
=  Ta p  F a v o r i t e s =  S e a s o n a l  I t e m s

6  C h e e s e
Mozzarella, feta, Muenster, provolone, cheddar and Monterey Jack cheeses 
melted on our traditional red pizza sauce.  

M a r g h e r i t a
Traditional red sauce as the base with mozzarella cheese, fresh Roma 
tomatoes and fresh basil drizzled with a sweet balsamic glaze. 

P e p p e r o n i 
Freshly shredded mozzarella and premium slices of butcher-quality 
pepperoni on our traditional red sauce. 

G a r d e n
Our traditional red sauce, olive oil, spinach, red onions, fresh tomatoes, 
artichoke hearts, mushrooms and topped with feta and mozzarella cheeses. 

S u p r e m e  C a r n i v o r e
This supreme starts with traditional red sauce and is loaded with pepperoni, 
Italian sausage, bacon, red onions, spinach, mushrooms, green bell 
peppers and banana peppers. 

B B Q  P u l l e d  P o r k
Barbecue sauce base topped with slow roasted smoked pulled pork, bacon, 
red onions, pickles and mozzarella cheese with a drizzle of barbecue 
and ranch. 

S m o k y  G h o s t
A base of Sweet Thai Chili sauce covered with smoky ghost pepper jack 
cheese and topped with chicken, red onions, bacon & finished with a 
drizzle of Sweet Thai Chili and Thai Ranch.

Ta p  F r i e s
House seasoned french fries. Served with 4 house-made dipping sauces: 
beer cheese, Parmesan garlic aioli, sun dried tomato pesto crema and 
chipotle ranch. 

P r e t z e l  S t i c k s  +  B e e r  C h e e s e
Seasoned warm pretzel sticks with savory craft beer cheese dipping sauce. 

F r i e d  G r e e n  B e a n s
Crunchy green beans breaded and fried to a golden brown. Cool and 
creamy chipotle ranch dip adds just a touch of spice. 

F i r e c r a c k e r  S h r i m p
Shrimp dipped in buttermilk and a seasoned batter then tender fried and 
tossed in a creamy red pepper sauce and finished with a drizzle of Sriracha 
and Sweet Thai Chili dipping sauce. 

P u l l e d  P o r k  K e t t l e  C h i p s
Kettle chips smothered in slow roasted smoked pork, Monterey Jack 
cheese, fire-roasted corn, red and green peppers, tomatoes, black 
beans, jalapeño peppers with a drizzle of barbecue and ranch. 

D i l l  P i c k l e  F r i e s
Lightly breaded fried dill pickles served with ranch dipping sauce. 

C a l a m a r i
Tender strips of calamari lightly dusted and tossed with zesty banana 
peppers, served with marinara and jalapeño cream sauce. 

C h i c k e n  W i n g s
Traditional or boneless tender chicken wings fried to perfection, served 
with Ranch or Blue Cheese, celery and carrots. Your choice of sauce: 
Buffalo, Hot Buffalo, Sweet Thai Chili, Parmesan Garlic, Barbecue, 
Citrus Chipotle BBQ, Kickin’ Bourbon BBQ or Teriyaki.

Ta p  To t s
House seasoned tater tots smothered in our signature beer cheese and 
topped with bacon, fresh diced jalapeños and red onions. Served with a side 
of sour cream and pickled jalapeños.

C H A R C U T E R I E  + 

S P R E A D S

F e i s t y  F e t a  S p r e a d
A perfect mixture of crumbled Feta cheese blended with tomatoes, green 
peppers and spice. Served with pita chips and toasted naan bread. 

R o a s t e d  R e d  P e p p e r  H u m m u s
A delicious puree of garbanzo beans, red peppers, garlic and a hint of 
lemon. Served with pita chips and toasted naan bread. 

C h a r c u t e r i e  &  C h e e s e  B o a r d
3 Smoking Goose Meats:  Coppa, Soppressata, Mexican Chorizo

3 Local Cheeses:  Capriole Goat Cheese, Fair Oaks Smoked Gouda,  
Tulip Tree Larspur Blue  
 
Accompanied by Croccantini crackers, Sour Cherry Spread, Beer Mustard 
and pickled vegetables.

S H A R E A B L E S

W i n t e r  M e n u

A R T I S A N  P I Z Z A S

E A T  G O O D  F O O D

*These items may contain raw or undercooked ingredients.

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

S A L A D S  +  S O U P S

H o u s e  S a l a d
Iceberg and romaine lettuce mixed with cheese, egg, tomatoes, onions, 
cucumbers, croutons and your choice of dressing. 

C a e s a r  S a l a d
Romaine lettuce with Asiago, Parmesan and Pecorino Romano Cheeses 
tossed in Caesar dressing.

S o u t h w e s t  G r i l l e d  C h i c k e n  S a l a d
Grilled marinated strips of chicken breast, romaine and iceberg lettuce, 
black beans, cheese, corn, onions, tomatoes, cilantro, tortilla strips and 
garnished with guacamole. Served with a side of chipotle ranch. 

A h i  Tu n a  S a l a d *
Seared black sesame seed Ahi Tuna on a bed of house-made slaw plus 
romaine, onions, tomatoes, and iceberg lettuce. Drizzled with a sweet 
teriyaki glaze. Completed with cheese and crispy rice noodles. Served 
with a side of Cucumber Wasabi dressing. 

