
BEER, WINE & COCKTAILS

5. VANILLA CREAM ALE – 5.5% ABV
We took a delicious light bodied cream ale and added 
real honey, honey malt, and vanilla.

20. DREAMING COWS – 4.6% ABV
A very dark brown ale with full body and creamy 
mouthfeel. Notes of milk chocolate, coffee, and caramel.

6. BIG BUCK NUTS – 4.9% ABV
Rich, full bodied, chocolaty, and malty American 
brown ale that is bursting with pecan and caramel.

7. WOODY’S WHEAT – 5.35% ABV
A lightly hazy, clean, and refreshing American style wheat 
beer with a light bready and doughy malt character.

9. BACKBEAT COFFEE BLONDE – 5.8% ABV
Voted Cincinnati’s Favorite Beer in 2020! We infused 
our blonde ale with a Guatemalan roast coffee from 
our neighbors at Luckmans coffee.

10. RILEY’S WHISTLE – 5.25% ABV
This is a full bodied, Jet black stout. It features a 
pronounced roastiness that stops short of harsh, with 
notes of dark chocolate rounding out the flavor

11. DINGHY IPA – 4.7% ABV
A lighter version of a traditional IPA, lower calorie 
and lower ABV yet packed with all the citrusy 
goodness you expect in an IPA. A flavorful yet 
sessionable summer quaff.

12. BARLEY BLONDE – 5.8% ABV
Easy drinking and approachable. This ale balances a 
soft malt sweetness with light citrus aroma.  Made 
from 2-row and caramel malts and cascade hops.

13.  SCHOONER NEIPA – 6.4% ABV
A light colored and hazy NEIPA packed with big tropical 
fruit and pineapple aromas.  Low on bitterness but big 
on flavor.  showcasing Citra, Mosaic, and Bru-1 hops.

8.  PINEAPPLE GUAVA GOSE – 4.8% ABV
A traditional German sour beer brewed with 
Himalayan sea salt and coriander bursting with the 
tropical goodness of pineapple and guava.

15.  SHIPWRECK– 6.17% ABV
A deep gold colored hop forward ale with light malty 
and spicy backbone.  Prominent Stone fruit, tropical 
fruit, citrus, grapefruit and pine aromas

16. LIFE'S TOO SCHWARZ - 5.25% ABV
A black lager of German origin. This beer is alive with 
notes of chocolate and a very restrained roastiness 
yet remains a light easy drinkable beer.

18. WOODEN SHIP – 7% ABV
Our gateway IPA.  Low on the bitter, high on the citrus 
- a hoppy pale ale.

21. SHUT YER TRAPPE – BELGIAN TRIPEL– 7.6% ABV
Fruity and spicy aromatics engulf you senses followed by light 
banana and clove produced by the Belgian yeast strain.

22. AAZAARD – BELGIAN DUBBEL – 7.2% ABV
A deep reddish copper, moderately strong Trappist 
style Ale. A malty backbone mixes dark fruit esters 
and lightly spicy phenolics

23. SPYGLASS – 4.7% ABV
Urban Artifact - Featuring 250lbs of Lemon Peel and 200lbs 
of Lime Peel, this beer is balanced, light, and easy-drinking.

24. MULLIGAN – 4.3% ABV
This is our lightest beer. A pale, refreshing, highly 
attenuated lager made from pilsner malts and fermented 
with a classic German yeast. 

26. ORIGINAL TEA BLEND KOMBUCHA
27. PEACH COUNTY HARD CIDER – 5% ABV
28. PINEAPPLE HULA HARD CIDER– 5% ABV

2. WILLIAM HILL CHARDONNAY
White Wine

1. STARBOROUGH SAVIGNON BLANC
White Wine

3. ALBERTI MALBEC 2016
Red Wine

4. DREAMING TREE CRUSH RED
Red Wine

Absolut Mango Mule
HighNoon Vodka Sodas – ASK FOR FLAVORS
Barefoot Red Sangria, Moscato, Rose
Barefoot Orange, Lemon & Lime // Peach & Honey

WINE ON TAP

BREWS ON TAP

CANNED COCKTAILS

7.31.20

17. EASY SQUEEZY– 5.5% ABV
A lighter version of a traditional IPA, lower calorie 
and lower ABV yet packed with all the citrusy 
goodness you expect in an IPA. 

19. APRICOT WHEAT– 5% ABV
Delicious Wheat Beer with Cashmere Hops infused with 
Apricot to deliver a fruity beer that beats the heat.

25. PINEAPPLE TANGERINE HARD SELTZER – 4.2% ABV



CADILLAC RANCH
Ranch Dressing as Sauce, our peculiar cheese blend, 
topped with bacon and roasted chicken breast and finished 
with cracked black pepper and grated parmesan.

SIGNATURE PIES

FIESTA
Salsa inspired spicy tomato sauce (made fresh jalapeño 
and lime juice), shredded mozzarella, topped with fajita 
seasoned roasted chicken, corn, and back beans. 
Finished with lettuce and sour cream.

