
            Welcome to Swig! 
 

All of our sausages and franks are hand made in house. By that we mean 
we trim, grind, season, stuff, smoke, and cook stuff all right here from 
the freshest ingredients-daily!  Some of our tasty morsels take time to 

prepare so there may be times when we run out of something.  We 
appreciate your patience during those infrequent times.  Believe us when 

we say, “It’s worth the wait!’.  Let’s get started…….. 
 

                   Curiosities 
 

Hot Feta Dip  
Big Crock of Spiced Hot Whipped 
Feta Dip along with Sliced Green 
Peppers and Warm Fresh Flatbread 
6.25 

 

Smoked, Cured, and Curious  
Sweet Sopressata, Spicy Capicolla, 
Corned Duck Breast, Smoked 
Chicken, and Mortadella all 
hanging out on one plate.  Comes 
with House Cranberry Mustard and 
Creamy Lemon Caper Sauce. 8.75 

 

Beer Cheese Dip 
Cheese, Beer, a touch of 
Horseradish, Garlic, and some 
Herb, soft pretzels for dipping 
6.25 
 

Creamy Cole Slaw 
Old school 2.75 
 

Cheese Cubes 
Breaded & fried pepper jack, 
horseradish sauce 5.25 

 

 

Smoked Salmon   
Hand Cut, Cured, and Smoked 
Salmon, Red Onion sticks,  
Sliced Egg, Assorted Crackers, 
Creamy Lemon Caper Sauce 9.25 
 

Onion Rings 
Breaded & fried, house mustard 
4.50 

 

Scotch Egg 
Boiled Egg encased in sausage, 
breaded & fried, red onion, 
pickles, tomato, spicy mustard 5.25 

 

Fresh Fries 
Hand cut fresh, chipotle roasted 
onion ketchup 2.95 

 

Sweet Potato Fries 
Hand cut fresh 3.25 
 

Hummus  
Seasonal vegetables, and pita 
bread 8.25 
 

                  Wings n’ Chunks 
 

 
 

 
 
 
 
 
 

 
 

Reversed Wings  
Tossed in Ranch with your choice of sauce on the side.   
10 wings 8.50  
Frankenstein Wings 
Tossed in Hot Garlic Parm and Ranch then sprinkled with Bleu Cheese 
Crumbles. 10 wings 8.75 

Wings 
Fried Nekkid Avian 
Delectables 
 
10 wings 7.75 
20 wings 14.75 
50 wings 29.50 
100 wings 55.75 
 

Celery 1.00 
Ranch or Bleu Cheese .80  

Chunks 
Lightly Dusted, Drunk, 
and Flash Fried. Comes 
with Ranch or Bleu 
Cheese 
 
Half Pound 7.50 
Full Pound 11.50 
1.5   Pounds 15.00 
 

Sauces 
 

Sweet BBQ 
Teriyaki 

Raspberry Chipotle 
Mild 

Hot Garlic Parm 
Hot 

Hot BBQ 
Nuclear 

Melt Yer Face 

 
 



HAND CRAFTED Sausages and Franks 

                            Sausages 
 

Fresh Bratwurst 
Sauerkraut 4.25 
 

Fresh Kielbasa 
Sautéed Onions 4.25 
 

Polish Sausage 
Sweet n Sour Cabbage, House Spicy 
Mustard 4.25 
 

Italian Sausage 
Roasted Onions and Peppers 4.25 

 

Gyro Sausage 
Tomato, Lettuce, Onion, Tzatziki 
Sauce 4.75 
 

Andouille Sausage 
Coleslaw, Sport Peppers 4.50 
 

Chicken Sausage 
Tomato, Sautéed Onions, Lemon 
Aioli 4.25 

 

                           Franks 
 

Coney 
Mustard, Onion, All Beef Coney 
Sauce 3.00 
 

Chicago 
Tomato, Pickle, Onion, Chicago 
Relish, Sport Peppers, Mustard, 
Poppy Seed Bun 3.50 

 

Cleveland 
Fried, Bacon, All Beef Coney Sauce, 
Shredded Cheddar, Stadium 
Mustard™  4.00  
 

All American Frank 2.25 

 

                     Additional Things and Sorts 
 

Free 
onions, pickle relish, pickles, 
sauerkraut, cucumbers, aioli, 
spicy mustard, chipotle catsup, 
shaved lettuce, stadium mustard. 
 

