
AHI POKE* / 12.5 
PONZU, CUCUMBER, RADISH, & CHILI MAYO

SOUTHERN FRIED CHICKEN FINGERS / 11 
COLE SLAW W/RANCH DRESSING

BUCKET OF BUFFALO WINGS / 13 
TOSSED IN BUFFALO SAUCE W/BLEU CHEESE DIP

‘RUEBEN’ EGG ROLLS / 12 
CORNED BEEF, SAUERKRAUT, & RUSSIAN DRESSING 

CRISPY CALAMARI / 14 
BUTTERMILK FRIED, SHAVED LEMON, 
TABASCO-HONEY & CILANTRO AIOLI

REDNECK POPPERS / 12 
ROAST PORK, SMOKED BACON, & JACK CHEESE, BBQ SAUCE

BUTTERMILK ONION RINGS / 9 
CHIPOTLE RANCH

BUFFALO CHICKEN DIP / 12 
CHICKEN BREAST, RANCH, HOT SAUCE, 
TORTILLA CHIPS, & BLEU CHEESE

SURF ‘N TURF QUESADILLA / 15.5 
GRILLED STEAK AND MAINE LOBSTER, MANCHEGO CHEESE, 
& POBLANO CREAM

TRUFFLE LOBSTER ‘MAC N CHEESE’ / 16.5 
CREAMY TALLEGIO-MASCARPONE SAUCE  
W/MAINE LOBSTER & BLACK TRUFFLE

FRIED PICKLES / 9 
DILL SPEARS, & HERB-CAPER MAYO

‘BLOODY MARY’ SHRIMP COCKTAIL / 16.5 
JUMBO SHRIMP, BLOODY MARY COCKTAIL SAUCE

‘CUBAN’ STREET TACOS / 13 
ROAST PORK, SMOKED HAM, SWISS, PICKLE & MUSTARD AIOLI

DRUNKEN MONKEY / 11 
REESE’S, BANANA, MALT, FRANGELICO 

FROZEN GRASSHOPPER / 11 
PEPPERMINT, CHOCOLATE, CRÈME DE MENTHE, 
VAN GOGH CHOCOLATE VODKA 

BIRTHDAY CAKE / 11 
3 OLIVES CAKE VODKA, BIRTHDAY CAKE CRUMBLES, 
SPRINKLES

ALMOND JOY / 11 
MALIBU RUM, STOLI CHOCOLAT KOKONUT VODKA, 
CHOCOLATE SYRUP, TOASTED COCONUT, CANDIED ALMONDS

CAMPFIRE SMORES / 11 
SMIRNOFF MARSHMALLOW VODKA, CHOCOLATE, 
MARSHMALLOW, GRAHAM CRACKER CRUMBLE

OREO / 11 
BAILEY’S IRISH CREAM, OREO COOKIES

CEREAL BOWL / 11 
STOLI VANIL VODKA, CAPTAIN CRUNCH

BROWN COW FLOAT / 11 
SMIRNOFF WHIPPED CREAM VODKA, ROOT BEER, 
VANILLA ICE CREAM, POP ROCKS

BLACK COW FLOAT / 11 
COCA-COLA, VANILLA ICE CREAM, CHERRY POP ROCKS, 
3 OLIVES CHERRY VODKA

TIRAMISU / 11 
MASCARPONE ICE CREAM, LADYFINGER CRUMBS, 
PATRON XO CAFÉ DARK, CHOCOLATE SYRUP, COCOA POWDER, 
ESPRESSO BEANS

