The Post Promise
We prioritize consciously sourced ingredients, including beef tallow and pure olive
oil whenever posableHST UP with ingredients you can feel good about'

er at the Bar!

Tactical Tallow Fries

Flash-fried in beef tallow and tossed in sea salt with freshly grated Romano cheese served
with 2 dipping sauces. $9 GF
Philly Fort Fries
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Beef tallow fries topped with thinly sliced ribeye, sautéed onions, and melted Cheez Whiz. $14
Combat Crunchers
Crispy, flavorful chicken bites ready for action, flash-fried in rich beef tallow. Choose
from:
» Medium Spice: Tossed in zesty Buffalo sauce for the perfect kick.

* Garlic Parm: Savory and bold with a rich, garlicky finish.
» Naked: seasoned and served with your choice of BBQ, ranch, or blue cheese. $13

Tower Park Twisters
Rolled tortillas filled with chicken and cheese, served with zesty dipping sauce. $13 GF

FORT FILLERS: BOWLS & GREENS

Platoon Poke Bowl*

Marinated ahi tuna on seasoned rice, topped with mango, avocado, cucumbers, edamame,
pickled onions, and crispy wontons. $19 GF Option

Patriots Pan

Marinated beef bulgogi over steamed rice, kimchi, pickled onions, avocado, cilantro, spicy
mayo . $17 GF Option

Operation Green

Spring greens with pickled onions, cucumbers, feta, toasted nuts, and house-made honey-
lime dressing. $14 (add grilled/fried chicken or seared tofu for $5, add chickpeas for $4) GF V
The General

Quinoa with garbanzo beans, pickled onions, parsley, mint, cucumbers, and feta, dressed in
a light vinaigrette. $13 (add grilled/fried chicken or seared tofu for $5) GF V

Chow

Savory fried rice loaded with chicken and fluffy eggs, topped with scallions, spicy kimchi,
and sweet chili sauce. $11 GF

Tofu Trooper

Roasted sweet potatoes, green peppers, corn, seared tofu, pickled onions, edamame, garbanzo
beans, avocado topped with scallions, cilantro, and tahini peanut vinaigrette. $17 GF V

*Consuming raw or undercooked seafood, shellfish, poultry, or eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions.



The Post Promise
We prioritize consciously sourced ingredients, including beef tallow and pure olive
oil whenever possible. POST UP with ingredients you can feel good about!

Order at the Bar!

Philly Philly
Caramelized onions with your traditional “wiz wit,” served on a freshly baked roll with beef
tallow fries or green beans. $16
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Ranger Reserve

Fresh burger made of a brisket chuck combo with classic toppings on side, and cheddar
cheese, served on a toasted brioche bun with beef tallow fries or green beans. $15

Battalion Battered Haddock

Golden, crispy haddock in our signature sea salt batter, served with beef tallow fries or green
beans and a side of tartar sauce. $16

The Frontline Chicken Wrap
Choice of diced grilled or fried chicken wrapped in a tortilla with lettuce & tomato. Choice of
mayo, buffalo, or home-made honey mustard. Served with beef tallow fries or green beans. $15

Bunker Bites
3 mini fried chicken sliders, tossed in barbecue sauce and topped with a pickle. Choice of
side of blue cheese or ranch. Served with beef tallow fries or green beans. $15

Sides $5

Beef Tallow Fries Green Beans Side Salad
Grand Finale: Dessert
Posty Puffs

Duo of mini pastry puffs: powdered sugar with a caramel drizzle and powdered sugar with
a house-made berry compote. $10

Ask for Our Kid’s Menu

*Consuming raw or undercooked seafood, shellfish, poultry, or eggs may increase your risk of foodborne illness, especially if you have certain medical
conditions.