S k i r t  S t e a k  &  B l u e  S a l a d
Grilled Skirt Steak served on a bed of baby spinach. Topped with a grilled 
red onion, cherry tomatoes, crumbled blue cheese and toasted almonds. 
Served with a side of blue cheese dressing.

S o u p  O f  T h e  D a y
Rotating 

S o u p  o f  t h e  D a y Rotating CUP 5 / BOWL 7

Boneless
5 Wings 10 / 10 Wings 16 / 15 Wings 22

Traditional Bone-In
5 Wings 13 / 10 Wings 19 / 15 Wings 25

=  Ta p  F a v o r i t e s =  S e a s o n a l  I t e m s

6  C h e e s e
Mozzarella, feta, Muenster, provolone, cheddar and Monterey Jack cheeses 
melted on our traditional red pizza sauce.  

M a r g h e r i t a
Traditional red sauce as the base with mozzarella cheese, fresh Roma 
tomatoes and fresh basil drizzled with a sweet balsamic glaze. 

P e p p e r o n i 
Freshly shredded mozzarella and premium slices of butcher-quality 
pepperoni on our traditional red sauce. 

G a r d e n
Our traditional red sauce, olive oil, spinach, red onions, fresh tomatoes, 
artichoke hearts, mushrooms and topped with feta and mozzarella cheeses. 

S u p r e m e  C a r n i v o r e
This supreme starts with traditional red sauce and is loaded with pepperoni, 
Italian sausage, bacon, red onions, spinach, mushrooms, green bell 
peppers and banana peppers. 

B B Q  P u l l e d  P o r k
Barbecue sauce base topped with slow roasted smoked pulled pork, bacon, 
red onions, pickles and mozzarella cheese with a drizzle of barbecue 
and ranch. 

S m o k y  G h o s t
A base of Sweet Thai Chili sauce covered with smoky ghost pepper jack 
cheese and topped with chicken, red onions, bacon & finished with a 
drizzle of Sweet Thai Chili and Thai Ranch.

Ta p  F r i e s
House seasoned french fries. Served with 4 house-made dipping sauces: 
beer cheese, Parmesan garlic aioli, sun dried tomato pesto crema and 
chipotle ranch. 

P r e t z e l  S t i c k s  +  B e e r  C h e e s e
Seasoned warm pretzel sticks with savory craft beer cheese dipping sauce. 

F r i e d  G r e e n  B e a n s
Crunchy green beans breaded and fried to a golden brown. Cool and 
creamy chipotle ranch dip adds just a touch of spice. 

F i r e c r a c k e r  S h r i m p
Shrimp dipped in buttermilk and a seasoned batter then tender fried and 
tossed in a creamy red pepper sauce and finished with a drizzle of Sriracha 
and Sweet Thai Chili dipping sauce. 

P u l l e d  P o r k  K e t t l e  C h i p s
Kettle chips smothered in slow roasted smoked pork, Monterey Jack 
cheese, fire-roasted corn, red and green peppers, tomatoes, black 
beans, jalapeño peppers with a drizzle of barbecue and ranch. 

D i l l  P i c k l e  F r i e s
Lightly breaded fried dill pickles served with ranch dipping sauce. 

C a l a m a r i
Tender strips of calamari lightly dusted and tossed with zesty banana 
peppers, served with marinara and jalapeño cream sauce. 

C h i c k e n  W i n g s
Traditional or boneless tender chicken wings fried to perfection, served 
with Ranch or Blue Cheese, celery and carrots. Your choice of sauce: 
Buffalo, Hot Buffalo, Sweet Thai Chili, Parmesan Garlic, Barbecue, 
Citrus Chipotle BBQ, Kickin’ Bourbon BBQ or Teriyaki.

Ta p  To t s
House seasoned tater tots smothered in our signature beer cheese and 
topped with bacon, fresh diced jalapeños and red onions. Served with a side 
of sour cream and pickled jalapeños.

A delicious puree of garbanzo beans, red peppers, garlic and a hint of 
lemon. Served with pita chips and toasted naan bread. 

C h a r c u t e r i e  &  C h e e s e  B o a r d
3 Smoking Goose Meats:  Coppa, Soppressata, Mexican Chorizo

3 Local Cheeses:  Capriole Goat Cheese, Fair Oaks Smoked Gouda,  
Tulip Tree Larspur Blue  
 
Accompanied by Croccantini crackers, Sour Cherry Spread, Beer Mustard 
and pickled vegetables.

S H A R E A B L E S

A R T I S A N  P I Z Z A S

*These items may contain raw or undercooked ingredients.

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

C a e s a r  S a l a d
Romaine lettuce with Asiago, Parmesan and Pecorino Romano Cheeses 
tossed in Caesar dressing.

S o u t h w e s t  G r i l l e d  C h i c k e n  S a l a d
Grilled marinated strips of chicken breast, romaine and iceberg lettuce, 
black beans, cheese, corn, onions, tomatoes, cilantro, tortilla strips and 
garnished with guacamole. Served with a side of chipotle ranch. 

