
SMALLS

TOMATO SOUP  10
Creamy tomato bisque with croutons, parmesan      
crumble.

SPINACH ARTICHOKE  DIP  15
Served with tortilla chips.

MOZARELLA STICKS  15
Served with marinara sauce.

SOUTHWESTERN STYLE CHILI  15
Beef chili with black beans, jalapeños, cheese & sour 
cream, served with tortilla chips.

MAC  &  CHEESE  15
New York sharp cheddar, Jarlsberg & Monterey Jack. 
Add:  bacon  5,   buffalo fried chicken  8

BUTTERMILK CHICKEN FINGERS  16
ranch, bbq, honey mustard, buffalo, blue cheese. 

BUFFALO CAULIFLOWER  14 
Crispy cauliflower tossed in buffalo, served with blue 
cheese.

WINGS  14
naked; yakitori; garlic parmesan; smokehouse bbq; 
cajun; chipotle bourbon bbq; buffalo; hell fire.

QUESADILLA  14
Flour tortilla with melted cheese, pico & sour cream. 
Add chicken 8, steak tips 9

S A L A D S

SUMMER SALAD  15
Arugula, shaved mango, fennel, apple, crispy pumpkin, 
shaved parmesan, miso red pepper vinegar.

CAESAR  15
Romaine lettuce, parmesan cheese, croutons, house-
made Caesar dressing.

ADDITIONS:  chicken  8,  steak  9,  fish 9,  shrimp  10

S H A R E D  P L AT E S

PRETZEL 16
beer cheese, spicy mustard & honey mustard.

NACHOS  18
Chips, beer cheese, guacamole, jalapeños, black beans, 
pico & sour cream. Add chili 6, chicken 8

CHILI-CHEDDAR FRIES  16
Hand-cut fries topped with chili, bacon, cheese & crispy 

SIDES

FRIES  8  
SWEET POTATO FRIES  9 
WAFFLE FRIES  9 
SIDE CAESAR SALAD 9 
SIDE HOUSE SALAD  9

PAW  PA L S

PUP BURGER  8
Plain burger patty.

PLEASE INFORM YOUR SERVER OF ANY           
ALLERGIES OR DIETARY RESTRICTIONS.

We kindly ask for no substitutions.

20% gratuity added to parties of 5 or more.

ONE TABLE / ONE CHECK / ONE LOVE

Payment may be split between up to 5 cards.

We do not accept $100 bills.

Prices are subject to applicable taxes.

All fried items are cooked in the same fryer.

Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 
foodborne illness.



B U RG E R S

All Burgers & Sandwiches come with a side salad. 
Substitute: fries 2, sweet potato fries 3, waffle fries 3

KEG BURGER  18 
Double patty, American cheese,  lettuce, tomato, onion, 
chipotle aioli, sesame brioche.

BEYOND BURGER  18 
Beyond burger, lettuce, tomato, onion, avocado, roasted 
red pepper aioli (vegan), sesame brioche.

S A N DW I C H E S

FRIED CHICKEN SANDWICH  18
Buttermilk fried chicken, lettuce, tomato, red onion & 
honey mustard, toasted ciabatta. 			 
*Ask us to make it spicy

GRILLED CHICKEN SANDWICH  17                                                                
Grilled Jerk-seasoned chicken breast, pickles, cabbage, 
carrots & tamarind aioli, toasted ciabatta.

PHILLY CHEESESTEAK  18
Shaved steak, sautéed onions, peppers & mushrooms, 
provolone, beer cheese, toasted hoagie roll.

REUBEN  18
Corned beef, Swiss, bacon, sauerkraut & Russian 
dressing, sourdough.

CARNITAS SANDWICH  18
Pork carnitas, Swiss cheese, chipotle bourbon BBQ & 
crispy onions, toasted ciabatta.

GRILLED CHEESE  15
Locally sourced cheeses on toasted sourdough. 

CAESAR SALAD WRAP  16
Caesar salad wrapped in a warm flour tortilla.         	
ADD: chicken 8, steak or fish 9. 

M A I N S

BURRITO BOWL  18 
Rice & beans, lettuce, avocado, pico, queso fresco, 
tortilla chips, avocado sauce & salsa.

FISH & CHIPS  24 
Battered haddock fillet, lemon-caper remoulade, fries.

CHICKEN PARM SANDO  18 
Breaded chicken, marinara, parmesan & mozzarella on 
toasted focaccia.

D E S S E RT

STEVE’S KEY LIME PIE  12
topped with whipped cream.

S P E C I A L

LEMONGRASS ALBONDIGAS 17                   
Chicken lemongrass meatballs, bacon-
cauliflower, romesco, chimichurri, 
toasted almonds. 