THE FAT BOY / 11 
STOLI SALTED KARAMEL VODKA, REESE’S, PRETZELS, 
SPRINKLES, CHOCOLATE-CARAMEL POPCORN

RHUBARB PIE / 11 
ABSOLUT HIBISCUS VODKA, RHUBARB COMPOTE, 
CORNMEAL CRUMBLE

CHERRY-LIME FLOAT / 11 
STOLI WILD CHERRI VODKA, DEATH VALLEY BLACK CHERRY SODA, 
LIME SORBET, CHERRY NITRO MERINGUE

MILKSHAKES & MALTS / 8 
VANILLA, CHOCOLATE, STRAWBERRY, BLACK & WHITE 
ADD MALT OR CHOCOLATE SYRUP

ADD NATURAL CUT FRIES / 3

HOLSTEIN BEEF* / 12 
GRILLED ONION, PICKLE, KETCHUP & MUSTARD

CRISPY PORK BELLY BUN / 12 
ASIAN FLAVORED WRAPPED IN A CHINESE STEAMED  
BUN W/HOISIN SAUCE, CUCUMBER & PEA SHOOTS

MAINE LOBSTER ROLL / 16.5 
FRESH COOKED LOBSTER TOSSED IN CHIVE AIOLI  
IN A GRILLED MINI HOT DOG BUN W/ COLE SLAW

TOM TURKEY / 12 
SPROUTS, CUCUMBER SLAW & RUSSIAN DRESSING

AHI SLIDERS* / 15 
SEARED TUNA, ASIAN SLAW, MARINATED CUCUMBERS, 
& CHILI MAYO

CHICAGO DOGS / 11 
POPPY SEED BUN, SPORT PEPPERS, TOMATO, MUSTARD, 
NEON RELISH, & CELERY SALT
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GREENER PASTURES* / 10 
HOUSE ORGANIC GREENS W/TOMATO, CUCUMBER, & AVOCADO TOSSED IN BALSAMIC VINAIGRETTE

FARM HOUSE SALAD / 13 
MIXED GREENS, KALE, ASPARAGUS, GREEN BEANS, EDAMAME, HEIRLOOM TOMATO, CAULIFLOWER, & HONEY-YOGURT DRESSING

CAESAR SALAD* / 12 
ROMAINE HEARTS TOSSED IN A GARLIC-PARMESAN DRESSING, RUSTIC CROUTONS, & SHAVED GRANA PADANO CHEESE

THAI BEEF SALAD / 16 
GRILLED STEAK, TOMATO, CUCUMBER, RED ONION, ICEBERG LETTUCE, GREEN PAPAYA, MINT, CILANTRO, 
ROASTED PEANUTS, & SWEET-CHILI VINAIGRETTE

ONE DOLLAR CHEESE  / 1 
AMERICAN, PROVOLONE, FETA

TWO DOLLAR CHEESE  / 2 
POINT REYES BLEU, CHEDDAR, 
GRUYERE, AGED GOAT CHEDDAR, 
PEPPERJACK

TOPPINGS
FRIED EGG / 1, GRILLED ONION / 1 
WILD MUSHROOM / 2,  
SMOKED BACON / 2, AVOCADO / 2, 
BBQ BEEF BRISKET / 6, 
LOBSTER / 10

*CONSUMING RAW OR UNDERCOOKED MEAT, POULTRY, SEAFOOD, SHELL STOCK, OR EGG MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS, ESPECIALLY IN CASE OF CERTAIN MEDICAL CONDITIONS.

A GRATUITY 18% WILL BE ADDED TO PARTIES OF 6 OR MORE.