A h i  Tu n a  S a l a d *
Seared black sesame seed Ahi Tuna on a bed of house-made slaw plus 
romaine, onions, tomatoes, and iceberg lettuce. Drizzled with a sweet 
teriyaki glaze. Completed with cheese and crispy rice noodles. Served 
with a side of Cucumber Wasabi dressing. 

S k i r t  S t e a k  &  B l u e  S a l a d
Grilled Skirt Steak served on a bed of baby spinach. Topped with a grilled 
red onion, cherry tomatoes, crumbled blue cheese and toasted almonds. 
Served with a side of blue cheese dressing.

S o u p  O f  T h e  D a y
Rotating 

W i n t e r  M e n u
E A T  G O O D  F O O D

S A L A D S  +  S O U P S

H o u s e  S a l a d
Iceberg and romaine lettuce mixed with cheese, egg, tomatoes, onions, 
cucumbers, croutons and your choice of dressing. 

C a e s a r  S a l a d
Romaine lettuce with Asiago, Parmesan and Pecorino Romano Cheeses 
tossed in Caesar dressing.

S o u t h w e s t  G r i l l e d  C h i c k e n  S a l a d
Grilled marinated strips of chicken breast, romaine and iceberg lettuce, 
black beans, cheese, corn, onions, tomatoes, cilantro, tortilla strips and 
garnished with guacamole. Served with a side of chipotle ranch. 

A h i  Tu n a  S a l a d *
Seared black sesame seed Ahi Tuna on a bed of house-made slaw plus 
romaine, onions, tomatoes, and iceberg lettuce. Drizzled with a sweet 
teriyaki glaze. Completed with cheese and crispy rice noodles. Served 
with a side of Cucumber Wasabi dressing. 

S k i r t  S t e a k  &  B l u e  S a l a d
Grilled Skirt Steak served on a bed of baby spinach. Topped with a grilled 
red onion, cherry tomatoes, crumbled blue cheese and toasted almonds. 
Served with a side of blue cheese dressing.

S o u p  O f  T h e  D a y
Rotating 

Ta p  F r i e s
French fries seasoned with our signature seasoning blend served with 
parmesan garlic aioli, sun-dried tomato pesto crema, chipotle ranch
and house-made Tap beer cheese

10

P r e t z e l  S t i c k s  +  B e e r  C h e e s e
Salted warm pretzel sticks with house-made Tap beer cheese 10

F i r e c r a c k e r  S h r i m p 
Tender shrimp lightly breaded and tossed in a creamy red pepper sauce, 
drizzled with sriracha and served with Thai ranch

13

Ta p  To t s
Tater tots seasoned with our signature seasoning blend smothered with 
house-made Tap beer cheese and topped with bacon, pickled jalapeños, 
and red onion served with sour cream and pickled jalapeños

11

F r i e d  G r e e n  B e a n s
Crispy fried green beans served with chipotle ranch 9

– See our ’on the side’ section to substitute or add an extra side  –

B e e r  C h e e s e  S t e a k
Thinly sliced premium steak smothered in our house-made beer cheese with 
grilled onions and green peppers on a toasted roll. 

T h e  F r i e d  G r e e n  To m a t o  B L T
Fried green tomatoes, ripe red tomatoes, crisp lettuce, thick cut Applewood 
smoked bacon smothered with pimento cheese and cracked peppercorn 
mayo on wheat berry bread.

R e u b e n
Hand sliced corned beef, sauerkraut, Russian dressing and Swiss cheese 
grilled between two hearty slices of marbled rye bread. 

5  C h e e s e  G r i l l e d  C h e e s e
A gourmet grilled cheese filled with melted beer cheese, smoked Gouda, 
sharp white, Monterey Jack and chipotle cheeses between toasted wheat 
berry bread. 

B o u r b o n  B B Q  P u l l e d  P o r k
Slow roasted pulled pork tossed in a sweet and tangy barbecue sauce  
and finished with our Bourbon Barbecue sauce then topped with our  
house-made coleslaw and pickles on a toasted brioche bun. 

C r a n b e r r y  Tu r k e y  C l u b
Thinly shaved slices of turkey piled high and accompanied by lettuce, 
tomatoes, sharp white cheddar cheese with black peppercorn mayo 
and a jellied cranberry glaze on toasted wheat berry bread. 

S A N D W I C H E S

Dressings: Ranch, Blue Cheese, Italian, Cucumber Wasabi, Chipotle Ranch, 
Honey Mustard, Light Ranch, 1000 Island, Raspberry Vinaigrette, Balsamic 

S e a r e d  A h i  Tu n a  S a l a d *
16Seasoned and seared ahi tuna on top of a slaw and a mixed greens salad with 

red onion, cherry tomatoes, mixed cheese, crispy rice noodles, sweet teriyaki 
glaze and black sesame seeds served with cucumber wasabi dressing

B l a c k e n e d  C h i c k e n  C a e s a r  S a l a d
Blackened grilled chicken on top of romaine lettuce with shaved parmesan 
cheese, croutons and tossed in a creamy Caesar dressing

14

=  Ta p  F a v o r i t e s =  S e a s o n a l  I t e m s

6  C h e e s e
Mozzarella, feta, Muenster, provolone, cheddar and Monterey Jack cheeses 
melted on our traditional red pizza sauce.  

