino, Piave, Montasio

SUPREMO BOARD |  50

Feeds 6-8 people
Please allow 30-45 minutes

MOTHER BOARD |  140

Totally spectacular 48" party board
Please allow 24 hours notice to prepare

C H A R C U T E R I E  B O A R D S

H O U S E M A D E  S A U C E S  &  D I P S  A C C O M P A N Y  

E A C H  D I S T I N C L Y  C R A F T E D  B O A R D



HANGOVER |  16

Monterey jack cheese, spicy
jalapeno aioli, bacon, L.T.O &
crowned with a sunny side egg

BARELY NAKED |  1 1

American cheese & smash sauce

MAPLE BOURBON |  16

Swiss cheese, proscuitto jam,
topped with house made hickory stix

SMASH STACK |  14

Lettuce, tomato, onion, sweet pickle and
American cheese with smash sauce

CLASSIC|  12

The original. Lettuce, 
tomato, onion

3 CHEESE |  16

Provolone, smoked applewood
cheddar, monterey jack, L.T.O.BUTLER BURGER |  18

Caramelized red onion, bacon,
brandied 'shrooms, lettuce, tomato 

topped with a cheese croquette

B U R G E R S

T O U C H D O W N  

SALMON CAKES|  18

House made cakes with a hint
of heat. Served with jalapeno aioli

TRI -TORTELLINI  |  15

Tri coloured tortellini tossed in a 
light, full flavoured tomato herb sauce

BAKED TROUT |  

Whole, bone in trout roasted with 
sage, rosemary & white wine. 
Served with daily vegetable 

AUSTIN 'S  KNOCKOUT |  33

Ribeye served with pummeled
potatoes & daily vegetableSQUID INK PASTA |  24

Fresh squid ink pasta in a
spicy, white wine sauce with
shrimp, calamari & octopus

S A N D W I C H E S

BALLPARK SAUSAGE |  12

Smothered with sauteed onions & peppers
Choose from mild or hot

REUBEN TOWER |  16

Corned beef piled high, sauerkraut,
swiss cheese & Russian dressing

CRISPY FR IED CHICKEN |  16

Splashed with a maple Dijon sauce &
topped lettuce and freshly sliced apples

BUTLER STEAK SAMMY |  18

Tender, chargrilled steak, smothered with
house red pepper jelly, coleslaw &

sundried tomato chutney

T H E  E X T R A  P O I N T

ALL SERVED WITH YOUR CHOICE OF REGULAR OR
SEASONED HANDCUT FR IES

CREME BRULEE |  8

Rich custard with a sugar
crust and fresh berries

CHEESECAKE |  10

Seasonal recipes, ask your
server for today's selection

ALL SERVED WITH YOUR CHOICE OF REGULAR OR
SEASONED HANDCUT FR IES

S M A S H  B U R G E R S

3 R D  D O W N

M A I N S

T H I R S T Y  B U T L E R
 

S P O R T S  B A R  &  L O U N G E

DOUBLE PATTY

MARKET PRICE

EXTRA S IDES -  HOUSEFRIES |  5  SEASONED FRIES |  5  SWEET POTATO FRIES |  5
COLESAW |  3  HOUSE SALAD |  3