SERVED WITH 
NATURAL CUT FRIES

SUB ONION RINGS / 2 
SUB SWEET POTATO FRIES / 2

THE CLASSIC* / 14 
LETTUCE, TOMATO, ONION, MAYO, KETCHUP  
& PICKLES

CALIFORNIA TURKEY / 14.5 
SPROUTS, TOMATO, AVOCADO, CUCUMBER SLAW, 
PEPPERJACK CHEESE, RUSSIAN DRESSING

           ‘URTH’ BURGER / 13 
           HOUSE MADE VEGAN PATTY WITH LETTUCE,  
           TOMATO, CUCUMBER, SPROUTS & AVOCADO

HEN HOUSE* / 15 
BEEF W/FRIED EGG, BACON, LETTUCE, TOMATO & 
ONION W/MUSTARD & KETCHUP

THE LONGHORN* / 16 
BEEF PATTY TOPPED W/TEXAS SMOKED BEEF BRISKET, 
WHISKEY BBQ SAUCE, CREAMY COLE SLAW  
& DILL PICKLE

CARBONARA CHICKEN / 16 
GRILLED CHICKEN BREAST, BACON, MUSHROOMS, 
SWEET PEA AIOLI, FRIED EGG, PROVOLONE CHEESE

‘BIG FAT GREEK’* / 17 
GREEK SPICED LAMB WITH FETA CREAM, LETTUCE, 
TOMATO, RED ONION & OLIVE RELISH,  
W/ TATZIKI SAUCE

CAPTAIN HOOK* / 16 
GRILLED ATLANTIC SALMON W/FRISSEE,  
PICKLED SHALLOTS, HERB-CAPER MAYO 
& HOUSE CURED GRAVLAX

THE FUN-GHI* / 16.5 
BEEF PATTY, TRUFFLE MARINATED PORTABELLA 
MUSHROOM, CARMELIZED ONION, GRUYERE, FRISEE

GOLD STANDARD* / 17.5 
DRY AGED BEEF SIRLOIN BURGER W/ SMOKED BACON, 
AGED GOAT CHEDDAR CHEESE, TOMATO CONFIT,   
BABY ARUGULA & GARLIC-CHIVE AIOLI

‘THE RISING SUN’* / 17 
KOBE BEEF, TERIYAKI GLAZE, NORI FURIKAKE,  
CRISPY YAM, SPICY MAYO & TEMPURA AVOCADO

THE STEAKHOUSE BURGER* / 17.5 
BEEF PATTY CRUSTED W/BLACK PEPPER,   
HOLSTEINS CREAMY STEAK SAUCE, TOMATO CONFIT,  
MARMALADE ONIONS, WILD MUSHROOMS,  
SWISS CHEESE

NOM NOM BURGER* / 16.5 
KOBE BEEF, CHEDDAR CHEESE, POTATO CHIPS, 
1000 ISLAND DRESSING

EL MACHETE* / 16 
BEEF PATTY, FIRE ROASTED ANAHEIM CHILI, AVOCADO,  
BORRACHO ONIONS, PEPPERJACK CHEESE, LETTUCE, 
TOMATO, ONION & SPICY ‘MACHETE’ AIOLI

BILLIONAIRE BURGER* / 28 
KOBE BEEF, FOIE GRAS, PORT ONION MARMALADE, 
FRISEE, TRUFFLE MAYO

NATURAL CUT FRIES / 5

SWEET POTATO FRIES / 6

THICK CUT ONION RINGS / 9
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ADD CHICKEN, BBQ BRISKET, AHI*, SALMON*, OR LOX / 8

