


SMOKED WINGS — BBQ,

BBQ NACHOS - PORK, BE

TOPPED WITH CHEESE, ME }
VEGETARIAN OPTION AVAILAB

BLACK-N-TAN ONION |

FRENCH FRIES - BEER
OR SWEET POTATO

CRISPY FRIED PICKLES
BATTER FRIED GREEN BEZ

BREWERS PLATE - SAUSAGE, F
SEASONAL FRUIT & CRACKERS

\ 3
ADD SMOKED MEAT,

BAsSIC GREEN
SPRING MiX, TOM.

CHEF’S SALAD
YOUR CHOICE OF M
WITH CHEESE,

SOUTHWESTER
SPRING M1 AC

SERVED IN A TORT




ALL MEAT SANDW
TOPPED WITH COLE SLA
ADD A

PULLED PORK

PULLED CHICKEN
BUFFALO CHICKEN SAN
BEEF BRISKET
BLT onN SourbouGH BREA

CHICKEN CLUB ON SOURD

SAUSAGE SANDWICH (BRA
GRILLED ON[ONS, RELISH, JALAPE

VEGETARIAN
PORTOBELLO, SPRING MIX , TOMATO, C
& BALSAMIC VINAIGRE

GRILLED CHEESE ED GOUD

\ IT
LARGE (12
COLE S
BAKED
FRENCH

ALL COMBC




PLEASE SEE BEE

5 0Z. TASTER

10 0oz. TULIP

16 0Z. PINT

16 OZ. PINT ABOVE 8% ABV AND
100Zz. TULIP ABOVE 10%A BV
PITCHER )
SPECIALTY BEER 80Z. TUL

4 SAMPLE PLATTER '

6 SAMPLE PLATTER ‘

Wi

DOMAINE ST. MICHELLE

WASHINGTON STATE

SLIGHTLY SWEET, DEEP APPLE WITH A LINGER
FINISH AND RICH CREAMY AROMAS

WILSON CREEK ALMOND CHAMPAGNE
TEMECULA, CALIFORNIA
“OH MY GOSH CHAMPAGN ”..

WENTE REISLING
ARROYO SECO, MONTEREY
CLASSIC FLAVORS OF RED /
BALANCED ACIDITY ANL

DRYLANDS SAUVIGN
MARLBOROIUGH, NEW Z
INTENSE GRAPEFRUIT AP}

HAYMEN & HILL CHA
RUSSIAN RIVER, CALIFOR
FRESH, CRISP CITRUS ARO
OF TOASTED OAK

VILLA Pozzi NERO |
AN INTENSE, INKY RED
BLACKBERRY LIQUEUR; V
HINT OF FIGS. C T,

HAYME
APA VAl
A A
KED




