For Pete's Sake Pub

Front & Christian Street - +12154622230 - Updated: Jan 14, 2026

SOUPS

Cream of Potato Soup

with cheddar cheese & scallions Cup: $6.00
Bowl: $8.00
Soup of the Day
Cup: $6.00
Bowl: $8.00
SALADS
Grilled Steak Salad $19.00
Mixed greens with blue cheese, tomatoes and bacon in a dijon vinaigrette
Pete's House Salad $12.00
Mixed greens, granny smith apples, toasted pecans with a white balsamic dressing
Caesar Salad $12.00
Romaine lettuce with housemade caesar dressing & croutons and topped with shaved romano cheese
Cobb Salad $19.00
Baby spinach with blue cheese, tomatoes, bacon, avocado, hard boiled eggs & grilled chicken breast with a dijon vinaigrette
SMALL PLATES
Fried Chicken Tenders $13.00
Fried with panko bread crumbs & served with house made honey mustard
Pete's Wings $14.00
Ten wings with your choice of Korean BBQ sauce, Buffalo, Mango Habanero or Sweet Chili
Pierogies $12.00
Sauteed with caramelized onions & kielbasa. Served with a side of sour cream
Deviled Eggs $8.00
4 Pieces per order
Quesadilla
Cheddar cheese, caramelized onions, black beans, pico de gallo. Served with a side of chili lime sour cream Plain: $12.00

Mushrooms: $4.00
Pork: $4.00
Chicken: $4.00



Nachos

Pico de gallo, scallions, black beans, shredded jack & cheddar cheese, house made cheese sauce & topped with crema.

AVAILABLE OPTIONS
$14.00

Pork: $4.00

Chicken: $4.00

Edamame $8.00
Steamed edamame pods served in a ginger soy sauce

Jumbo Bavarian Pretzel $12.00
Soft pretzel served with warm cheese sauce & honey mustard

Mac & Cheese Balls $10.00
Mac & Cheese rolled in Panko, deep fried and served with bacon onion jam 4 pieces per order

Cheesesteak Eggrolils $12.00
3 eggrolls with cheesesteak filling. Served with Sriracha ketchup

Fried Pickles $8.00
Battered & fried. Served with chipotle ranch dipping sauce

Mozzarella Sticks $8.00
5 Pieces served with marinara

Seasonal Vegetables $10.00
Chef's choice of fresh, ripe and in season veggies served custom to the season

Hummus and Pita $12.00
Smooth and creamy homemade hummus topped with roasted pine nuts and olive oil

Handcut Fries $5.00
Cheese Fries $6.00
Sweet Potato Fries $7.00
SANDWICHES & WRAPS 1

Buffalo Chicken Wrap $15.00
Our fried chicken tenders tossed in buffalo sauce with blue cheese & lettuce in a wrap

Grilled Chicken Caesar Wrap $15.00
Grilled chicken with out house made Caesar dressing & lettuce in a wrap

The 'Kaitlyn' Wrap $15.00
Chicken tenders, Lettuce, Tomato and honey mustard in a wrap

Country Chicken Salad Sandwich $14.00
Chicken cutlet tossed with sundried cranberries on honey wheat bread

Turkey Club $14.00

with cheddar cheese, bacon, lettuce, tomato, chipotle mayo and avocado on wheat bread



Pickle-Brined Fried Chicken Sandwich

Chicken breast brined in pickle juice, buttermilk battered and fried. Served on a snowflake roll topped with pickles, lettuce & tomato

with a Chipotle ranch sauce

$16.00

Cubano Sandwich $15.00
House braised pulled pork, hot ham, swiss cheese topped with pickles, jalapenos & a dijonnaise mustard on a ciabatta roll

Pulled Pork Sandwich $14.00
Your choice of Sweet BBQ or Carolina Sauce (vinegar based) on a Snowflake roll

Cheesesteak $16.00
Choice of Chicken or Beef on a roll with your choice of cheese. Caramelized onions, banana peppers or mushrooms upon request

Pork Tacos $14.00
Roasted Pork, Pickled Red Onions, Cilantro and Salsa Verde in a Hard Corn Tortilla

Fried Green Tomato BLT $14.00
Fried Green Tomatoes, Applewood Smoked Bacon, Lettuce with Chipotle Aioli on Toasted Sourdough Bread