**SIERRA NEVADA (5.0%) CA, USA / 8.5

**SAM ADAMS (5.0%) BOS, USA / 8.5

HOLSTEINS SPECIAL LAGER (4.8%) NV, USA / 6

STELLA ARTOIS (5.2%) BELGIUM / 8

BODINGTON’S PUB ALE (4.7%) UK / 8.5

DOS EQUIS LAGER (4.8%) MEXICO / 8

NEWCASTLE BROWN (4.7%) UK / 8.5 

ACE JOKER DRY HARD CIDER (8.0%) CA, USA / 7

BATCH 19 (5.5%) CO, USA / 8.5 

MAGIC HAT #9 (5.1%) VT, USA / 8.5

BUD LIGHT (4.2%) MI, USA / 5.5 

GREEN FLASH HOP HEAD RED IPA (7.3%) CA, USA / 8.5

FRANZISKANER HEFEWEIZEN (5.0%) GERMANY / 8.5 

ANCHOR STEAM (4.9%) CA, USA / 8.5 

HOEGAARDEN (5.0%) BELGIUM / 8.5 

*FRULI (4.7%) BELGIUM / 10

GUINESS STOUT (4.3%) IRELAND / 8.5

BIG DOGS RED HYDRANT (5.6%) NV, USA / 9
*DELIRIUM TREMENS (8.5%) BELGIUM / 13.5 

TENAYA CREEK HOP RIDE IPA (7.2%) NV, USA / 8.5

*CHIMAY WHITE ALE (8%) BELGIUM TRAPPIST /13.5

BIG DOGS DIRTY DOG IPA (7.2%) NV, USA / 8.5

MAJOR TOM’S POMEGRANATE WHEAT (4.8%) CO, USA/ 8.5 

NEW BELGIUM SHIFT (5.0%) CO, USA / 8.5
* 10oz SERVINGS.** SEASONAL

EXECUTIVE CHEF - ANTHONY MEIDENBAUER                           CHEF DE CUISINE - MICHAEL FRAUENHEIM



CIDERS 
SAMUEL SMITH ORGANIC APPLE CIDER   
     18.7oz (5.0%) UK / 14.5 

WYDER’S PEAR CIDER (4.5%) CANADA / 7 

WYDER’S RASPBERRY CIDER (4.5%) CANADA / 7

FRUIT / SPICED BEERS 
LAKEFRONT NEW GRIST (gluten-free)  
     (5.7%) WI, USA / 6.5

LOST COAST TANGERINE WHEAT 
     (5.0%) CA, USA / 7

SAM ADAMS BLACKBERRY WITBIER  
     (5.5%) MA, USA / 6.5

LINDEMAN’S FRAMBOISE (3.5%) BELGIUM / 14.5

LINDEMAN’S PECHE (4.0%) BELGIUM/ 14.5

SAMUEL SMITH ORGANIC STRAWBERRY 
     18.7oz (5.2%) UK / 14.5

WELLS BANANA BREAD 16.9oz (5.2%) UK / 14 

 
WHEAT / WHITE ALES  
(especially refreshing, somewhat tart and creamy)

BLUE STAR WHEAT BEER (4.5%) CA, USA / 8

SHOCK TOP (5.2%) MO, USA / 7

BLANCHE DE BRUXELLES “PISSING BOY”  
     (4.5%) BELGIUM / 8

WEIHENSTEPHANER HEFEWEISSBIER 
     (5.4%) GERMANY / 8.5

MOOSBACHER SCHWARZE DARK WEISSE 
500ml (5.0%) GERMANY / 11

*SERVED WITH HOLSTEINS CUZIE IN A CAN  
*BUDWEISER (4.2%) MO, USA / 5.5

*MILLER LITE (4.2%) WI, USA / 5.5 

*PABST BLUE RIBBON (5.0%) MI, USA / 5.5

 
AMERICAN-STYLE LIGHT LAGERS  
(crisp, light, very light hops and high carbonation)

  COORS LIGHT (4.2%) CO, USA / 5.5

  AMSTEL LIGHT (3.5%) HOLLAND / 6.5

  HEINEKEN 24oz (5.4%) HOLLAND / 10.5

  CORONA 24oz (4.6%) MEXICO / 10.5

  RED STRIPE LAGER (4.7%) JAMAICA / 7 

  FOSTERS 22oz (5.0%) AUSTRALIA / 9

  PACIFICO 12oz (4.5%) MEXICO / 7

  ESTRELLA DAURA 12oz (5.4%) (GULTEN FREE) SPAIN / 8

  PILSNERS & DARK LAGERS 
  (crisp, light, very light hops and high carbonation)

  PILSNER URQUELL (4.4%) CZECH REPUBLIC / 6.5

  SPATEN (5.2%) GERMANY / 6.5

  HARP (5.0%) IRELAND / 6

  MOOSEHEAD (5.0%) CANADA / 6

  SAPPORO 22oz  (5.0%) JAPAN / 10

  LABATT BLUE (5.0%) CANADA / 6

  SAM ADAMS BOSTON LAGER (4.8%) MA, USA / 6.5

  XINGU BLACK BEER (4.7%) BRAZIL / 6.5

  DIXIE BLACKENED VOODOO (5.0%) LA, USA / 6.5

FULLER LAGERS & LIGHT ALES   
(mild flavors of biscut and toast)

  HITACHINO RED RICE ALE (7.0%) JAPAN / 14.5

  SPEAKEASY PROHIBITION ALE  (6.1%) CA, USA / 7
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  BLOND / AMBER ALES  
  (sweeter, very light bitterness)

