
 
A Fusion of Suds and Smoke 

SHAREABLES 
PUB PRETZEL BITES:  made fresh daily and served with 

our HELLUVA beer cheese, grain mustard  7 

CORN BRAT POPS: cornbread battered, jalapeno-cheddar 

bratwurst on a stick, HELLUVA slaw, signature beer cheese, 

local honey mustard sauce  8 

WINGS: choice of buffalo, bourbon peach BBQ, pineapple 

habanero or Korean red chili pepper, carrot & celery sticks, 

ranch or blue cheese  11 
SMOKED & ROASTED CAULIFLOWER: smoke 

infused, slow roasted cauliflower florets tossed in a virgin 

olive oil, herbs and spices  7.5 

BABY BACK RIBS: house smoked, glazed with our 

bourbon peach BBQ sauce, signature slaw  11   

SMOKED BUFFALO CHICKEN DIP: smoked chicken 

breast, hot sauce, cream cheese, warm tortilla chips  9 

NACHOS: choice of smoked chicken, pulled pork or beef 

tri-tip and layered with roasted jalapenos, tomatoes, scallions, 

cilantro, HELLUVA beer cheese, cheddar and Monterey jack 

cheese, sour cream  14   
CHICKEN TENDERS: buttermilk and beer marinated, 

flour dusted, fried crispy and served with one of our house 

made dressings or sauces  9 

BOWLS 
Protein add-ons: Beef Tri-Tip, Pulled Pork, Grilled Chicken or Grilled Salmon 6  

KALE CAESAR: parmesan cheese, oven dried tomatoes and sourdough croutons 10 
CHOP SALAD: crisp greens, sweet corn, grape tomato, avocado, pepitas, cranberry, lentils, creamy avocado herb dressing 10 

BLEU CHEESE STACK: layers of Boston and red leaf lettuces, grape tomatoes, awesome bleu cheese, red onion, roasted tomato 

balsamic vinaigrette 10 

BBQ RANCH  SALAD: crisp greens, oven-roasted tomato, roasted jalapeno, Monterrey Jack cheese, crispy onion straws and your 

choice of house-smoked meats basted with bourbon peach BBQ 10 

EVERYTHING CHILI: smoked chicken, sausage, pork and beef, simmered with ancho chilis, tomatoes, onions, red beans, cocoa. 

Topped with scallions, sour cream and melted cheddar cheese 9 

MAC & CHEESE: pasta shells, cheddar, Monterey jack and our signature beer cheeses topped with buttered Ritz crackers  10  

   Add: smoked bacon crumbles 2, roasted jalapenos .50 

SOUP OF THE DAY:  seasonal Selections.  Ask your server what our chef is simmering.  Cup 5, Bowl 8 

HANDHELDS 
Certified Angus Beef and Responsibly Sourced Meats   

Served with your choice of natural cut fries, sweet potato fries, signature slaw or roasted vegetables  

ALL AMERICAN BURGER: cheddar cheese, lettuce, tomato, red onion and pickles 12 

HELLUVA BURGER: crisp smoked bacon, roasted jalapenos, pepper jack cheese & caramelized onions 14 

PB AND J BURGER: house made habanero pepper jelly, creamy peanut butter sauce, crisp smoked bacon & cheddar cheese 13 

BOURBON BBQ BURGER: bourbon peach BBQ sauce, signature slaw and crispy onion straws 13 

HELLUVA VEGGIE BURGER: black bean and chipotle patty, signature slaw, oven-dried tomato, caramelized onions 12 
GRILLED TRI-TIP SANDWICH: charbroiled Angus Beef, caramelized onion, mushroom and bleu cheese on sourdough 14 
SMOKED PULLED PORK SANDWICH: crispy onion straws, signature slaw, bourbon peach BBQ sauce and pickles 12  

GRILLED CHEESE: grilled French bread with bacon, smoked gouda and oven dried tomato 10 

JALAPENO CHEDDAR BRAT: brown mustard, HELLUVA beer cheese, crisp onions on a hoagie roll 12                                          

GRILLED CHICKEN SANDWICH: herb marinated chicken breast, bacon, avocado, smoked gouda, lettuce, oven dried tomato 

and chipotle mayo on French bread 14 

PLATES 
Our meats are smoked with Arizona Pecan and slow roasted to perfection  

Served with our HELLUVA Bourbon Peach BBQ 

Choice of 2 Sides: natural cut fries, sweet potato fries, signature slaw, garlic mashed potato, Mac & Cheese, roasted vegetables 

