
Garl ic Parmesan
Asian Orange-Soy

Chef 's 7 Spice Dry Rub
Chipotle BBQ

Maple Sweet Chi l i
SGR  

Spicy Garl ic Ranch 
(our signature sauce)

Buffalo
Carol ina Hot Mustard

Hot Honey Garl ic
The Reaper (Crazy HOT!)

Crab Chips |  $13
house fr ied seasoned potato chips / lemon garl ic aiol i  / cheddar jack
guacamole / lump crab / white bean salsa 

*wings are gluten free EXCEPT boneless
all sauces are gluten free EXCEPT 

maple sweet chili and asian orange soy

STARTERS & SMALL PLATES

A tradition started over 40
years ago by Ken & Sally. 

Try it with the original house
dressing - Sally Supreme or

choose your own. 
mixed greens / tomatoes 

 cucumbers / carrots 
shredded mozzarella 

 french fries / grilled onions

Caesar I $12 entrÉe / $6 petite
chopped romaine / shaved parmesan
herb crouton / caeasr dressing

german pretzel |  $12
house sweet hot mustard / beer cheese sauce 

MU
ST

TR
Y

Side garden salad I $6
f ield greens / tomato 
cucumber / carrots

Cranberry 
& fried goat cheese salad I $14
dried cranberr ies / candied pecans
panko crusted goat cheese
mixed greens / champagne vinaigrette 

d r e s s i n g s

bleu cheese / balsamic vinaigrette  / ranch / sal ly supreme
 thousand is land / champagne vinaigrette

Tomato bisque I $4 cup $7 bowl
cream / shaved parmesan

SALADS
hublersburg hotel salad i $12spinach salad I $14

baby kale / spinach / toasted walnuts
roasted butternut squash 
goot essa mtn val ley sharp cheddar 
 warm bacon vinaigrette 

7 spiced pork belly bites |  $12
pork bel ly / 7 spice rub / bbq dipping sauce 

local goot essa cheeses
cured meats

honey comb / figs
whole grain mustard

cornichon /seasonal fruits

CHARCUTERIE
$18

LOCALGOODS!

sgr Fries |  $11
fresh cut fr ies from Ardry 's farm / spicy garl ic ranch / bacon 
melted cheddar jack / scal l ions

vegetarian option or can be vegetarian by omitting an ingredient gluten free option or can be gluten free by omitting an ingredient

short rib poutine |  $14
braised short r ib / wisconsin cheese curds / house made gravy
fresh cut fr ies / scal l ion

add a protein to any salad
Gri l led Chicken +$7 / Steak +$9 

Shrimp +$8 / Salmon +$8 

half order (5wings) $9

Full order (10wings) $17

table order (25wings) $36
 

boneless wings (1lb) $14

housemade sauces I listed mild to hot

hand breaded crispy fried chicken 

The Hublersburg Inn is pleased to offer a variety of gluten free options however, we are not a gluten-free restaurant and cannot ensure that cross
contamination will never occur. Some items not marked GF or V can be made so by omitting an ingredient where possible. Please ask your server for more

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

soup du jour i priced accordingly
ask for today's selection

Wings

advise your server of your dietary restrictions



7 spice tossed / maple chi l i  dipping sauce

fresh cut fries I $6
one pound /hand cut 
add cheese sauce $2

fried brussel sprouts i $8
brown butter / lemon / parsley

whipped potatoes i $4
fresh herbs / butter / scal l ion

sweet & spicy cauliflower i $8
l ight ly breaded / sweet chi l i  sauce 

sweet potato waffle fries i $8

fried Wisconsin Cheese Curds |  $9 
l ight ly breaded / SGR dipping sauce 

 O N  T H E  S I D E

Liver & onions i $16
 gravy / caramelized onions

 mashed potato / seasonal vegetable  
add bacon $2

 HUBIE CLASSICS
fish & chips i $18

beer battered haddock / fresh cut fr ies 
 coleslaw / house made tartar

available all day!

bourbon glazed Salmon i $25
blackbranch farm pea shoots 

creamy r isotto / seasonal vegetable

 Braised short rib I  $28
red wine braised / mushrooms / onions

roasted tomato / housemade gravy
whipped potatoes / seasonal vegetable

drunken ribeye i $32
 ale marinated 14oz r ibeye

whipped potatoes / seasonal vegetable
horseradish compound butter $2

 roasted garl ic compound butter $2
 red wine demi glace $3
sauteed mushrooms $3

Mediterranean chicken I $25
pan seared chicken breast / l ight ly breaded

roasted garl ic / peppers / calamata ol ive
feta / fresh herbs / creamy r isotto 

 seasonal vegetable

 T H E  M A I N  C O U R S E
available after 4 pm  

the remington i $18

LOCAL
GOODS!

blend of elk / bison / boar / wagyu beef
roasted garl ic aiol i  / mushrooms / brie 

 greens / brioche rol l

Hubie Burger i $14
our now famous burger! provolone / fr ies 
fr ied onions / lettuce / tomato  / spicy garl ic ranch

gardenburger or grilled chicken breast may be substituted for any burger

B U R G E R S   
local beef from rising spring Meat Co  / 80z / prepared to your liking 

served on a brioche roll

dakota Burger i $15
bacon / fr izz led onions / cheddar / House BBQ

Classic Burger i $12
choice of cheese / lettuce / tomato / onion 

snydertown Cheesesteak I $15
shaved r ibeye / swiss cheese / caramelized onion 
spicy garl ic ranch sauce / avai lable with chicken 

french dip i  $15
shaved prime r ib / provolone / roasted garl ic
ciabatta / au jus

Philly Cheesesteak I $14
shaved r ibeye / caramelized onion /choice of cheese or
cheese sauce /avai lable with chicken
cal i fornia style +$1 lettuce / tomato / mayo /raw onion

reuben i $14
corned beef / Hubie kraut /swiss / 1000 is land / rye

rachel i $14
roasted turkey / coleslaw / melted swiss 
1000 is land / rye

short rib melt |$14
open faced / roasted garl ic bread / jalapeño cheddar
arugula / horseradish

asian chicken wrap I $14
crispy fr ied chicken / orange soy ginger sauce 
pickled vegetables / romaine / sr iracha aiol i  
substitute fr ied caul i f lower for vegetarian option

turkey blt I $14
roasted turkey breast / tomato bacon jam /gouda 
arugula / roasted garl ic sourdough

HANDHELDS
all handhelds may be prepared as a wrap with herb flour tortilla

NA Cocktails
(sure you can add vodka!)

 

A 20% gratuity may be added to separate checks 
and parties of 8 or more

Burgers & Handhelds come with a choice of
house made seasoned potato chips or
coleslaw. Add fresh cut fries for $2

Save Room for Dessert!
Feature Chocolate Dessert

Seasonal Cheesecake

Peanutbutter Pie

Coconut cream pie

Seasonal Creme Brûlée

Brownie Sundae Tropical getaway
pineapple / coconut water

grapefruit / seltzer

Blueberry Picking
tait farm blueberry shrub
lemon / ginger / seltzer

Cranberry Rhubarb  Mule
tait farm rhubarb shrub

cranberry / lime / ginger beer

Blue Lagoon
fever tree sparkling lemonade 
 blue curacao / pineapple juice