  DOS XX AMBER (4.5%) MEXICO / 7

  PETRUS (6.5%) BELGIUM / 13.5

  FAT TIRE (5.2%) CO, USA / 6.5 

  ALASKAN AMBER (5.3%) AK, USA / 6.5

   BIG COTTONWOOD (6.4%) UT, USA/ 6.5

  

  BROWN ALE  
  (sweet and malty, often with nuttiness)

  PETE’S WICKED ALE (5.5%) TX, USA / 6.5

  MOOSE DROOL (5.1%) MT, USA / 7.5

  DOWNTOWN BROWN (5.0%) CA, USA / 6.5

  

  BELGIAN STYLE ALE  
  (creamy, well-rounded flavors, artfully balanced)

  URTHEL SAISONNIÈRE (6.0%) BELGIUM / 11

  GOOSE ISLAND MATILIDA (7.0%) IL, USA / 9

  DUVEL (8.5%) BELGIUM / 12.5

  ORVAL TRAPPIST (6.2%) BELGIUM / 10

  HELL’S KEEP 25oz (7.7%) UT, USA / 15.5

  BROTHER THELONIOUS 
       750ml (9.4%) CA, USA / 22.5

  TRIPLE  
  (fruity aroma, crisp spicey finish)

  WESTMALLE TRAPPIST TRIPEL  
       (9.5%) BELGIUM / 16

  UNIBROUE LA FIN DU MONDE  
       (9.0%) CANADA / 11

PALE ALE  
(citrus or floral aroma, well-rounded flavors, noticeable bitterness)

BASS (5.0%) UK / 7

DESCHUTES MIRROR POND (5.0%) OR, USA / 6.5

FIRESTONE DOUBLE BARREL (5.0%) CA, USA / 6.5

SIERRA NEVADA PALE ALE (5.6%) CA, USA / 6.5

STONE PALE ALE (5.4%) CA, USA / 7.5

INDIA PALE ALE  
(bitter, hoppy, herbal flavors)

MENDOCINO WHITE HAWK IPA (7.0%) CA, USA / 6.5

UNITA HOP NOTCH IPA (7.3%) UT, USA / 6.5

DOGFISH HEAD 90-MINI IPA  (9.0%) DE, USA / 10

ROCKY MOUNTAIN IPA  (6.2%) CO, USA / 7

DUNKEL  
(rich, full bodied maltyness)

NEGRA MODELO (5.4%) MEXICO / 6

HOFBRAU DUNKEL (5.5%) GERMANY / 7.5

WEIHENSTEPHANER HEFE DUNKEL 
     500ml (5.3%) GERMANY 9.5

DOPPELBOCK  
(full-bodied, roasted flavors with higher alcohol)

AYINGER CELEBRATOR DOPPELBOCK    
     (6.7%) GERMANY / 8.5

WASATCH DEVASTATOR (8.0%) UT, USA / 6.5

PORTER 
(rich maltiness with chocolate caramel flavors)

POLYGAMY PORTER (4.0%) UT, USA / 6.5
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STOUT 
(low carbonation, rich toasted chocolate and coffee 
flavors)

SAMUEL SMITH’S OATMEAL STOUT  
     (5.0%) UK / 16.5

MENDOCINO BLACK HAWK STOUT  
     (5.2%) CA, USA / 6.5

FARSON’S LACTO MILK STOUT 
     (3.4%) MALTA / 11

YOUNG’S DOUBLE CHOCOLATE STOUT 
     500ml (5.2%) UK / 12.5

OLD RASPUTIN IMPERIAL STOUT

STRONG DARK ALE  
(strong, spicy, higher alcohol)