DA I LY  S P E C I A L S

MONDAY WINGS & BEER            
TUESDAY TACOS n TRIVIA 7 PM 
WEDNESDAY MAC n CHEESE & BEER                                                                    
THURSDAY BURGER & BEER       
FRIDAY FISH n CHIPS & BEER 
SATURDAY PRETZEL & PITCHER 
SUNDAY NACHOS & PITCHER

H A P P Y  H O U R

MONDAY - FRIDAY 4 - 7 PM 
$6 Beers & Hard Seltzers 



DRAFTS

IPA      PINT 9 / PITCHER 28
GREENEYES - WCIPA - 7% Hoppy aroma with a nice bitter finish
JAMM SESSION - Session IPA - 5.0% Light n hazy, super citrus fruit flavor
FROSTY NECTAR - Cold IPA - 7.2% Citrus, passion fruit, pine needles, dank finish
KEG CUVEE - brut IPA - 4.7% Champagne inspired IPA with white grape&gooseberry.
BEYOND THE HAZE - NEIPA 6.5%  Juicy, aromatic, and hazy
GASTRONOMICAL - NEIPA - 6.2%  Peach, apricot and ripe mango notes
JET PACK - DOUBLE IPA - 8.6%  Vibrant hop aromas of mango, pineapple and peach

LIGHT & CRUSHABLE      PINT 9 / PITCHER 28
GOLDEN - Golden Ale - 5.0% Light ale made with Pilsner malt and flaked rice
CHILLY BIN - Motueka Hopped Pilsner - 6.5% A light brew with citrus aroma
SOPRANO - Italian style Pilsner - 5.2% Light and hoppy with a dry finish
FIESTA - Mexican lager - 5.0% Super light, refreshing pale lager
PRAGUE PILSNER - Czech Style Pilsner - 4.9% Subtle malty flavor,  sidepour
K.O. KOLSCH  - KOLSCH -4.9%  Crisp, light, easy drinking, and balanced ale

SEASONAL      PINT 9 / PITCHER 28
TART CART - BERLINER WEISSE - 3.5 %  Tart, with refreshing burst of real apricot
WHEAT & GREET - ale - 5.7 %  Refreshing, light-bodied ale with bright citrus notes
CREAMSICLE - Cream Ale - 5.1% Velvety smooth with Vanilla finish 
OLD IRISH STOUT - Nitro stout - 4.3% Creamy with a subtle chocolate flavor
MOZART VIENNA - Vienna LAGER - 5.2% Crisp lager with toasty malt, subtle spice
GOTHIC DARK LAGER - Czech Dark Lager - 4.9% Malty caramel and chocolate
COMMIES - kENTUCKY COMMON ALE - 5.1% Amber colored cream ale, light & refreshing
ROTER HAKEN - Marzen - 4.9%  Balanced, malty Octoberfest lager. 

SOUR      PINT 10
ELECTRON MYTH - Barrel Aged Amber Ale  - 4.9% Bright, woodsy, funky nose
JAZZ CHICKENS - Pale sour - 4.6%  Foeder fermented with black raspberries

GUEST      PINT 10
JACK’s CIDER - APPLE CIDER - 5%  

HARD SELTZERS  9
KEG’D BLOOD ORANGE - 5%   12oz can zero sugar
KEG’D PINEAPPLE & TANGERINE - 5%  12oz can zero sugar

FLIGHTS  18
PICK ANY FOUR POURS OF YOUR CHOICE

BEER & SHOT  10
KEG LITE can  & whisky

ALL BEERS VEGAN & LACTOSE FREE BREWED AT OUR RED HOOK BREWERY



COCKTAILS

KEG SIGNATURE  17

RED CARD    Tequila, turmeric, lemon, ginger, honey, spicy lime, tajín
PUNCHIE MONKEY    Dark rum, banana liqueur, orange, pineapple, coconut cream
3-PIECE SUIT   Gin, lychee, dry vermouth
TINDER QUEEN   Vanilla vodka, Chinola, passionfruit puree, lime *Clarified 
FROZEN   Ask our staff about current selection

KEG CLASSIC  16

IT’S BRITNEY SPRITZ   Citral, prosecco, club soda, thyme 
WARSAW MULE    Bison Grass vodka, Krupnik honey liquor, ginger beer, lime 
PAPER PLANE    Aperol, bourbon, sweet vermouth, lemon
KEGRONI    Gin, suze, cocchi americano, orange bitters
7th AVE MARGARITA    Lavender tequila, lime, agave, butterfly pea
SPICY MEZCALITA    Mezcal, spicy lime, watermelon juice, orange liquor
ESPRESS YA’SELF    Vanilla vodka, coffee liquor, cinnamon, cold brew, nutmeg

ALCOHOL FREE

MICHE-NADA   Tajin Rim, Spice Mix & Pocho (Mexican lager)  12
PHONY NEGRONI   St. Agrestis 12
GUILT FREE SPRITZ   Giffard Aperitif Sirop, Fre Sparkling Brut, orange  12
WOODY’s ROSE  NA sparkling rose  14
MANGO STICKY RICE    Coconut cream, mango, soda  12
HOPLARK CITRA  8
NA BEYOND THE HAZE  9
POCHO MEXICAN LAGER  9

WINE  14
WHITE 
PINOT GRIGIO - VOGA -Venezia, Italy 
SAUVIGNON BLANC - ALPINE RIFT - Marlborough,New Zealand
RED
PINOT NOIR - J.J - Oregon, USA
CABERNET SAVIGNON - MARGARETT’s - California, USA
ROSE
FOREVER SUMMER - Mirabeau  - Vin de Pays d’Oc, France
ORANGE
ORANGE - PRIMO MONTE -  Italy
SPARKLING
PROSECCO DOC - AMORE DI AMANTI - Veneto/Glera, Italy 