Blackened Fish Sandwich $15.00
Seasoned and Grilled Tilapia, Lettuce, Tomato and Tartar Sauce on Wheat Bread

BURGERS

Char-grilled Black Angus Burger $16.00
Served with lettuce, tomato & onion. Choice of cheese on a brioche bun

House Burger $18.00
Chef's Weekly creation

Turkey Burger $16.00
Served with lettuce, tomato, onions (raw or caramelized) red pepper aioli with your choice of cheese on a brioche bun

The Beyond Burger $16.00
A plant-based burger served with lettuce, tomato & onion with your choice of cheese

ENTREES

Hanger Steak $25.00
Cooked to order, served with Mashed Potatoes & Seasonal Vegetables

Guinness Battered Fish & Chips $18.00
Fresh cod, battered to order and served with a spicy tartar sauce on top of our hand cut fries

Pan Roasted Airline Chicken Breast $19.00
Served with Mashed Potatoes and Seasonal Veggies.

Shepard's Pie $18.00

Traditional Ground Beef Pie with Carrots and Peas, Topped with Mashed Potatoes

DESSERT >




ICE CREAM

Vanilla Ice Cream

$3.00

Churros $7.00
3 per order tossed in cinnamon sugar, dulce de leche dipping sauce

HAPPY HOUR

Wine by the Glass $7.00
Pinot Noir, Pinot Grigio & Sparkling Wine

All Drafts

All drafts are $1 off regular prices

$5 HAPPY HOUR SNACKS

$5 CANS

$8 Cocktails

Old Fashioned & Pomegranate Cosmo

BRUNCH

Hash Brown Waffle Grilled Cheese $14.00
Potato & Onion waffle with bacon, cheddar cheese topped with two sunny side up eggs

Eggs Any Way $10.00
Two eggs, bacon or kielbasa, homefries & toast

Breakfast Sandwich $10.00
Eggs, Bacon or Kielbasa with American cheese. Served on a Ciabatta roll with Hand cut fries

Breakfast Burrito $13.00
Scrambled eggs, avocado, pico de gallo, roasted red peppers, caramelized onions, black beans, cheddar cheese &

roasted potatoes. Served with a side House Salad

Eggs Benedict $13.00
Two English Muffins, Canadian bacon topped with poached eggs & hollandaise sauce. Served with a side of home fries

Western Omelet $13.00
Ham, Green peppers, onions, monterey jack & cheddar cheese. Served with home fries & toast

Chicken & Waffles $14.00
Buttermilk waffle topped with Fried Chicken tenders & Jalapeno infused maple syrup

Short Stack Pancakes $8.00

with or without chocolate chips



Brunch Sides
Bacon: $3.00

Kielbasa: $3.00
Toast: $2.00

Home Fries: $4.00
Handcut Fries: $5.00
Cheese Fries: $6.00

KIDS MENU

Fish & Chips $7.00

Two pieces of fried cod served with hand cut fries
Mac & Cheese $6.00

Chicken Tenders $8.00

Two piece chicken tenders served with hand cut fries

Grilled Cheese Sandwich $6.00

served with hand cut fries

WINE BY THE GLASS

White Wine by the Glass

Ca' Del Sarto Pinot Grigio, ranga. ranga. Sauvignon Blanc, Sagelands Chardonnay

Red Wine by the Glass

Ocnautic Cabernet Sauvignon, Faustino Tempranillo, Parceleros Malbec, Stephen Vincent Pinot Noir

Rose by the Glass

La Plage Rose Du Var

Sparkling

St. Kilda Brut Cuvee, La Marca Prosecco Split

BOTTLES & CANS

Craft Bottles & Cans

Yards Pale Ale, Downeast Original, Tonewood Fuego, Yards Philly Standard Lager, Stateside Seltzer, Stateside Surfside Iced Tea, Fat Heads

Tangerine IPA

PARTY LIKE A MOCK-STAR!

