General Denver House Wine - Foxbrook Winery - Sonoma, CA - Chardonnay, Merlot, & White Zinfandel

Ask your server about our additional seasonal selections

Bottled Domestic Beers - Budweiser, Bud Light, Bud Light Lime, Coors Light, Miller Lite, Michelob Ultra
Bottled Premium Beers - Bass Ale, Gorona, Heineken, Guinness
Draft Beer Selections - Miller Lite, General Denver Pub Ale (an Amber Stock Ale brewed by Sam Adams)

Ask your server about our constantly rotating selection of Draft & Bottled Premium Craft Beer

Denver Cosmopolitan - Absolut Citron with Patron Citronge, Cranberry Juice, & Fresh Lime Juice
Wilmington Hurricane - Light Rum, Dark Rum, Amaretto, Orange Juice, Sour Mix, & Grenadine

Lemontini - Fresh Lemon, Absolut Citron, Triple Sec, & Sour Mix

Patron Margarita - Our best Margarita made with Patron Silver, Patron Citronge, Sour Mix, & Lime Juice

Great Beginnings
Fresh Cut Loaded Fries - Your Choice of the following. .. $7.00
Brad’s Pub Fries - Bacon, Cajun Ranch, Cheese Chili Cheese - Black Bean Chili, Cheese, Sour Cream
@ Beam’s Bleus - Bacon, Bleu Cheese, Alfredo, Chives Smothered BBQ - Bacon, BBQ Sauce, Cheese
Greek Flatbread Pizza $8.50

@ Ground Lamb, Tomatoes, Onions, Feta Cheese, Kalamata Olives, Spinach, Banana Peppers, & herbs.

Local Ground Lamb provided by Taylor’s Tunis

Denver Appetizer Combo $4.00

@ A selection of our favorites - Sweet Potato Fries, Onion Straws, & Fried Green Beans with dipping sauce

Choose a larger order of any one of the above selections for only $4.00

Denver Quesadilla $6.00
Grilled Tortilla stuffed with Cheese, Peppers, Onions, Mushrooms, & Pico de Gallo - add chicken or steak for $3.00

Spinach & Artichoke Dip $7.00
Creamy Parmesan Dip served with homemade tortilla chips

Shrimp Cocktail $7.00
Six Chilled Jumbo Shrimp served with our zesty Cocktail Sauce

Pub Wings $7.00
Eight lightly breaded & seasoned Chicken Wings with just the right kick - served with Celery & Bleu Cheese

Mozzarella Sticks $5.50
Six breaded Mozzarella Sticks served with our Homemade Marinara Sauce

consuming undercooked meats may result in an increased risk of foodbourne iliness




Welcome to the General Denver Hotel

Pub Hours
Tuesday - Thursday 11 AM -9 PM
Friday & Saturday Il AM - 10 PM
Sunday Brunch served in the Dining Room 4 AM - 2 PM
Take Out & Delivery Available

Call (937) 383-4141 for more information

Soups & Salads
Black Bean Chili or Soup du Jour cup $3.00
Chili topped with Cheese & Red Onions bowl $5.00
House Spinach Salad $6.00

Spinach, Tomato, Bacon, Sesame Bits tossed in House Dressing - Add Chicken $3.00 Chilled Cocktail Shrimp $4.00

Stephanie’s Steakhouse Salad $11.00

Fresh Greens topped with Bleu Cheese Crumbles, Potatoes, Pico de Gallo, Asparagus, Sliced Steak, & Balsamic Vinaigrette

Main Street Salad $8.00

Fresh Greens, Bleu Cheese Crumbles, Tomatoes, Red Onions, Bacon, Chopped Egg, Croutons, &

Smoked Turkey in House Dressing

Harvest Chicken Salad $4.00

Fresh Greens, Apples, Bacon, Bleu Cheese Crumbles, Craisins, Pecans in a Cranberry Apple

