
2 0 %  g r a t u i t y  a d d e d  t o  p a r t i e s  o f  8  o r  l a r g e r .        
E a t i n g  r a w  o r  u n d e r c o o ke d  m e a t s ,  e g g s ,  o r  s h e l l fi s h  m a y  i n c r e a s e  y o u r  r i s k  f o r  a  f o o d - b o r n e  i l l n e ss .  Fo o d  
a l l e r g e n s  a r e  i n g r e d i e n t s  h e r e :  m i l k ,  e g g , fi s h ,  s h e l l fi s h ,  n u t s ,  w h e a t ,  s o y,  &  s e s a m e . N o t i f y  s t a f f .

*
T J ’ S  +  C . W ’ S :  3 5 9  W E S T  L I B E R T Y  S T R E E T ,  W O O S T E R ,  O H I O  4 4 6 9 1

S A L A D S
tofu $4, steak $8, salmon $9, shrimp $7, chicken $5 

P I T T S B U R G H  S T E A K  S A L A D *  $ 2 0
Mixed Greens Topped With Tomatoes, Cheddar Cheese, 
Cucumbers, Red Onions, Grilled Steak & French Fries With 
Your Choice Of  Dressing

B U F FA LO  S A L A D  $ 1 7 . 5
grilled or fried spicy buffalo chicken, romaine, Swiss,
cucumber, tomato, red onion, house made ranch  

C U C U M B E R  &  O N I O N  S A L A D  $ 1 5
Mixed Greens Topped With Creamy Pickled Cucumbers & Red 
Onions With House Made Croutons, Crispy Bacon & Feta Cheese

B L A C K E N E D  S A L M O N  C A E S A R  S A L A D  $ 1 9
Romaine, House Made Croutons & Parmesan Cheese Tossed In
An Avocado Caesar Dressing with blackened salmon bites.

P I Z Z A S
       Opt for our 12” gluten free cauliflower crust $4.5

CA R N I V O R E  P I Z Z A $ 1 7 . 5
House Made Pizza Dough Topped With Ham, Bacon, 
Pepperoni, Salami & Mozzarella Cheese 

M A R G H E R I T A  P I Z Z A  $ 1 6
garlic olive oil, thin sliced tomato, fresh + shredded mozz, 
basil + savory balsamic swirl

D I L L P I C K L E  P I Z Z A $ 1 6
House Made Pizza Dough Topped With Garlic Oil, Pickle 
Chips, Mozzarella Cheese & House Made Ranch

LOT T E R Y  P I Z Z A :  P I C K  3  F O R  $ 1 6 . 5
comes with red sauce + mozzarella 
A D D  3  TO P P I N G S :  pepperoni, bacon, anchovies, 
mushrooms, roasted red peppers, tomatoes, jalapeños, 
black olives, red onion, banana peppers.  
.75 per additional topping

S O U P S
F R E N C H  O N I O N  S O U P  $ 7  crouton + provolone 
TJ ’ S  C H I L I  $ 7  bubbly cheddar cheese
S O U P  D U  J O U R  $ 6

H A N D H E L D S
    Upgrade to fries $4.5

Sub a veggie burger or vegan chicken breast
Gluten Free Bun available upon request

P U L L E D  P O R K  W R A P  $ 1 6
flour Tortilla Filled With Lettuce, Cheddar Cheese, Tomato, Red 
Onion, Pickle Chips & Carolina BBQ Sauce With Chips

R O D N E Y ’ S  D E L I  S U B  $ 1 7
Ham, Salami, Pepperoni, Provolone Cheese, Lettuce, Tomato, 
Red Onion, and  banana peppers with Italian Dressing On A 
Hoagie Bun Served Hot Or Cold Served With Chips

F L A S H  F R I E D  W A L L E Y E  S A N D W I C H  $ 2 0
lettuce, tangy lemon tartar, red onion, tomato, hoagie, chips

T J ’ S  Q U E S A D I L L A  $17
A Grilled Flour Tortilla Stuffed With A Cheese Blend, Red 
Peppers, Green Onions & Your Choice Of  Burger Or 
Chicken Served With Salsa

B U R G E R S
Upgrade to truffle sidewinders $4.5 

T H E  H O G  F A T H E R *  $ 1 9  
8oz Burger Topped With, Salami, Pepperoni, Banana 
Peppers, Provolone Cheese & Marinara On A Brioche Bun 
Served With Fries

B U F FA LO  B U R G E R *  $ 1 7 . 5
8oz Burger Topped With Our Famous Buffalo Sauce, Red 
Onions & Bleu Cheese Crumbles Served On A Brioche Bun 
With Fries

H O N E Y  H I C KO R Y  B U R G E R *  $ 1 7 . 5
8 oz angus beef burger, bacon, honey hickory, cheddar, fries

M U S H R O O M  &  B A C O N  B U R G E R *  $ 1 8
8 oz angus beef  burger, sauteed mushrooms, crispy 
bacon, Swiss cheese, french fries

E N T R E E S
Add side garden salad $4.5 

Upgrade to truffle sidewinders $4.5 

S T E A K  &  S H R I M P *  $ 3 2
Cooked To Temp Sliced Tenderloin Topped With Grilled 
Shrimp & Cilantro Lime Sauce Crispy House Potatoes & 
House Vegetables 

