
UTENSILS

Bell’s IPA Chicken   13 | 21
½ or whole chicken brined overnight then basted
while roasted with fresh herbs and Bells Two
Hearted IPA. served with your choice of roasted
vegetables, southwestern creamed corn, house
chips or fries. (available while supplies last)

pork belly mac n’ cheese  10
smoked pork belly in mac n’ cheese from scratch
then topped with chipotle ritz crumbles.
meatless mac  8

Monte cristo sliders   10
pork belly, muster and dark cherry chutney
tucked in a Hawaiian roll then beer battered
and fried. served with dark fruit preserves.

Curry cauliflower sliders 8
thick cut charred curry cauliflower, red peppers,
caramelized onions and beer-balsamic glaze
wrapped in crispy lettuce.
[v+GF]

Little meals on sticks  8
bacon wrapped water chestnuts skewered with
radish and cucumber. served with honey sauce.

Lollipop Wings   8
six crispy wings with mess-free handles. your choice of 
traditional, dynamite, honey gold or throwback sauce.
you might not even need a napkin . . .

Classic Wings   10
1 lb of saucy traditional style wings in a big ol’ bowl.
available in traditional, dynamite, honey gold or 
throwback sauce.

Popcorn of sustainability   10
smoked pork belly crispy bacon, shredded parmesan 
cheese and fresh sage all shook up in some popcorn.
perfect to sustain a long night of drinking ahead!

Smoked turkey leg AND    13
Sweet potato waffle
a fluffy sweet potato waffle served with maple
pecan syrup and garnished with a giant medieval
looking house smoked turkey leg. (available while 
supplies last)

curry cauliflower no-mac  10
with cheese
made from scratch with charred curry cauliflower.
[v+GF]

Smoked Turkey Club   10
house smoked turkey, bacon, lettuce and tomato
served with truffle aioli on toasted sourdough.

Caprese Panini   9
chopped tomatoes, basil and fresh mozzarella
with a balsamic glaze pressed between slices
of sourdough. add grilled chicken for a bit more.
[v]

the good life  12
locally raised never frozen ground beef, fresh melted 
blue and brie cheese, truffle aioli, bacon-jam, lettuce 
and tomato on a toasted pretzel bun.

GrannY Gouda’s apple burger  10
locally raised and never frozen ground beef, melted 
gouda, truffle aioli, crispy granny apple, bacon, lettuce 
and tomato on a toasted brioche bun.

SMOKED Cobb Chop   12
house smoked turkey, southwestern corn, roasted
red pepper, bacon, avocado and blue-brie cheese
on romaine mix served with house ranch.
oh, and � has a �ied egg in �e middle!

The Not-So-Original Chop  10
arugula, cous cous, marinated roma tomatoes,
crunchy corn, currants and papitas. comes with
choice of house smoked turkey or chopped
avocado. served with creamy basil dressing.

Steve-Talk-Thai Chicken Salad  12
grilled chicken, napa cabbage, carrots, cucumber, green 
onion, peanuts, edamame, crunchy wonton chips and 
rice noodles. served with a spicy thai and cilantro
lime dressing.

quinoa chop   9
arugula, quinoa, grilled asparagus, tomatoes, papitas, 
currants, parmesan cheese and tossed with truffle oil 
dressing. add grilled chicken for a bit more.
[v]

CHOPS

SNACKS

HANDHELDS

sidenote:
if you’re craving something simple like a 

cheeseburger or a chicken sandwich just let us 
know... we’ll see what we can do!

sides  $5
house chips, thick cut fries, southwestern crème 

corn, side salad or roasted vegetables

all sandwiches are served with house chips. add thick cut fries, sweet potato chips, roasted
vegetables, southwestern creme corn or side salad for a little more.

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

Chef Jason Shaw



TapWhat’s On

COORs LIGHT  [ Colorado  |  Lager  |  4.2%  ]  $5

Crispin  [ California  |  Cider  |  5.0%  ]  $5

Lagunitas pils  [ California  |  Pilsner  |  6.2%  ]  $5

Dos Equis [ Mexico  |  Lager  |  4.3%  ]  $5

Papago Brewing Co. orange blossom  [ �izona  |  Wheat  |  4.5%  ]  $5

Hacker-Pschorr Weisse [ Germany  |  Hefeweizen  |  5.5% ]  $5

SAnTan Brewing co. chivo blanco [ �izona  |  Maibock  |  6.0%  ]  $5

blue moon [ Colorado  |  Witbier  |  5.4%  ]  $5

SanTan Brewing Co. devil’s ale [ �izona  |  APA  |  5.5%  ]  $5

oskar blues brewery old chub [ Colorado  |  Scotch Ale  |  8.0%  ]  $5

Brewery Ommegang Hennepin [ New York  |  Saison  |  7.7%  ]  $5

Mike Hess Brewing Habitus [ California  |  Rye-IPA  |  8.0%  ]  $5

New Belgium Accumulation [ Colorado  |  IPA  |  6.2%  ]  $5

AleSmith Horny Devil  [ Colorado  |  Strong Ale  |  10%  ]  $5

Bells Two Hearted IPA  [ Michigan  |  IPA  |  7.0%  ]  $5

Great Divide Brewing Co. titan  [ Colorado  |  IPA  |  7.1%  ]  $5

New Belgium Fat Tire  [ Colorado  |  Amber  |  5.2%  ]  $5

Bells Amber  [ Michigan  |  Amber  |  5.0%  ]  $5

new castle brown ale  [ Scotland  |  Brown Ale  |  5.0%  ]  $5

Avery Brewing Co. ellie’s brown ale  [ Colorado  |  Brown Ale  |  5.5%  ]  $5

Parallel 49 Brewing Co. Salty Scot  [ Canada  |  Specialty  |  6.7%  ]  $5

Grand Canyon brewery bourbon Barrel  [ �izona  |  Stout  |  8.5%  ]  $5

guinness  [ Ireland  |  Stout  |  4.2%  ]  $5

anchor Brewing co. porter  [ California  |  Porter  |  5.6%  ]  $5

epic Brewing Co. Simcoe Hopulent  [ Utah  |  Imperial IPA  |  8.4%  ]  $5

Left Hand Brewing co. Milk Stout  [ Colorado  |  Stout  |  6.0%  ]  $5

Epic Brewing Co. Big Bad Baptist  [ Utah  |  Imperial Stout  |  12%  ]  $5

BEERS

COCKTAILS
HAND JOB  [ dickel rye, simple syrup, fee brothers aromatic bitters and orange zest  ]  $5

DRINK NUMBER TWO  [ description goes here. description goes here.  ]  $5

WINE
Francis Coppola RED  [ California  |  Red Blend  |  2010  |  14.5%  ]  $5

Francis Coppola WHITE  [ California  |  Pinot Grigio  |  2012  |  14.5%  ]  $5
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