
BAR BITES

SEASONAL APPS THE CLASSICS
Pretzel Bites $ 10

Chips & Salsa 

Nachos

Cheese Quesadilla 

Savory : Blonde Ale Mustard & Beer Cheese
OR
Sweet: Cinnamon Sugar with Caramel

Locally Made Chips, House-made Salsa
Add Ons: $3
Guacamole, Queso or Vegan Queso 

$ 5.50

sm $ 8 | lg $12
Cheddar-Jack, Pico de Gallo, Black Olives,
Jalapeno, Chipotle Sour Cream, Guacamole
Sub Vegan Queso: $2
Add Vegan Chorizo $2
Add Chicken $4
Add Steak $6

{GF}

{GF}

Cheddar Jack, Side of Pico de Gallo & 
Sour Cream
Add Peppers & Onions $1
Add Vegan Chorizo $2
Add Chicken $4
Add Steak $6

$ 9

Baked Chicken Wings
Dry Rubbed OR Tossed in: Terriyaki, Buffalo,
BBQ, Chipotle Citrus
Dipping Sauce: Blue Cheese OR Ranch

{GF} $12

Cheeseburger Sliders
Beer Mustard, Pickles, Swiss, Mixed Greens
Add Bacon: $1

{3} $12

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

Like us on Facebook or Instagram 

Spinach Artichoke Dip $ 10.50
Made in House, Served with Tortilla Chips

Baked Cauliflower $ 9.50
Buffalo Sauce, Pickled Red Onions, 
Shaved Carrots, Scallions
Dipping Sauce: Vegan Ranch or Blue Cheese

Steak Flatbread $ 13
Caramelized Onions, Mozzarella, Ranch,
BBQ Drizzle

Curry Chickpea Empanadas
Peppers, Onions, Carrots, Chickpeas, Curry
Tamarind Sauce for Dipping

$11

Chicken Sliders $ 12
Breaded Chicken, Citrus BBQ Sauce, Coleslaw

Meatball Sliders $ 12
Housemade marinara, fresh mozzarella, basil

{3}

{3}

{V}

{GF}

{GF}

Potato Skins
Cheddar Jack, Bacon, Chives, Sour Cream
Drizzle

$11.50{GF}



DRINKS

SEASONAL COCKTAILSCLASSIC COCKTAILS

Old Fashioned

Manhattan

$ 13

Espresso Martini

$ 13

MOCKTAILS

$ 11

WINE 

$ 9

$ 9

It’s That Thyme $ 11
Tanqueray, Aperol, Pear Juice, Lime, 
Thyme Infused Simple, Seltzer

Solstice $ 13
Goslings Rum, Mezcal, OJ, Cranberry, 
Ginger, Agave

Winterfest Margarita

PB Mochaccino 

Litchfield Bourbon,  Angostura Bitters,
Luxardo Cherry, Orange, Simple Syrup

Litchfield Bourbon,  Sweet Vermouth,
Angostura Bitters, Luxardo Cherry

Stoli Vanilla Vodka, Kahlua, Espresso
Add Baileys $1.00

Red Sangria
14 Hands Merlot, Fruitful Fig Liqueur, 
Cranberry, Lemon, Simple Syrup, Seltzer

White Sangria
Sassi Pinot Grigio, Ginger Brandy, 
Pear Juice, Lemon, Simple Syrup, Seltzer

Espolon Blanco Tequila, Coconut Milk,
Coconut Water, Lime Juice, Agave

$ 11

Figgin’ Awesome $ 11
Tito’s Vodka, Fruitful Fig Liqueur,
Pomegranate Juice, Lime Juice, Simple
Syrup, Prosecco

Peanut Butter Whiskey, Kahlua, Creme de
Cacao, Espresso
Add Baileys $1.00

Brignole Cabernet Sauvignon
Aromas of cocoa, cedar, plum 
and currant

14 Hands Merlot
Rich flavors of blackberry, plum, 
cherry and mocha

Sassi Pinot Grigio
A hint of fruit and wild flowers. 
Balanced and elegant

Brignole Sauvignon Blanc
Well structured with notes of tropical 
fruits and a notable citrus body

Pom-Ginger Fusion

Nostalgia

Pear-fection

Pomegranate, Lime Juice, Ginger, Simple
Syrup, Seltzer

Grapefruit, Pomegranate Grenadine, Sprite

$ 9

$ 8

$ 8

$ 9

Pear Juice, Lemon Juice, Thyme Infused
Simple, Seltzer

$ 5

$ 4

$ 5

$ 12{Martini}