Vinaigrette topped with a Grilled Chicken Breast

Garden Salad $5.00

Fresh Greens topped with Cheese, Tomato, Cucumber, Red Onion, & Croutons

Add Grilled or Fried Chicken for only $3.00

Connie’s Caesar Salad $6.00

Hearts of Romaine with Parmesan Cheese, Croutons, & Creamy Caesar

Add Grilled Chicken - $3.00  Add Sliced Rugar Steak - $5.00  Add Grilled Salmon - $6.00

Dressings:

House Sweet Tomato Vinaigrette, Buttermilk Ranch, Honey Mustard, Fat Free ltalian, Bleu Cheese, Fat Free Ranch,
Fat Free Raspberry Vinaigrette, Cranberry Apple Vinaigrette, Balsamic Vinaigrette, French, Thousand Island, & Oil & Vinegar

Beverages:

Coke, Diet Coke, Sprite, Lemonade, Sweet Tea, Unsweetened Tea, & Coffee - Unlimited Refills $2.00

Milk, Juices, & Hot Chocolate served per individual glass  $2.00

consuming undercooked meats may result in an increased risk of foodbourne iliness



The General’s Infamous Burgers

All of our Burgers are 1/3 pound fresh ground beef & are served with One Side

Denver Celebrity Burgers $8.50
Bubba Burger: BBQ Sauce, Onion Straws Sally Melt: Sautéed Onions, Swiss, & Mayo
American, & Swiss on Texas Toast on Grilled Rye

Mallory’s Out of Control: Mushrooms, Peppers, Onions, Matty P:  Over Easy Egg, Bacon, Lettuce,

Bacon, BBQ, Banana Peppers, & Mozzarella Pickle, & Swiss Cheese

The ENERLIZE CLINTON LD OLUNTY Jalapeno Cheddar Burger $10.00

@ Our Fresh Burger smothered in spicy Jalapenos, Cheddar, & Cajun Mayo served on local Jalapeno Cheddar Foccacia

Local Jalapeno Cheddar Foccacia provided by Cattail Acres

The GD Pub Burger $49.00

Our Hand Pattied Burger smothered in BBQ Sauce, Smokey Bacon, Cheddar, & Cole Slaw on Grilled Sourdough

The Stack $10.00

Two Burgers stacked high with two pieces of American, Bacon, Lettuce, Tomato , & Pickle

Mushroom Swiss Burger $7.50
Our Burger topped with Mushrooms, Swiss, Lettuce, & Pickle

Bleu Cheese Cajun Burger $4.00

Our Burger seasoned with Cajun & topped with Sautéed Onions, Bacon, Pepper, & Bleu Cheese Crumbles

Garden Veggie Burger $8.00

All Natural Vegan Burger with Sweet Peas, Carrots, Green Beans, Corn, & Onions topped
with Pepper Jack & the Works.

Emily’s Better Than Burger $8.00

@ Portobello, Roasted Red Pepper, Onions, Spinach, Banana Peppers, Feta, & Mozzarella on Local Rosemary Garlic Foccacia

Local Rosemary Garlic Foccacia provided by Cattail Acres

Sides:

Sweet Potato Fries, Onion Straws, Cinnamon Apples, French Fries, @ Homemade Pepper Slaw,
Garden Salad, Applesauce, Cottage Cheese, Mashed Potatoes

Baked Potatoes available after 5 PM
Ala Carte Side $2.50

Side Spinach Salad, Side Caesar Salad, Fresh Broccoli, Fresh Asparagus, @ Colcannon - add $1.00

Extras:

Bleu Cheese Crumbles, Sautéed Onions, Jalapenos, Mushrooms, Peppers, Onions,
Banana Peppers, Black Olives, Sour Cream add $.50

Egg, Bacon, Pico de Gallo add $1.00

consuming undercooked meats may result in an increased risk of foodbourne iliness



Chicken, Melts, Double Deckers, & More

Served with One Side

Grilled Chicken Sandwich

With lettuce & Tomato on a multi-grain bun

Buffalo Tom’s Chicken Sandwich

Grilled Chicken smothered in Hot Sauce, Mushrooms, Bleu Cheese, Bacon, Banana
Peppers, & Pepperjack on a multi-grain bun

Tammy’s Favorite Chicken Sandwich

Grilled Chicken topped with Bacon, Mushrooms, Cheddar, & Honey Mustard on Multi-Grain Bun

