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GAMEDAY POPCORN $6

zesty buffalo flavored popcorn mixed with buttermilk ranch
popcorn

TAPHOUSE PRETZEL $9

bavarian pretzel, local lager beer cheese,
spicy brown mustard

FRIES $6
hand cut, smoked tomato aioli

smother with house queso or beer cheese +$4

DEVILED EGGS $7
chives, b&b pickles, candied bacon

HUMMUS 513

fried sumac chickpea hummus, crudité,
locally made pita bread

QUESO $10

jalepenos, crispy garlic, micro cilantro,
corn tortilla chips, grilled flour tortillas

BLACKENED SHRIMP NACHOS $16

blackened shrimp, queso, onions, poblanos, guacamole,
fire roasted salsa, lime crema, cotija, cilantro

VEGETABLE BOARD $12

selection of seasonal roasted vegetables,
herb goat cheese cream, chili honey

WINGS $14

8 flash fried springer mtn farm wings, tossed in
choice of house sauce (spicy teriyaki, hot buffalo, bbq),
carrots, celery with choice of ranch or blue cheese to dip

These foods are cooked to order. Consuming raw or undercooked meats,
poultry, seafood, shellfish or eggs may increase your risk of foodborne
illness, especially if you have certain medical conditions.
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CAESAR’S OTHER SALAD 513

dgem lettuce, parmesan crisps, bi-color cherry
tomatoes, bacon, peppadews, caesar dressing

add grilled chicken +$5

THE WEDGE OF GLORY $13

3 iceberg wedges, bacon vinaigrette, bleu cheese dressing,
cherry tomatoes, crispy shallots, chives

add grilled chicken +$5

SIDE SALAD 55

chopped gem lettuce, arcadian mixed lettuce,
shredded carrot, cherry tomato, diced cucumber

choice of ranch, blue cheese, or house vinaigrette

TERIYAKI BOWL $16

jasmine rice, teriyaki chicken, carrots, red peppers,
edamame, bean sprouts, scallions, cilantro, peanut
crunch, fried egg, scallion soy dressing

CHORIZO HASH $16

sweet potatoes, breakfast potatoes, chorizo, peppers,
onions, cheese, avocado, fried edg, salsa verde, pickled
jalapenos, served with a warm tortilla,
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THE AVERAGE JOE $15
add bacon +$2

2 4oz. certified angus beef smashed patties, american
cheese, lettuce, house made dill pickles, brioche bun,
side of fries

WAGYU FRENCH DIP $19

smoked wagyu roast beef, caramelized onions, and
american cheese. served on a hoagie roll with red wine
au jus and a side of fries

DIRTY BIRD $16

springer mtn farm “buffalo style” fried chicken breast,
red cabbage slaw, garlic dill pickles, brioche bun, side of fries

PHILLY CHEESESTEAK $16

shaved beef, red and green bell peppers, onions, white
american cheese, side of fries

TAPHOUSE MEATBALL SANDWICH 517

fresh mozz, sunflower seed pesto, amatriciana sauce,
served on ciabatta bun with fries

WoodlkiredIRizza

All pizzas are made with a naturally leavened dough using a
starter that is six years old and counting.

MARGHERITA CLASSIC $14
tomato sauce, fresh mozz, basil *vegetarian*

HAWAII 5-0 $17

ricotta, provolone, mozz, shredded bbq pork
pineapple, pickled red onions, chili honey
& fresh oregano

SWEET CHEESUS $14
mozz, provolone, ricotta, chili honey, basil. *vegetarian®

YOU ARE MY EVERYTHING $17

tomato sauce, mozz, provolone, house ltalian sausage,
pepperoni, red and green peppers, vidalia onions,
castelvetrano green olives, sliced roma tomatoes

SHROOM GOES THE DYNAMITE $16

smoky tomato sauce, house mozz, pepperoni,
mushroom trio

THE ITALIAN MOZZ $15

smoky tomato sauce, mozz, house ltalian sausage,
roasted red peppers

ALL CHOKED UP $16

artichoke sauce, mozz, provolone, sauted spinach, brussel
sprouts, fried eggplant & marinated artichokes
*vegetarian®

THE OUTLAW S$15
shredded chicken, bbq sauce, mozz, red onions, pickled
jalapenos, crispy onions and jalepeno ranch
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RICOTTA DONUT HOLES $10

whiskey bourbon gelato, dark chocolate/
nitro stout ganache, dulce de leche

CINNAMON APPLE BREAD PUDDING $12

topped with whipped mascarpone, winter spiced walnuts
and caramel

For parties of 6 or more, a 20% gratuity will be added.