PEPPERONI LOVER
Classic tomato sauce and shredded mozzarella topped 
with Pepperoni, then more pepperoni and even a little 
more pepperoni. Finished with grated parmesan.

KAMEHAMEHA
Classic tomato sauce and shredded mozzarella topped 
with ham, fresh cut pineapple and red pepper. Finished 
with cracked black pepper and grated Parmesan

SMOKE & FEATHERS
An elevated BBQ Chicken Pizza BBQ sauce base, with a 
mix of shredded mozzarella and smoked gouda cheeses. 
Topped with chicken breast and red onion then finished 
with grated parmesan and cilantro

BUFFALO BILL
A hot sauce base topped with our peculiar cheese blend 
(including parmesan and gorgonzola)!, chicken breast and 
red onion. Garnished with ranch dressing.

VAMPIRE SLAYER
Roasted garlic purée and our ricotta spread topped with 
our peculiar cheese blend and Genoa Salami. Garnished 
with Fresh Basil and Cracked Black pepper

TMZ
Fresh baby spinach smothered in Hummus and Our 
peculiar cheese blend (including parmesan and 
gorgonzola!) and topped with cucumber, cherry tomato, 
red pepper and kalamata olives!

TREE HUGGER
White onion and shredded mozzarella over an olive oil 
base. Garnished with a salad's worth of arugula, cherry 
tomatoes, Red onions, kalamata olives. Dressed with 
balsamic vinaigrette, grated parmesan.

ZA-PREME
We couldn't just call it a Supreme! Classic tomato sauce, 
mozzarella cheese, pepperoni, mushroom, red and 
green peppers, garnished with grated parmesan.

MEATHEAD
The meat lover's dream! Pepperoni, salami and sausage 
generously topped with grated parmesan.

MARGHERIT-ZA
Our traditional classic! Hand torn fresh Mozzarella over 
classic tomato sauce, olive oil and cherry tomatoes. 
Garnished with Fresh Basil leaves.

BUILD-YOUR-OWN-PIZZA

1. HOUSE MADE SAUCES
Classic Tomato. Hummus, Ricotta Spread, 
Hot sauce, Spicy Tomato, Garlic Purée

2. CHEESE
Shredded Mozzarella, Fresh Mozzarella, Vegan, 
Mozzarella, Peculiar Cheese

3. VEGGIES
Red onion, White onion, Fresh Jalapeño, Green 
Pepper, Red Pepper, Banana Pepper, Spinach, Spicy 
Chickpeas, Mushrooms, Broccoli

4. PROTEINS
Pepperoni, Salami, Ham, Bacon, Sausage, Chicken

5 DRIZZLES
Arugula, Basil, Goat Cheese, Grated Parm, Kalamata, 
Olives, Pineapple, Cherry Tomato

6. FINAL TOUCHES
Balsamic Vinaigrette, Ranch Dressing, Black Pepper, BBQ

SALADS

JALAPENO RANCH COBB
Bed of romaine and iceberg lettuce blend topped with 
cucumber, cherry tomatoes, hard boiled eggs, crumbled 
gorgonzola, avocado, chicken breast and bacon. Dressed with 
our house-made Jalapeno ranch dressing.

GREEK SALAD
Romaine and Iceberg Lettuce blend. Topped with cucumber, red 
pepper, cherry tomatoes, our spicy roasted chickpeas, and kalamata 
olives. Dressed with greek dressing, goat cheese and fresh parsley.

CAESAR SALAD
Romaine hearts topped with house-made croutons, fresh ground 
black pepper and shredded parmesan. Dressed with a creamy 
Caesar. Not a vegetarian option, dressing contains anchovies.

SERVATII PRETZEL (ADD CHEESE)
A fresh baked Sevatii Soft Pretzel delivered daily. Salted and 
heated to order in our pizza oven! Includes one mustard dip

BEER BOILED BRATWURST
A delicious Bratwurst boiled in our Mulligan lager, then 
finished on the grill to crisp, juicy perfection!

BONELESS ROASTED CHICKEN BITES (1/2LB)
Roasted boneless, skinless chicken thighs chopped into mouthwatering 
bites. Choose from our three preparations: lemon pepper dry rub with 
lemon poppyseed dipping sauce; Chile lime dry rub with cilantro lime 
dipping sauce; or buffalo hot sauce with ranch dressing dipping sauce.

ADD CHICKEN OR 
EXTRA DRESSING

CLASSIC HOTDOG
A classic Grilled hotdog. Pick any or all garnishes and sauces!

ROASTED CAULIFLOWER BITES (1/2LB)
Roasted fresh cauliflower florets chopped into mouthwatering bites. 
Choose from our two preparations: Chile lime dry rub with cilantro lime 
dipping sauce; or buffalo hot sauce with ranch dressing dipping sauce.

BITES

COWBOY CAVIAR
Tortilla chips served with a dip made from corn, black beans, red pepper, 
red onion, avocado, balsamic vinaigrette and lime.