S M O T H E R E D  T E N D E R L O I N *  $ 2 7
cooked to temp, sliced + smothered with sauteed 
mushrooms, caramelized onions, house potatoes, house 
vegetables. Add juicy shrimp $5

B L A C K E N E D  S A L M O N *  $ 2 8 . 5
Baked Cajun Salmon Topped With An Avocado Caesar
Sauce, Fresh micro greens & Sesame Seeds Served Over
White Rice & House Vegetables 

W A L L E Y E  D I N N E R  $ 2 8
breaded & fried walleye served with house rosemary 
potatoes & house vegetables

B B Q  C H O P S  $ 2 8
 2 Grilled 8oz Pork Chops Topped With BBQ Sauce Served 
With Loaded Mashed Potato & House Vegetables

S M O T H E R E D  C H I C K E N  $ 2 2
Grilled Chicken Topped With, Mushrooms, Onions, 
Peppers, Blended Cheese & Honey Mustard Sauce Served 
With Mashed Potatoes & House Vegetables 

C H I C K E N  F I N G E R S  +  F R I E S  $ 1 6
the American dream

C H I C K E N  P O T  P I E  $ 1 9
Carrots, Cellery, Chicken, Potatoes & Onions In A Creamy 
Sauce Topped With Puff Pastry 



t h e

W I N E  +  B O U R B O N

s e l e c t i o n

C O Z Y  W I N T E R
F L AV O R S

A P P E T I Z E R S

C H E E R S  T O

6 0  Y R S
B Y  T H E  G L A S S

W H I T E                           
house pour moscato                         8
sea glass riesling                             9
house pour chardonnay                   8
kendall jackson chardonnay            10
bella sera pinot grigio                   8
josh pinot grigio                            10
prophecy sauvignon blanc               9.5

R E D
gascon Malbec                                 9
troutman farmer’s red                     9
kendall jackson merlot                    10
house pour merlot                           8
mirassou pinot noir                         8.5
house pour cabernet                       8
kendall jackson cabernet                 10.5
josh cabernet                                 10

R O S É
proverb                                             8

B U B B L E S
ruffino prosecco                              9

F O R T I F I E D  W I N E
dow’s late bottled vintage Port         8

B Y  T H E  B O T T L E  

W H I T E  +  R O S É
Proverb Rosé | Sonoma, Ca                                   24
Canyon Road Moscato | Modesto, Ca                   24
Sea Glass Riesling | Santa Barbara,  Ca                 28
Kendall Jackson Chardonnay | Wa                        34
Proverb Chardonnay | Modesto, Ca                      24
Josh Chardonnay | Ca                                          32
Bella Sera Pinot Grigio | Modesto, Ca                  25
Josh Pinot Grigio | Ca                                          32
Santa Margherita Pinot Grigio | Italy   42
Prophecy Sauvignon Blanc | New Zealand             29

R E D
Chalet Debonné Blueberry Noir | Madison, Oh   24 
Gascon Malbec | Argentina                                   31
Kendall Jackson Merlot | Sonoma, Ca                   36
Mirassou Pinot Noir | Modesto, Ca                       26
Kendall Jackson Cabernet | Paterson, Wa             36
Bonanza Cabernet | Fairfield, Ca                         32
Lenore Syrah | Columbia Valley, Wa                     27
Troutman Farmer’s Red | Wooster, Oh                   31
Candoni Chianti | Tuscany, Italy                           29
Justin Cabernet | Ca                                             46
Josh Cabernet | Ca + Or                                      32

B U B B L E S
Ruffino Prosecco                                                   29
Wycliff  Brut                                                           22

B O U R B O N  B Y  T H E  G L A S S  

four roses                                         9
makers mark                                     10
buffalo trace                                     11
knob creek                                    1 2
woodford reserve                          1 2
basil hayden                                   13
angel’s envy                                   14
blade and bow                               14
blanton’s single barrel                   19

G A M E  D A Y  N A C H O S  $ 1 1
TJ’s Chili With Melted Cheese, Red Peppers, Banana 
Peppers, & Green Onions Over Tortilla Chips

T R U F F L E  S I D E W I N D E R S  $ 9 . 5
Crispy potato twists with hints of  aromatic 
rosemary + truffle, house ranch for dipping

B L A C K E N E D  S A L M O N  B I T E S  $ 9  
Cilantro Lime Sauce, Sesame Seeds & Micro 
Greens

P R E T Z E L  S T I C K S  +  B E E R  C H E E S E  $ 1 0

W H I T E  C H E D D A R  C H E E S E  C U R D S  $ 9 . 5

C R I S P Y  F R I E D  P O T A T O  S K I N S  $ 9 . 5
Bacon bits, cheddar cheese & green onions 

C A U L I F L O W E R  W I N G S  $ 1 0
flash fried cauliflower bites, sauce of  choice

A R T I C H O K E  S P I N A C H  D I P  $ 1 0
A house specialty since 1982!

S P R I N G  R O L L S  $ 1 0
Vegetable stuffed spring rolls served with house 
made sweet & spicy dipping sauce

 S L O W  C O O K E D  P R I M E  R I B ,
B A K E D  P O T A T O  + A U  J U S  