.25 each 
tomato, Chicago style relish, sweet 
and sour cabbage, sport peppers, 
jalapenos 

.50 each 
feta, cheddar cheese, cheese sauce, 
grilled onions, peppers, bacon, 
bleu cheese, slaw 
 

.75 each 
Pulled Pork, All Beef Coney Sauce, 
Beer Cheese Sauce, Feta Sauce 

 
 

                 Platter and Basket 
 

Sausage Platter 
Pick any 3 – Bratwurst, Kielbasa, Polish, Italian, Gyro, Andouille, and 
Chicken – comes with Spicy Mustard, Sauerkraut, Sweet n Sour Cabbage, and 

Fries 11.50 
 

Fish n Chips 
Hand Breaded Wild Alaskan Pollock, Fresh Fries, Tartar and Ketchup 9.50 
 
 
  
Don’t forget us for all of your CATERING NEEDS!!!  

We can do anything from backyard BBQ’s to Elegant 

Dinners. We can meet your budget and tastes. 

          Call Us Anytime!!  419.873.6223 



Sammiches 
All of our Sammiches come with hand-cut fries and homemade ketchup 

 

Butter Basted Burger 
Half Pound House Ground Prime 
Brisket, Chuck, and Tenderloin.  
Flat Iron Grilled and Basted with 
Seasoned Clarified Butter on a 
Grilled Chewy Roll.  Lettuce, 
Tomato, Onion, and Fresh Fries  
8.75 
Add Swiss, American, Pepperjack, 
Cheddar, Bleu Cheese .50 
Add Beer Cheese, Feta Sauce.75 
Add Bacon 1.00 
 

Duck Reuben 
Corned and Smoked Duck, Sweet ‘n 
Sour Cabbage, Provolone, Orange 
Shoyu Sauce, grilled on Dark 
Chewy Pumpernickel.  So so so good.  
11.00 
 

Smoked Beef Tenderloin 
Sammich  
Cold Smoked Beef Tenderloin, 
Grilled Roll, Beer Cheese, Lettuce, 
Tomato, and Red Onion. (If you 
would like the beef hot, please 
note that it will come out Medium 
Well otherwise it will come out 
medium rare to medium as all 
great cold smoked beef does!) 10.00 
 
 

Corned Beef Reuben 
A GIANT pile of In House Corned 
Beef, Sauerkraut, Thick Swiss, and 
the “sauwce“, all grilled up in 
some chewy Jewish Rye. 8.25 
 

Pulled Pork 
slow smoked pork, BBQ, slaw, 
Giardiniera 8.25 
 

Bala Fria 
Hand Crafted Ham, Swiss, lettuce, 
tomato, red onion, horseradish 
sauce 8.00 
 

BLT 
Hand Crafted Bacon, tomato, 
lettuce, mayo, Texas toast 
Half pound 7.75/ Full pound- 11.50 
 

Mortadella 
Hand Crafted thick slab & grilled, 
onion, mustard 5.75 
 

Grilled Cheese 
American, Swiss & Pepperjack 5.00 
 

Italian Beef Sammich  
Chi-Town style.  Slow roasted and 
shaved Italian Style Beef on a 
chewy Costanzo Roll with Red Vino 
Au Jus and Giardiniera.  Pure 
love. 8.25 

 

Salads and Soups 
   Dressings: Bleu Cheese, Ranch, Raspberry Vinaigrette, Greek, Bacon Teriyaki 

 

Swig Soup 
Cheese, beer, crumbled bratwurst  
bowl 5/cup 4 
 

Chili  
bowl 5/cup 4 
 

Side Salad 
Greens, red onion, tomato, cheddar 
cheese, Giardiniera  3.75 

BLT Salad 
Greens, bacon, egg, tomato, red 
onion, ranch 8.00 
 
 
 
 
 
 
 
 
 
 
 
 

 

Hanalei Salad  
Smoked Chicken Breast, Roasted 
Pineapple, Red Onion, Fried Flour 
Tortilla Croutes, Green Pepper, 
Bacon Teriyaki Dressing.  8.25 
 

Swig Salad 
Greens, Scotch Egg, onion, 
cucumber, bleu cheese, tomato, 
raspberry vinaigrette 8.75  

Greek 
Greens, romaine, tomato, cucumber, 
kalamata olives, onion, feta 8.00 
 

                        Sweets 

 

Chocolate Covered Bacon Sundae 
Chocolate covered bacon, bourbon roasted pineapple, vanilla ice cream, 
Guinness chocolate sauce. Awesome. 6.00 
 

Root Beer Float - classic 3.50  (Try it with Milk Stout! 6.00) 
 
 