M a r g h e r i t a
Traditional red sauce as the base with mozzarella cheese, fresh Roma 
tomatoes and fresh basil drizzled with a sweet balsamic glaze. 

P e p p e r o n i 
Freshly shredded mozzarella and premium slices of butcher-quality 
pepperoni on our traditional red sauce. 

G a r d e n
Our traditional red sauce, olive oil, spinach, red onions, fresh tomatoes, 
artichoke hearts, mushrooms and topped with feta and mozzarella cheeses. 

S u p r e m e  C a r n i v o r e
This supreme starts with traditional red sauce and is loaded with pepperoni, 
Italian sausage, bacon, red onions, spinach, mushrooms, green bell 
peppers and banana peppers. 

B B Q  P u l l e d  P o r k
Barbecue sauce base topped with slow roasted smoked pulled pork, bacon, 
red onions, pickles and mozzarella cheese with a drizzle of barbecue 
and ranch. 

S m o k y  G h o s t
A base of Sweet Thai Chili sauce covered with smoky ghost pepper jack 
cheese and topped with chicken, red onions, bacon & finished with a 
drizzle of Sweet Thai Chili and Thai Ranch.

Ta p  F r i e s
House seasoned french fries. Served with 4 house-made dipping sauces: 
beer cheese, Parmesan garlic aioli, sun dried tomato pesto crema and 
chipotle ranch. 

P r e t z e l  S t i c k s  +  B e e r  C h e e s e
Seasoned warm pretzel sticks with savory craft beer cheese dipping sauce. 

F r i e d  G r e e n  B e a n s
Crunchy green beans breaded and fried to a golden brown. Cool and 
creamy chipotle ranch dip adds just a touch of spice. 

F i r e c r a c k e r  S h r i m p
Shrimp dipped in buttermilk and a seasoned batter then tender fried and 
tossed in a creamy red pepper sauce and finished with a drizzle of Sriracha 
and Sweet Thai Chili dipping sauce. 

P u l l e d  P o r k  K e t t l e  C h i p s
Kettle chips smothered in slow roasted smoked pork, Monterey Jack 
cheese, fire-roasted corn, red and green peppers, tomatoes, black 
beans, jalapeño peppers with a drizzle of barbecue and ranch. 

D i l l  P i c k l e  F r i e s
Lightly breaded fried dill pickles served with ranch dipping sauce. 

C a l a m a r i
Tender strips of calamari lightly dusted and tossed with zesty banana 
peppers, served with marinara and jalapeño cream sauce. 

C h i c k e n  W i n g s
Traditional or boneless tender chicken wings fried to perfection, served 
with Ranch or Blue Cheese, celery and carrots. Your choice of sauce: 
Buffalo, Hot Buffalo, Sweet Thai Chili, Parmesan Garlic, Barbecue, 
Citrus Chipotle BBQ, Kickin’ Bourbon BBQ or Teriyaki.

Ta p  To t s
House seasoned tater tots smothered in our signature beer cheese and 
topped with bacon, fresh diced jalapeños and red onions. Served with a side 
of sour cream and pickled jalapeños.

lemon. Served with pita chips and toasted naan bread. 

C h a r c u t e r i e  &  C h e e s e  B o a r d
3 Smoking Goose Meats:  Coppa, Soppressata, Mexican Chorizo

3 Local Cheeses:  Capriole Goat Cheese, Fair Oaks Smoked Gouda,  
Tulip Tree Larspur Blue  

Accompanied by Croccantini crackers, Sour Cherry Spread, Beer Mustard 
and pickled vegetables.

S H A R E A B L E S

A R T I S A N  P I Z Z A S

These items may contain raw or undercooked ingredients.

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

C a e s a r  S a l a d
Romaine lettuce with Asiago, Parmesan and Pecorino Romano Cheeses 
tossed in Caesar dressing.

S o u t h w e s t  G r i l l e d  C h i c k e n  S a l a d
Grilled marinated strips of chicken breast, romaine and iceberg lettuce, 
black beans, cheese, corn, onions, tomatoes, cilantro, tortilla strips and 
garnished with guacamole. Served with a side of chipotle ranch. 

A h i  Tu n a  S a l a d *
Seared black sesame seed Ahi Tuna on a bed of house-made slaw plus 
romaine, onions, tomatoes, and iceberg lettuce. Drizzled with a sweet 
teriyaki glaze. Completed with cheese and crispy rice noodles. Served 
with a side of Cucumber Wasabi dressing. 

S k i r t  S t e a k  &  B l u e  S a l a d
Grilled Skirt Steak served on a bed of baby spinach. Topped with a grilled 
red onion, cherry tomatoes, crumbled blue cheese and toasted almonds. 
Served with a side of blue cheese dressing.

