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Greek
Lemon, garlic, honey, feta, oregano, salt, crushed red and 
cracked black pepper, and onion. Served with pistou.  

6 | $8.59 10 | $14.29 16 | $19.89 24 | $29.79 50 | $57.29

Onion Rings

Mashed Potatoes

Tater Tots

BURGERS

Traditional Buffalo
Clean and classic, naked with Frank’s Red Hot & butter.

Tiger
Our signature wing sauce. A bit spicy, a bit sweet.  
Bring out the Tiger in you.

Tennessee Dry Rub
Our sweet and spicy take on a Memphis classic.

Cup of Soup

Side Salad
(+99¢  for Ceasar or Greek)

Potato Salad

Baked Potato
(After 5pm)

Brussel Sprouts

($4)

Substitute a vegetarian falafel patty for any burger for $1.
*All burgers are 8 ounce USDA Choice, served on a brioche bun, and are cooked to order. Served with a side.

The perfect addition to any meal.

WINGS & THINGS

SIDES & EXTRAS

Flavor Options

* Denotes items are raw, undercooked, or cooked to order.  Consumption of raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

May The Forest Be With You | $12.99
*Swiss cheese, caramelized onions, sautéed 
mushroom medley, lettuce, and mayo.

Owen | $12.89
*House pimento cheese, lettuce, pickled   
green tomato, red onion, and mayo.

Jalapeño Popper | $13.39
*Whipped jalapeño cream cheese, Maple River  
bacon, and  blackberry jam.

All-American | $10.29
*Clean and classic burger topped with lettuce, tomato, 
mayo, and American cheese.

Ramburger | $13.49
*Bacon, cheddar cheese, fried egg, fried 
onion, and mayo.

Patty Melt | $13.29
*Caramelized onions, Swiss cheese, and 1000 
island, melted on marble rye.

Half Price Appetizers
Monday-Friday 4-6pm

Prime Rib Special
Fridays & Saturdays | 5pm until close

Wing & Beer Pairing
Second Thursday of Each Month | 5-9pm

Sunday Brunch
Every Sunday | 11am until 3pm

Fried Shrimp tossed in any sauce | $11.29
Chicken Strips tossed in any sauce | $9.89

Ask about our wing flavor of the week!

SALADS House-made dressings include Greek, Balsamic Vinaigrette, Ranch, Blue Cheese, 1000 Island, Honey Mustard, Ceasar, 
and Apple Cider Vinaigrette. Oil & Vinegar also available by request.

add chicken | 4.19add gyro meat | 3.19 add shrimp | 5.19 add salmon or ribeye steak | 6.19

The Post House topped with feta cheese, Kalamata olives, 
pepperoncini, and stuffed grape leaf, tossed in Greek dressing.

Greek | $11.59

Post House | $9.49
Mixed greens with cherry tomato, cucumber, 
red onion, and bell pepper, with choice of dressing.

Grilled or blackened chicken breast, romaine lettuce, 
parmesan, and crouton, tossed in Caesar dressing.

Grilled Chicken Caesar | $12.79

*The Post House topped with rib eye steak and gorgonzola cheese, 
tossed in balsamic vinaigrette.

Black & Blue | $15.49

Mixed greens tossed in apple cider vinaigrette, topped with chicken, 
bacon, candied pecan, sunflower seeds, craisins, and gorgonzola.

Harvest Cobb | $14.89

Quiche & Salad | $10.19
A hearty slice of our daily quiche offering served with a side 
salad and choice of dressing.

Hand-cut Fries

Greek Fries

Sweet Potato Fries

Steamed Broccoli

Coleslaw

Sautéed Green Beans

SANDWICHES All sandwiches served with choice of a side and a pickle.

Grouper Reuben | $14.49
Fried grouper filet, Swiss cheese, 1000 Island, and  
cole slaw on marble rye.

Gyro | $10.69
Shaved lamb, tzatziki, tomato, red onion, and mixed 
greens. Served with Greek fries.

Tiger Chicken | $12.59
Fried chicken breast tossed in our house sauce and 
served with lettuce, tomato, and ranch on ciabatta.

Chicken Caprese | $11.89
Herb-marinated chicken breast, confit tomatoes, freshly sliced 
mozzarella, basil, and balsamic reduction on ciabatta bread.

Boar’s Head corned beef, Swiss, and sauerkraut with spicy mustard 
on marble rye.

Black Forest Reuben | $10.49

French Dip | $10.49
Shaved ribeye and provolone cheese on a hoagie. Served with au jus.
Make it a Philly (add mushrooms and onions) | 50¢