Codizailly

HONEY, | DRUNK THE KIDS $12
cathead honeysuckle vodka, lemon,
cucumber, mint, agave
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PIOLLOT PERE ET FIL $90 p H OUS
champagne // france FOND CYPRES | CYPRES DESTOI S 17/568

syrah, grenache, carignan // languedoc-roussillon, france

FOGSCAPE $14/554
pinot noir // arroyo seco, california

CATENA | AGRELO $15/$54
cabernet sauvignon // mendoze, argentina

HENRI BOURGEOIS | LES JUNE VIGNES $16/$62 BACCHUS §$11/542
pinot noir // loire, france

THE GREAT PEAR 512

four roses bourbon, spiced pear, vanilla,
lemon LINI 910 313/548

lambrusco rose // central coast, california
LEGGO MY FUEGO $11

altos tequila, ruby red grapefruit, lime, jalapeno, tajin CLOS HIRISSOU | PET NAT ROSE $15/554

petite sirah, mauzac // languedoc-roussillon, france
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: CRANBERRY SAUCED $14
» ford’s gin, cranberry, spruce tips, cherry bark, vanilla,
[ )
[ ]
[ ]
[ ]
[ )
[ )
[ )
[ )
L ]
[ ]
[ ]
[ ]
[ )
[ )
[ )
[ )
[ ]
[ ]
[ ]
[ ]
[ )
[ )

champagne
cabernet sauvignon // california
THEM APPLES $11

four roses bourbon, apple, allspice dram, atlanta
hard cider

CASA ROJO | HARU $60 ANDIS | PAINTED FIELDS $13/548
monastrell, garnacha // provence, france bordeau blend // california

ALMARADA $12/545
malbec // argentina

MAISON PASSOT | REGNIE $13/548
@ gamay // beaujolais, france

DOMAINE DE CHATEAUMAR | CUVEE VINCENT $12/$45
CRU $13/548 syrah // france
chardonnay // santa lucia highlands, california

EL BURRO $12
altos tequila, vida mezcal, blood orange, ginger, lime

SPICE TRADE 514
high west double rye whiskey, cardamom, ginger
honey, lemon

FROZEN 511

ask your server for today’s selection CASA ROJO | ENEMIGO MIO $12/545

. YALUMBA $12/545 garnacha // spain

0000000000000 ccccccccccccccce® chardonnay // australia FERRARO I ROSSO DI MONTALCINO $72
COUSINO MACUL | ISIDORA $12/$45 sangiovese // tuscany, italy
sauvignon gris // maipo valley, chile

SANDY COVE $12 /$45 . °
W W W sauvignon blanc // marlborough, new zealand rlo ‘1. Q| GO 'Io l l c
WEINGUT STADT KREMS $12/$45
gruner veltliner // austria KEA KOMBUCHA $8
BUKETO | WHITE BLEND $13/548 ask your server for selections // 12 oz can

TWO AMIGOS $8 assyrtiko, malagousia, sauvignon blanc // greece ABITA ROOT BEER $3

olmeca altos tequila, mexican lager OCONE | BOZZOVICH BIANCO $14/$50 12 oz can
' falanghina, fiano, greco // campania, italy

DICKLE WITH A PICKLE $8
george dickle no. 9 whiskey, tiny pickle, miller high life

MEXICAN COKE OR SPRITE $3

BROADBENT $10/538 16 oz bottle

vinho verde // portugal

CORA $12/$45
pinot grigio // abruzzo, italy