S o u p  O f  T h e  D a y
Rotating 

13
6  C h e e s e
Traditional red sauce, mozzarella, feta, Muenster, provolone, cheddar and 
Monterey Jack cheeses topped with oregano 

13.5
M a r g h e r i t a
Traditional red sauce, fresh Roma tomatoes, fresh basil and mozzarella 
cheese finished with a drizzle of balsamic glaze 

14.5
P e p p e r o n i
Traditional red sauce, premium slices of butcher-quality pepperoni, 
mozzarella cheese 

14.5
G a r d e n
Traditional red sauce, spinach, red onion, roasted red tomatoes, 
artichoke hearts and mushrooms topped with feta and mozzarella cheese   
 

16
S u p r e m e  C a r n i v o r e
Traditional red sauce, pepperoni, Italian sausage, bacon, red onion, 
spinach, mushrooms, green bell peppers, banana peppers and 
mozzarella cheese

15.5
S m o k y  G h o s t
A base of sweet Thai chili sauce, chicken, red onion, bacon, 
smoky ghost pepper jack and mozzarella cheeses finished with a 
drizzle of sweet Thai chili sauce and Thai ranch 

S o u t h w e s t  G r i l l e d  C h i c k e n  S a l a d
14.5Marinated grilled chicken on top of a mixed greens salad, black beans, 

mixed cheese, corn, red onion, cherry tomatoes, tortilla chips, guacamole 
and cilantro served with chipotle ranch dressing

S e s a m e  S a l m o n  S a l a d
Marinated grilled Atlantic salmon on top of a mixed greens salad, 
cucumbers, tomatoes, red onion, edamame, wonton strips and toasted
black sesame seeds served with Asian sesame dressing 

15

T A P  W I N G S

+ sub a 12” cauliflower pizza crust for $6

Premium chicken wings fried to perfection, tossed in your choice of sauces and 
served with carrots, celery and your choice of ranch or bleu cheese dressing. 
Wing Sauces: Buffalo, hot buffalo, parmesan garlic, tangy Carolina BBQ, Nashville 
hot, sweet Thai chili, Tap BBQ, kickin’ bourbon BBQ 

W i n t e r  M e n u

– See our ’on the side’ section to substitute or add an extra side  –

E A T  G O O D  F O O D

Tap Fries

Kettle Chips

Tap Tots

Fruit Parfait

Chips & Salsa

Mac ‘n Beer Cheese

House Salad

Caesar Salad

Soup of the Day

O N  T H E  S I D E

B e e r  C h e e s e  S t e a k
hinly sliced premium steak smothered in our house-made beer cheese with 

grilled onions and green peppers on a toasted roll. 

T h e  F r i e d  G r e e n  To m a t o  B L T
Fried green tomatoes, ripe red tomatoes, crisp lettuce, thick cut Applewood 
smoked bacon smothered with pimento cheese and cracked peppercorn 
mayo on wheat berry bread.

R e u b e n
Hand sliced corned beef, sauerkraut, Russian dressing and Swiss cheese 
grilled between two hearty slices of marbled rye bread. 

5  C h e e s e  G r i l l e d  C h e e s e
A gourmet grilled cheese filled with melted beer cheese, smoked Gouda, 
sharp white, Monterey Jack and chipotle cheeses between toasted wheat 
berry bread. 

B o u r b o n  B B Q  P u l l e d  P o r k
Slow roasted pulled pork tossed in a sweet and tangy barbecue sauce  
and finished with our Bourbon Barbecue sauce then topped with our  
house-made coleslaw and pickles on a toasted brioche bun. 

C r a n b e r r y  Tu r k e y  C l u b
Thinly shaved slices of turkey piled high and accompanied by lettuce, 
tomatoes, sharp white cheddar cheese with black peppercorn mayo 
and a jellied cranberry glaze on toasted wheat berry bread. 

B r a i s e d  B e e f
Tender slow roasted beef topped with horseradish & chive white cheddar 
cheese on a brioche bun. Kale, arugula, creamy aioli and reconstituted  
cherries add harmony to this delightful sandwich.

S A N D W I C H E S

B B Q  M a h i
Grilled citrus chipotle BBQ Mahi-Mahi tacos stuffed with fresh slaw, tomato, 
avocado, mixed cheeses and finished with our cilantro white sauce. 

S e a r e d  A h i  Tu n a *
Blackened rubbed medium-rare tuna grilled in sesame oil, stuffed with fresh 
slaw, tomato, mixed cheeses, and black toasted sesame seeds. Drizzled with 
teriyaki and our Cucumber Wasabi sauce. 

C h i m i c h u r r i  S k i r t  S t e a k 
Marinated skirt steak accompanied by a house-made pico de gallo and 
chimichurri sauce. Garnished with radish and pickled red onions.

F i r e c r a c k e r  S h r i m p  Ta c o s
Tender fried shrimp tossed in a creamy red pepper sauce. Stuffed with fresh 
slaw, tomato, avocado, mixed cheeses, and finished with cilantro white sauce 
plus a drizzle of Sriracha and Sweet Thai Chili sauce. 

T h u n d e r  C h i c k e n  Ta c o s
Beer-battered chicken tossed in buffalo sauce and drizzled with  
ranch dressing. Stuffed with fresh slaw, tomato, red onion, cilantro  
and mixed cheeses.

F R E S H  T A C O S
served with tortilla chips  
and house-made salsa

served with Tap Fries and 
parmesan garlic aioli 
dipping sauce

B U R G E R S

B e e r  C h e e s e  B u r g e r
A half-pound of premium beef smothered with our house-made beer  
cheese topped with Applewood smoked bacon, lettuce, tomato, and red 
onion on a toasted brioche bun. 