Honey Bourbon Chicken Sandwich

Grilled Chicken glazed with our Honey Bourbon Sauce with the Works on a Multi-Grain Bun

The Huntsman

Pretzel Roll stuffed with our Slow Cooked Beef, Mushrooms, Onions, & Mozzarella with a side of our Horsey Sauce

The Sly Fox

@ BBQ Beef, Sautéed Onions, & Cheddar on a Pretzel Roll

Turkey Melt
Turkey, Cheese, Bacon, Tomato , & Mayo on Grilled Texas Toast
Philly Wrap
Steak, Mushrooms, Onions, Banana Peppers, & Swiss rolled up in a Flour Tortilla with Lettuce, Tomato, & Mayo

Tomato Mozzarella Sandwich

Tomato, Mozzarella, & Fresh Spinach on Grilled Sourdough

Timmy’s Unmelt

A Classic Double Decker Club with Ham, Turkey, Bacon, Cheddar, Lettuce, Tomato, & Mayo on White Toast

Pimento Cheese Sandwich

An Old Time General Denver specialty on Grilled Rye Bread

Gourmet Grilled Cheese

American, Swiss, Peppers, Onions, Tomato, & Mayo on Grilled Texas Toast

Fish Sandwich

Served on Grilled Marbled Rye with Cheese, lettuce, Pickle, & Tarter Sauce

Chicken Tenders

Three Crispy Tenders served with Honey Mustard

consuming undercooked meats may result in an increased risk of foodbourne iliness
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House Favorites

Fire Roasted Steaks - Served with two sides

60z Rugar - The Small, yet Mighty flavor of a Tip Sirloin $11.00
100z Flat lron - Aged & Seaconed Top Blade Sirloin $14.00
Bistro Steak - Tender Beef Medallions $16.00

All Steaks garnished with our Steak Butter

Top off your steak with our creamy Bleu Cheese Sauce or Smother it with Sautéed Mushrooms & Onions for only $2.00

Mile High Steak & Shrimp $20.00
Bistro Steak piled high on heavenly Mashed Potatoes, smothered with our Alfredo Sauce, & served with Fresh Asparagus
Chilean Sea Bass $18.00

@ Buttery Filet of Sea Bass atop a bed of Risotto with Fresh Asparagus
Molly’s Stuffed Chicken $14.00

Grilled Chicken stuffed with Ham, Asparagus, & Sweet Honey
Mustard sauce, topped with Swiss & Breadcrumbs with two sides

Grilled Salmon $14.00

8oz Grilled Salmon glazed with Honey Bourbon Sauce & served with two sides

Purkey’s Pub Steak Sandwich $11.00

Grilled Steak, Spinach, Creamy Horseradish, & Caramelized Onions served open face on grilled sourdough with one side

Rosemary Grilled Pork Medallions $12.00
@ Tender Grilled Pork with Rosemary Rub served with Cabbage & Mashed Potatoes
Fish & Chips $8.50

Two English Battered Pub Style Cod Fillets with Fries & Slaw

Pagsta Specialties

Served with a Garden Salad & Fresh Bread

Linguini Fresca - Fresh Asparagus, Mushrooms, Onions, Tomatoes, Herbs, & Olive Oil tossed with Linguini $4.00

With Grilled Chicken - Add $3.00  With Grilled Shrimp ~ Add $4.00  With Grilled Salmon - Add $6.00

@Shrimp Fra Diablo - Succulent Shrimp cooked in a Spicy Marinara tossed with Linguini $13.00

Cindy’s Carbonara $13.00
Creamy blend of Grilled Chicken, Bacon, Asparagus, & Linguini in our Homemade Alfredo Sauce

Dave’s Cajun Chicken Pasta $13.00
Cajun Grilled Chicken tossed with Broccoli, Bacon, Mushrooms, & Penne Noodles in our Homemade Alfredo Sauce

Create Your Own Pasta $4.00

@ You choose the noodles between Penne & Linguini then add either Homemade Marinara or Alfredo

consuming undercooked meats may result in an increased risk of foodbourne iliness