PULLED PORK: made with our amber ale, sweet oranges, garlic and ginger 14 

BABY BACK RIBS: dry rubbed with brown sugar, smoked paprika, onion powder.  Half 18 - Full 24 

BEEF TRI-TIP: simply coarse salt, cracked black pepper and thin sliced 16 

SMOKED CHICKEN BREAST: virgin olive oil and fresh herbs 14 

SHAWN’S SAMPLER: pulled pork, chicken breast and beef tri-tip 21 

GRILLED SALMON FILET: chargrilled and finished with our signature brown sugar spice rub 24 

 

 

Most of our menu items can be modified to meet your Food Allergen, Gluten-Free and Vegetarian Requests  

Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your risk of food borne illness 

While we offer Gluten Free options, we are not a Gluten Free Kitchen. Cross contamination can occur. We can’t guarantee that any item is completely free of allergens 



 

 

COCKTAILS 

CHARRED LEMON WHISKEY SOUR: Bulleit Bourbon, charred lemon juice, simple syrup, charred lemon wheel 13 

MAPLE MANHATTAN:  Bulleit rye, sweet vermouth, pure maple syrup, bitters, maraschino cherry, maple rock candy 13 

HELLUVA Latte: Amaro, orange juice, cold brew coffee, amaretto, torched marshmallow 13 

NOSTALGIA: Absolut Citron, blackberry puree, lemonade, lemon twist 12 

INFERNO MARGARITA:  Patron Silver, sweet & sour, triple sec, jalapeno, pineapple, lime wheel 14 

BLUEBERRY CUCUMBER GIMLET: Tito’s vodka, lime juice, simple syrup, blueberries, cucumber, mint sprig 12 

HAZY JALAPENO IPA:  HELLUVA Hopedelic IPA, mango puree, lemonade, jalapeno 12 

WINES ON TAP 
                                                                             6 oz       9 oz   

GOTHAM PROJECT – Empire Rose,  NY                                                          9                12           
TANGENT –  Sauvignon Blanc, Edna Valley, CA                                             10                13                 
CANTINE VOLPI – Pinot Grigio, Veneto, Italy                                                  8                11                      

FRANCISCAN – Chardonnay, Napa Valley, CA                                               10               14                           
PROVISIONER – Proprietary Red Blend, Graham County, Arizona              7                 9 
SIMPLE LIFE –Pinot Noir, Northern CA                                                          11               14 
GOTHAM PROJECT- Malbec, Mendoza, Argentina                                         9               14 
TRUE MYTH – Cabernet Sauvignon, Paso Robles, CA                                    12              15 

                

OTHER SELECTION WINES 

J.P. CHENET – Sparkling Wine, France                                                       6 oz - 7 
POQUITO – Moscato, Spain                                                                           375 ML Bottle-  12 

MIMOSA FLIGHTS - 14 

BLOOD ORANGE ▪ ELDERFLOWER GINGER ▪ CUCUMBER MINT ▪ KIWI 

MOCKTAILS - 5 

MANGO ARNOLD PALMER: Mango puree, lemonade, iced tea 

CUCUMBER MINT FIZZ: cucumbers, mint, simple syrup, soda water 

SPARKLING PRICKLY PEAR LEMONADE: prickly pear syrup, lemonade, soda water 

ROSEMARY LEMONADE: rosemary simple syrup, lemonade, soda water 

 

BEVERAGES  
(Free Refills) 

COKE, DIET COKE, DR. PEPPER, DIET DR. PEPPER, BARQ’S ROOT BEER, LEMONADE, ORANGE 

LAVABURST, UNSWEETENED ICED TEA   2.75 

COFFEE 1.75 

DESSERTS 

ONE HELLUVA LEMON BAR:  made with fresh squeezed lemons, butter crust and macerated mixed berries  8 

CHOCOLATE PEANUT BUTTER MOUSSE PIE: peanut butter sauce, chocolate, marshmallow fluff, espresso dust  8 

CRÈME BRULEE CHEESECAKE:  orange blossom honey, rich vanilla, graham crust, fresh fruit  8 

BERRIES AND ICE CREAM:  simply vanilla ice cream with macerated mixed berries  6    