HOBGOBLIN (5.2%) ENGLAND / 8.5

ROUGE DEAD GUY ALE (6.5%) OR, USA / 8

CHIMAY GRAND RESERVE BLUE  
     (7.0%) BELGIUM / 14.5

PIRAAT ALE (10.5%) BELGIUM / 14.5

GULDEN DRAAK ALE (10.5%) BELGIUM / 14.5

STONE ARROGANT BASTARD  
     22oz (8.0%) BELGIUM / 12.5

RED VELVET / 9 
CHAMBORD & GUINNESS

RED ELEPHANT / 10.5 
DELIRIUM TREMENS TOPPED W/ RED BULL

BEER & CILANTRO / 9 
CILANTRO SPRINGS, HORNITOS TEQUILA, 
LIME JUICE, SIMPLE SYRUP, 
TOPPED W/ NEGRA MODELO

*64OZ GROWLER 20

*YOUR GROWLER TO KEEP AND BRING BACK TO REFILL

FI
LL

 / 
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FI
LL
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CE

13.75
BUD LIGHT
 
15
HOLSTEINS LAGER

17.5
ACE JOKER

18.75
DOS EQUIS LAGER
STELLA ARTOIS
  
21.25
NEW BELGIUM SHIFT
SIERRA NEVADA 
SEASONAL
BODINGTONS
GREEN FLASH 
HOP HEAD IPA

HOEGAARDEN
FRANZISKANER 
HEFEWEIZEN
NEW CASTLE
BIG DOG RED HYDRANT
BATCH 19
ANCHOR STEAM
MAGIC HAT #9
GUINESS STOUT
BIG DOGS DIRT DOG IPA

TENAYA CREEK 
HOP-RIDE IPA

SAM ADAMS SEASONAL 

MAJOR TOM’S 
POMEGRANATE WHEAT

45
FRULI 

50
CHIMAY WHITE ALE
DELIRIUM TREMENS



DRAFTS

ACE JOKER DRY HARD CIDER (8.0%) CA, USA / 7

HOLSTEINS SPECIAL LAGER (4.8%) NV, USA / 6

DOS EQUIS LAGER (4.8%) MEXICO / 8

BUD LIGHT (4.2 %) MI, USA / 5.5  

STELLA ARTOIS (5.2%) BELGIUM / 8

BODINGTON’S PUB ALE (4.7%) UK / 8.5

GREEN FLASH HOP HEAD RED IPA (7.3%) CA, USA / 8.5

*FRULI (4.7%) BELGIUM / 10 

FRANZISKANER HEFEWEIZEN (5.0%) GERMANY / 8.5

HOEGAARDEN (5.0%) BELGIUM / 8.5 

NEWCASTLE BROWN (4.7%) UK / 8.5 

BIG DOGS RED HYDRANT (5.6%) NV, USA / 8.5

MAJOR TOM’S POMEGRANATE WHEAT (4.8%) CO, USA / 8.5 

BATCH 19 (5.5%) CO, USA / 8.5

ANCHOR STEAM (4.9%) CA, USA / 8.5 

MAGIC HAT #9 (5.1%) VT, USA / 8.5

*CHIMAY WHITE ALE (8.0%) BELGIUM TRAPPIST / 13.5 

GUINESS STOUT (4.3%) IRELAND / 8.5

*DELIRIUM TREMENS (8.5%) BELGIUM / 13.5

BIG DOGS DIRTY DOG IPA (7.1%) NV, USA / 8.5 

TENAYA CREEK HOP RIDE IPA (7.2%) NV, USA / 8.5 

NEW BELGIUM SHIFT (5.0%) CO, USA / 8.5

* 10oz SERVINGS.
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SEASONAL DRAFTS