M a c  ‘ n  B e e r  C h e e s e  B u r g e r
Beer Cheese Burger smothered with Mac ‘n Beer Cheese.

L o b s t e r  M a c  ‘ n  B e e r  C h e e s e  B u r g e r
Beer Cheese Burger smothered with Lobster Mac ‘n Beer Cheese.

B l a c k  B e a n  B u r g e r
Topped with lettuce, tomato, red onion, fresh guacamole. Finished with 
sun dried tomato aioli and cilantro cream sauce on a toasted Greek yogurt 
wheat bun. Served with tortilla chips and house-made salsa.

A n g u s  S l i d e r s
Certified Angus beef topped with Brie cheese and a schmear of ‘bourbon 
bacon jam’ on a pretzel bun. 

B u r g e r  o f  t h e  M o n t h
Limited time and ridiculously good, chef-inspired burgers.

served with Tap Fries and  
parmesan garlic aioli  
dipping sauce

B e l l a  B u r g e r  –  Brioche Bun, Premium Beef, Marinated Portabellas, 
Caramelized Onions, Goat Cheese, Kale & Arugula tossed in Basil Pesto. 

P B  &  P i m e n t o  B u r g e r  –  Brioche Bun, Premium Beef, Bacon, 
Creamy Peanut Butter, Pimento Cheese, Crispy Jalapeños, Kale & Arugula. 

T i p s y  P i g  B u r g e r  –  Brioche Bun, Premium Beef, Pulled Pork, Beer 
Cheese, Coleslaw, Lettuce, Pickles, Onion, Tomato, Kale & Arugula.

=  Ta p  F a v o r i t e s =  S e a s o n a l  I t e m s

*These items may contain raw or undercooked ingredients.

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

E N T R E E S

G r a n d m a ’ s  C a r r o t  C a k e 
A moist cake loaded with shredded carrots, pecan pieces and  
crushed pineapple. Covered with a delicious cream cheese frosting  
and garnished with chopped walnuts. Just like Grandma’s!

C a r a m e l  A p p l e  C h e e s e c a k e
New York style cheesecake between two layers of sliced granny smith 
apples. Enhanced with walnuts and golden raisins and topped with rich 
caramel sauce on a graham cracker butter crust.

C h o c o l a t e  To r t e
This flourless —and gluten-free— chocolate torte is made with a blend 
of four chocolates, finished with a sexy ganache topping and a side of 
raspberry sauce.

add an additional taco for 3

T e r i y a k i  S a l m o n
Marinated and grilled Atlantic salmon topped with teriyaki sauce and 
served with your choice of a side

17

T a p  M a c  B o w l
Tender pasta smothered in our house-made Tap beer cheese, topped with 
mixed cheese, bread crumbs and green onion for a delicious comfort dish 

12.5

H o t  H o n e y  M a c  B o w l
Tap Mac topped grilled chicken tossed in hot honey sauce 15

F e i s t y  F e t a  S p r e a d
A perfect blend of feta cheese, veggies and peppers served with 
pita chips and warm naan bread

9.5

D i l l  P i c k l e  F r i e s
Lightly breaded fried dill pickles served with ranch 9.5

M i n i  C h i c k e n  Q u e s a d i l l a s
Toasted flour tortilla stuffed with grilled chicken, mixed cheese and 
pico de gallo. Served with salsa, lettuce and sour cream 

11

B u f f a l o  C a u l i f l o w e r  &  C u r d s
Breaded cauliflower and cheese curds drizzled in buffalo with a side of ranch 10

C a p r e s e  C h i c k e n
Grilled chicken breasts topped with grilled roma tomatoes, fresh basil, 
mozzarella cheese and balsamic glaze and served with your choice of a side

18

S t e a k  &  T a p  F r i e s
Seasoned 8oz USDA Choice Flat Iron steak grilled to order with a 
house-made chimichurri sauce and served with our famous Tap fries 

20

B u f f a l o  C h i c k e n  M a c  B o w l  
Tap Mac topped with boneless wings tossed in buffalo sauce 
with bleu cheese crumbles and green onion

15

= Ta p  F a v o r i t e s *These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. If you have a food allergy, please notify your server before ordering.



 

=  Ta p  F a v o r i t e s =  S e a s o n a l  I t e m s

6  C h e e s e
Mozzarella, feta, Muenster, provolone, cheddar and Monterey Jack cheeses 
melted on our traditional red pizza sauce.  

M a r g h e r i t a
Traditional red sauce as the base with mozzarella cheese, fresh Roma 
tomatoes and fresh basil drizzled with a sweet balsamic glaze. 

P e p p e r o n i 
Freshly shredded mozzarella and premium slices of butcher-quality 
pepperoni on our traditional red sauce. 

G a r d e n
Our traditional red sauce, olive oil, spinach, red onions, fresh tomatoes, 
artichoke hearts, mushrooms and topped with feta and mozzarella cheeses. 

S u p r e m e  C a r n i v o r e
This supreme starts with traditional red sauce and is loaded with pepperoni, 
Italian sausage, bacon, red onions, spinach, mushrooms, green bell 
peppers and banana peppers. 

