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A 4% Kitchen Appreciation Fee will be added to all checks. This fee will be paid out directly to our small and
mighty kitchen staff, in an effort to bridge the gap in wages between our 

service staff and kitchen employees. Please note, this fee does not replace a gratuity to our service staff and
we encourage you to continue to tip as you see fit.

every day 2pm-10pm

roasted brussels sprouts

housemade soft pretzel stick 7

charcuterie board 25

french onion dip 8

bourbon maple glaze/pickled onion/goat cheese
8

fries 
served with a side of ketchup or a side of
spicy aioli

7

served with honey mustard

served with potato chips
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apple blossom salad 12
mixed greens/shaved brussel sprouts/cherry
tomato/walnuts/cranberries/goat cheese/
pears/balsamic vinaigrette (half portion available
upon request)

caesar salad 12
romaine lettuce/croutons/roasted tomato
parmesan (half portion available upon request)
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apple blossom burger 18
cheddar/lettuce/tomato/onion/pickle/spicy aioli
(sub impossible patty + $2)/served with fries or
side salad

chicken caesar sandwich 16
fbrioche bun/fried chicken/caesar salad/served
with fries or side salad

happy hour
M-S: 2 PM - 5 PM , 9 PM - 10 PM

SUNDAY: 9 PM - 10 PM

$2 OFF SPECIALTY

COCKTAILS

$2 OFF WELLS

board and bottle

$5 COORS BANQUET

pair it right: get a bottle of red
or white wine and a charcuterie

board for $45

chicken bites
pancake battered/served with bourbon maple
glaze

10

3 rotating cheeses/3 rotating cured
meats/onion jam/stone mustard/seasonal
jam/apple/ baguette/sourdough

chicken sandwich 16
grilled or fried/spicy aioli/pickles/ brioche/
served with fries or side salad

bread service
sourdough/baguette/apple butter/basil butter

7