SAM ADAMS (5.0%) BOS, USA / 8.5 

SIERRA NEVADA (5.0%) CA, USA / 8.5 



SPARKLING WINE

GERARD BERTRAND, CREMANT DE LIMOUX ROSE BRUT 13 G / 48 B

LA MARCA PROSECCO 9 G / 37 B

CHAMPAGNE

DOM PERIGNON / 350 B

VEUVE CLIQUOT YELLOW LABEL / 110 B

ROSÈ
CHATEAU LA GALINIERE, “CUVEE LA CENGLE” ROSE PROVENCE, FRANCE 10 G / 38 B

WHITES
KUNDE “MAGNOLIA KLANE” SAUVIGNON BLANC, SONOMA, CA 10 G / 38 B

PINE RIDGE, CHENIN BLANC / VIOGNIER, CA 9 G / 34 B

BENVOILIO, PINO GRIGIO, FRIULI, ITALY 9 G / 36 B

MARTIN CODAX, ALBARINO, RIAS BAIXAS, SPAIN 10 G / 39 B

DAVID BRUCE, CHARDONNAY, SANTA LUCIA, CA 12 G / 46 B

LOOSEN BROS. “DR. L” REISLING, MOSEL, GERMANY 11 G / 36 B

REDS
VANDUZER “VINTNER’S CUVEE,” PINOT NOIR, WILLAMETTE VALLEY 12.5 G / 47 B

FLIUS MALBEC, MENDOZA, ARGENTINA 11 G / 42 B

1805, MERLOT, WALLA WALLA, WA 12 G / 46 B

IRONY, CABERNET SAUVIGNON, NAPPA VALLEY, CA 13 G / 49 B

CLINE, ZINFANDEL, CA 10 G / 37 B 

GERARD BERTRAND “TAUTVEL” COTES DU ROUSSILLION LANGUDEOC, FRANCE 13 G / 49 B

LYETH, MERITAGE, SONOMA, CA 12 G / 45 B
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SPECIALTY COCKTAILS / 13
BERRY FRESH 
ST. GERMAIN, FRESH LEMON JUICE, 
SKYY CITRUS, STOLI STRASBERI, 
SIMPLE SYRUP, MUDDLED STRAWBERRIES

BLOOD ORANGE COSMO 
CHARBAY BLOOD ORANGE VODKA, 
COINTREAU & BLOOD ORANGE JUICE

WATERMELON LEMONADE 
WATERMELON VODKA & LEMONADE

KACHUMBER COOLER 
PLYMOUTH GIN, CUCUMBER SLICES, 
FRESH CILANTRO, JALAPENO, 
LIME JUICE, SIMPLE SYRUP

HOLSTEINS MARGARITA 
HORNITOS TEQUILA, ST. GERMAIN, 
FRESH LIME JUICE, SIMPLE SRYUP, 
PROSECCO FLOAT, LIME WEDGE

SPICY BLOODY MARY 
JALAPEÑO/CILANTRO INFUSED VODKA, 
GIANT SHRIMP

GINGER JULIE 
MUDDLED MINT & LEMON, 
CANADIAN WHISKEY, GINGER ALE

BILLY THE KID 
A BUD & A SHOT OF GENTLEMAN JACK

MC11 
FRESH ORANGE JUICE, PLYMOUTH GIN, 
APEROL, FRESH SQUEEZED LEMON, 
ST. GERMAIN, SLICE OF GRAPEFRUIT 

BIRTHDAY UP SIDE DOWN CAKE  
THREE OLIVES BIRTHDAY CAKE VODKA, 
PINEAPPLE JUICE, SPLASH OF HALF & HALF, 
SPLASH OF GRENADINE, 
SERVED UP W/ A RAINBOW SPRINKLE RIM

THE RASP-BERRY 
STOLI RAZBERI VODKA, CHAMBORD, 
SWEET & SOUR, RED BULL FLOAT

THE BLUEBERRY RUM SMASH 
SAILOR JERRY’S RUM, BROWN SUGAR, 
FRESH LEMON JUICE, BLUEBERRIES, 
TOPPED W/ GINGER ALE

SANGRIA 
CLASSIC SPANISH RED OR 
MODERN REFRESHING WHITE  
GLASS / 9   PITCHER / 27

ADULT VITAMINS / 10
TROPICAL SPLASH 
SKYY PINEAPPLE, PINEAPPLE JUICE,  
FLOAT OF MYERS’S DARK RUM,  
PINEAPPLE-ORANGE-CHERRY