Tequilaless Sunrise

0j, Peach syrup, sprite & grenadine

Jalapeno Blackberry Fizz

Muddled jalapeno & blackberry, simple syrup, lime and club soda



Mockskow Mule

Apple cider, Lime & NA Ginger Beer

SNACKS

Mac & Cheese Balls $7.00

Mac & Cheese rolled in panko breadcrumbs, deep fried and served over bacon marmalade

Half Price Wings $7.00

Our Buffalo wings at a "throwback price"! 10 Wings per order

Cheesesteak Eggrolls $7.00

Fried served with Sriracha ketchup

BEERS & SHOTS

Miller Lite Bottles $4.00

Kenwood Lager Cans $4.00

American Light Lager
Yards Philly Standard Lager Cans $4.00

Jameson Green Tea Shots $5.00

CLASSIC & SIGNATURE COCKTAILS

Negroni

Gin, Campari, Dolin Rouge vermouth. Served over a rock with an orange twist

Old Fashioned

Bourbon, bitters, simple syrup. Served over a rock with an orange twist.

Whiskey Sour

Bourbon, egg white, lemon, lime & simple syrup

Sazerac

Rye whiskey, Peychauds bitters, simple syrup and an Abstinthe rinse

Mules

Your choice of bourbon or vodka. Topped with lime juice, simple syrup and ginger beer

Orange Crush

Orange vodka, Triple sec, Orange juice, topped with Sprite

SEASONAL COCKTAILS

Cider Mule $12.00

Tito's vodka, Apple cider, Lime, Goslings ginger beer



Irish PB&C $12.00

Skrewball Peanut butter whiskey, Bailey's, Coffee, Whipped cream

Cranberry Smash $12.00

Bulleit bourbon, Fresh cranberries, Simple, Lemon

Nitro Espresso Martini $12.00

Tito's vodka, Espresso, Coffee liqueur, Simple syrup, Chocolate bitters

White Christmas $12.00

Espolon blanco, Lime, Triple sec, Coconut cream

Cheshire Sour $13.00

Old Overholt rye, Maple syrup, Lemon, Fee bros vegan foamer, Cabernet float

Harvest Moon $12.00

Vanilla vodka, Rumchata, Cream, Pumpkin spice

A Partridge in a Pear Spritz $12.00

Absolut pear, St Germain, Peychauds bitters, Sparkling wine

A Clockwork Blood Orange $13.00

Stateside vodka, St Germain, Blood orange juice, Ginger beer

The Life of Brian $13.00

Old Overholt Rye, Cynar, Dolin Rouge

IRISH WHISKEY

Bushmills Black Bush

$7.00
$14.00
Jameson Black Barrel
$7.00
$14.00
Jameson Caskmates IPA Edition
$6.00
$12.00
Jameson Caskmates Stout Edition
$6.00
$12.00
Jameson 18 Years
$20.00
$40.00
Green Spot
$11.00

$22.00



Yellow Spot 12 Years

$18.00

$36.00
Redbreast Lustau

$11.00

$22.00
Redbreast 12 Years

$11.00

$22.00
Redbreast 15 Years

$20.00

$40.00
Tullamore Dew Single Malt

$6.00

$12.00
SCOTCH WHISKY
Ardbeg AN OA

$10.00

$20.00
Ardbeg Corryvreckan

$14.00

$28.00
Dalwhinnie 15 Years

$12.00

$24.00
Glenfiddich 15 Years

$11.00

$22.00
The Glenlivet 18 Years

$25.00

$50.00
Glenmorangie Quinta Ruban 14 Years

$10.00

$20.00
Lagavulin 16

$18.00

$36.00



Laphroig 10 Years

$10.00
$20.00
Laphroig 10 Years Sherry Cask Finished
$12.00
$24.00
The Macallan Double Cask 12 Years
$12.00
$24.00
FLIGHTS
Jameson Flight $30.00
Caskmates Stout Edition, Black Barrel, 18 Years
Redbreast Flight $40.00
Lustau, 12 Years, 15 Years
Top 12 Flight $40.00
Redbreast 12 Years, Macallan 12 Years, Yellow Spot 12 Years
Whisky Regions Flight $35.00
Glenfiddich 15 Years, Dalwhinnie 15 Years, Ardbeg Corryvrecken
Pete's Top Shelf Flight $55.00

Yellow Spot 12 Years, Redbreast 15 Years, Jameson 18 Years

BYO Flight

Build your own flight with your choice of 3 whisk(e)ys off our list
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