B B Q  P u l l e d  P o r k
Barbecue sauce base topped with slow roasted smoked pulled pork, bacon, 
red onions, pickles and mozzarella cheese with a drizzle of barbecue 
and ranch. 

S m o k y  G h o s t
A base of Sweet Thai Chili sauce covered with smoky ghost pepper jack 
cheese and topped with chicken, red onions, bacon & finished with a 
drizzle of Sweet Thai Chili and Thai Ranch.

Ta p  F r i e s
House seasoned french fries. Served with 4 house-made dipping sauces: 
beer cheese, Parmesan garlic aioli, sun dried tomato pesto crema and 
chipotle ranch. 

P r e t z e l  S t i c k s  +  B e e r  C h e e s e
Seasoned warm pretzel sticks with savory craft beer cheese dipping sauce. 

F r i e d  G r e e n  B e a n s
Crunchy green beans breaded and fried to a golden brown. Cool and 
creamy chipotle ranch dip adds just a touch of spice. 

F i r e c r a c k e r  S h r i m p
Shrimp dipped in buttermilk and a seasoned batter then tender fried and 
tossed in a creamy red pepper sauce and finished with a drizzle of Sriracha 
and Sweet Thai Chili dipping sauce. 

P u l l e d  P o r k  K e t t l e  C h i p s
Kettle chips smothered in slow roasted smoked pork, Monterey Jack 
cheese, fire-roasted corn, red and green peppers, tomatoes, black 
beans, jalapeño peppers with a drizzle of barbecue and ranch. 

D i l l  P i c k l e  F r i e s
Lightly breaded fried dill pickles served with ranch dipping sauce. 

C a l a m a r i
Tender strips of calamari lightly dusted and tossed with zesty banana 
peppers, served with marinara and jalapeño cream sauce. 

C h i c k e n  W i n g s
Traditional or boneless tender chicken wings fried to perfection, served 
with Ranch or Blue Cheese, celery and carrots. Your choice of sauce: 
Buffalo, Hot Buffalo, Sweet Thai Chili, Parmesan Garlic, Barbecue, 
Citrus Chipotle BBQ, Kickin’ Bourbon BBQ or Teriyaki.

Ta p  To t s
House seasoned tater tots smothered in our signature beer cheese and 
topped with bacon, fresh diced jalapeños and red onions. Served with a side 
of sour cream and pickled jalapeños.

C H A R C U T E R I E  + 

S P R E A D S

F e i s t y  F e t a  S p r e a d
A perfect mixture of crumbled Feta cheese blended with tomatoes, green 
peppers and spice. Served with pita chips and toasted naan bread. 

R o a s t e d  R e d  P e p p e r  H u m m u s
A delicious puree of garbanzo beans, red peppers, garlic and a hint of 
lemon. Served with pita chips and toasted naan bread. 

C h a r c u t e r i e  &  C h e e s e  B o a r d
3 Smoking Goose Meats:  Coppa, Soppressata, Mexican Chorizo

3 Local Cheeses:  Capriole Goat Cheese, Fair Oaks Smoked Gouda,  
Tulip Tree Larspur Blue  
 
Accompanied by Croccantini crackers, Sour Cherry Spread, Beer Mustard 
and pickled vegetables.

S H A R E A B L E S

W i n t e r  M e n u

A R T I S A N  P I Z Z A S

E A T  G O O D  F O O D

*These items may contain raw or undercooked ingredients.

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

S A L A D S  +  S O U P S

H o u s e  S a l a d
Iceberg and romaine lettuce mixed with cheese, egg, tomatoes, onions, 
cucumbers, croutons and your choice of dressing. 

C a e s a r  S a l a d
Romaine lettuce with Asiago, Parmesan and Pecorino Romano Cheeses 
tossed in Caesar dressing.

S o u t h w e s t  G r i l l e d  C h i c k e n  S a l a d
Grilled marinated strips of chicken breast, romaine and iceberg lettuce, 
black beans, cheese, corn, onions, tomatoes, cilantro, tortilla strips and 
garnished with guacamole. Served with a side of chipotle ranch. 

A h i  Tu n a  S a l a d *
Seared black sesame seed Ahi Tuna on a bed of house-made slaw plus 
romaine, onions, tomatoes, and iceberg lettuce. Drizzled with a sweet 
teriyaki glaze. Completed with cheese and crispy rice noodles. Served 
with a side of Cucumber Wasabi dressing. 

S k i r t  S t e a k  &  B l u e  S a l a d
Grilled Skirt Steak served on a bed of baby spinach. Topped with a grilled 
red onion, cherry tomatoes, crumbled blue cheese and toasted almonds. 
Served with a side of blue cheese dressing.

S o u p  O f  T h e  D a y
Rotating 

W i n t e r  M e n u

– See our ’on the side’ section to substitute or add an extra side  –

E A T  G O O D  F O O D

B B Q  M a h i
Grilled citrus chipotle BBQ Mahi-Mahi tacos stuffed with fresh slaw, tomato, 
avocado, mixed cheeses and finished with our cilantro white sauce. 

S e a r e d  A h i  Tu n a *
Blackened rubbed medium-rare tuna grilled in sesame oil, stuffed with fresh 
slaw, tomato, mixed cheeses, and black toasted sesame seeds. Drizzled with 
teriyaki and our Cucumber Wasabi sauce. 