DRAGON FRUIT VITAMIN 
SKYY DRAGON FRUIT, AGAVE NECTAR, LEMON

XXX 
STOLI BLUEBERI, FRESH LIME, AGAVE NECTAR

SODA POP / 6
RAT BASTARD ROOT BEER

REED’S GINGER BREW

DEATH VALLEY BLACK CHERRY

COLUMBIA WORKS SARSAPARILLA

JARRITOS GRAPEFRUIT

VIRGIL’S ORANGE CREAM

MANHATTAN SPECIAL

DEATH VALLEY SOUR APPLE

JANA, STILL WATER 6
BADOIT, SPARKLING WATER 6
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CANDY STORE / 15 
COCONUT LIME PUSHPOP 
CHOCOLATE STRAWBERRY DRUMSTICK 
DESSERT “PIZZA” 
CONFETTI CUPCAKE 
CHOCOLATE COVERED CARAMEL CORN 
LEMON ÉCLAIR 
ENERGY DRINK NITRO MERINGUES 
RHUBARB PARFAIT 
CHERRY-LIME FLOAT 

“COW PIE” / 8 
GRAHAM CRACKER CRUST, VANILLA MARSHMALLOW, 

“STEAMING” DEVIL’S FOOD CAKE, DARK CHOCOLATE MOUSSE

TWINKIE SUNDAE / 7 
VANILLA SPONGE CAKE WITH MARSHMALLOW FILLING, 
STRAWBERRY & VANILLA ICE CREAM, WHIPPED CREAM, 
CHOCOLATE SYRUP, SPRINKLES 

COOKIE JAR / 8 
CHOCOLATE CHIP  
LEMON BLUEBERRY SHORTBREAD 
STRAWBERRY COCONUT MACARON 
SERVED WITH MINI VANILLA MILKSHAKE

CAPPUCCINO / 4.5

ESPRESSO / 4.5

LATTE / 4.5

COFFEE / 2.95

TEA / 2.95

DRUNKEN MONKEY / 11 
REESE’S, BANANA, MALT, 
FRANGELICO 

FROZEN GRASSHOPPER / 11 
PEPPERMINT, CHOCOLATE, 
CRÈME DE MENTHE, 
VAN GOGH CHOCOLATE VODKA 

BIRTHDAY CAKE / 11 
3 OLIVES CAKE VODKA, 
BIRTHDAY CAKE CRUMBLES, 
SPRINKLES

ALMOND JOY / 11 
MALIBU RUM, CHOCOLATE 
SYRUP, TOASTED COCONUT, 
CANDIED ALMONDS

CAMPFIRE SMORES / 11 
SMIRNOFF MARSHMALLOW 
VODKA, CHOCOLATE, 
MARSHMALLOW, GRAHAM 
CRACKER CRUMBLE

OREO / 11 
BAILEY’S IRISH CREAM, OREO 
COOKIES

CEREAL BOWL / 11 
ABSOLUT VANILLA VODKA, 
CAPTAIN CRUNCH

BROWN COW FLOAT / 11 
SMIRNOFF WHIPPED CREAM 
VODKA, ROOT BEER, 
VANILLA ICE CREAM, 
POP ROCKS

BLACK COW FLOAT / 11 
COCA-COLA, VANILLA ICE 
CREAM, CHERRY POP ROCKS, 
3 OLIVES CHERRY VODKA

TIRAMISU / 11 
MASCARPONE ICE CREAM, 
LADYFINGER CRUMBS, 
PATRON XO CAFÉ DARK, 
CHOCOLATE SYRUP, COCOA 
POWDER, 
ESPRESSO BEANS

THE FAT BOY / 11 
SMIRNOFF CARAMEL 
VODKA, REESE’S, PRETZELS, 
SPRINKLES, CHOCOLATE-
CARAMEL POPCORN

RHUBARB PIE / 11 
ABSOLUT HIBISCUS VODKA, 
RHUBARB COMPOTE, 
CORNMEAL CRUMBLE

CHERRY-LIME FLOAT / 11 
EFFEN BLACK CHERRY VODKA, 
DEATH VALLEY BLACK CHERRY 
SODA, LIME SORBET, CHERRY 
NITRO MERINGUE
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A GRATUITY 18% WILL BE ADDED TO PARTIES OF 6 OR MORE.