C h i m i c h u r r i  S k i r t  S t e a k 
Marinated skirt steak accompanied by a house-made pico de gallo and 
chimichurri sauce. Garnished with radish and pickled red onions.

F i r e c r a c k e r  S h r i m p  Ta c o s
Tender fried shrimp tossed in a creamy red pepper sauce. Stuffed with fresh 
slaw, tomato, avocado, mixed cheeses, and finished with cilantro white sauce 
plus a drizzle of Sriracha and Sweet Thai Chili sauce. 

T h u n d e r  C h i c k e n  Ta c o s
Beer-battered chicken tossed in buffalo sauce and drizzled with  
ranch dressing. Stuffed with fresh slaw, tomato, red onion, cilantro  
and mixed cheeses.

F R E S H  T A C O S
add another taco for $4 

 

B e e r  C h e e s e  B u r g e r
Hand-pattied, premium beef smothered with our house-made Tap beer 
cheese topped with applewood smoked Indiana bacon, lettuce, tomato 
and red onion on a toasted brioche bun 

– See our ’on the side’ section to substitute or add an extra side  –

B e e r  C h e e s e  S t e a k
Thinly sliced premium steak smothered in our house-made beer cheese with 
grilled onions and green peppers on a toasted roll. 

T h e  F r i e d  G r e e n  To m a t o  B L T
Fried green tomatoes, ripe red tomatoes, crisp lettuce, thick cut Applewood 
smoked bacon smothered with pimento cheese and cracked peppercorn 
mayo on wheat berry bread.

R e u b e n
Hand sliced corned beef, sauerkraut, Russian dressing and Swiss cheese 
grilled between two hearty slices of marbled rye bread. 

5  C h e e s e  G r i l l e d  C h e e s e
A gourmet grilled cheese filled with melted beer cheese, smoked Gouda, 
sharp white, Monterey Jack and chipotle cheeses between toasted wheat 
berry bread. 

B o u r b o n  B B Q  P u l l e d  P o r k
Slow roasted pulled pork tossed in a sweet and tangy barbecue sauce  
and finished with our Bourbon Barbecue sauce then topped with our  
house-made coleslaw and pickles on a toasted brioche bun. 

C r a n b e r r y  Tu r k e y  C l u b
Thinly shaved slices of turkey piled high and accompanied by lettuce, 
tomatoes, sharp white cheddar cheese with black peppercorn mayo 
and a jellied cranberry glaze on toasted wheat berry bread. 

B r a i s e d  B e e f
Tender slow roasted beef topped with horseradish & chive white cheddar 
cheese on a brioche bun. Kale, arugula, creamy aioli and reconstituted  
cherries add harmony to this delightful sandwich.

S A N D W I C H E S
served with Tap Fries and 
parmesan garlic aioli 
dipping sauce

B U R G E R S

B e e r  C h e e s e  B u r g e r
A half-pound of premium beef smothered with our house-made beer  
cheese topped with Applewood smoked bacon, lettuce, tomato, and red 
onion on a toasted brioche bun. 

M a c  ‘ n  B e e r  C h e e s e  B u r g e r
Beer Cheese Burger smothered with Mac ‘n Beer Cheese.

L o b s t e r  M a c  ‘ n  B e e r  C h e e s e  B u r g e r
Beer Cheese Burger smothered with Lobster Mac ‘n Beer Cheese.

B l a c k  B e a n  B u r g e r
Topped with lettuce, tomato, red onion, fresh guacamole. Finished with 
sun dried tomato aioli and cilantro cream sauce on a toasted Greek yogurt 
wheat bun. Served with tortilla chips and house-made salsa.

A n g u s  S l i d e r s
Certified Angus beef topped with Brie cheese and a schmear of ‘bourbon 
bacon jam’ on a pretzel bun. 

B u r g e r  o f  t h e  M o n t h
Limited time and ridiculously good, chef-inspired burgers.

served with Tap Fries and  
parmesan garlic aioli  
dipping sauce

J a n

F e b

M a r  

B e l l a  B u r g e r  –  Brioche Bun, Premium Beef, Marinated Portabellas, 
Caramelized Onions, Goat Cheese, Kale & Arugula tossed in Basil Pesto. 

P B  &  P i m e n t o  B u r g e r  –  Brioche Bun, Premium Beef, Bacon, 
Creamy Peanut Butter, Pimento Cheese, Crispy Jalapeños, Kale & Arugula. 

T i p s y  P i g  B u r g e r  –  Brioche Bun, Premium Beef, Pulled Pork, Beer 
Cheese, Coleslaw, Lettuce, Pickles, Onion, Tomato, Kale & Arugula.

 – See our ‘on the side’ section to substitute or add an extra side – 

Thinly sliced premium steak smothered in our house-made Tap beer cheese 
with grilled onions and green peppers on a toasted roll 

B e e r  C h e e s e  S t e a k
14.5

14.5

B l a c k  B e a n  B u r g e r
Black bean burger topped with guacamole, sun-dried tomato aioli, 
cilantro-lime crema, lettuce, tomato and red onion on a toasted brioche 
bun served with tortilla chips and house-made salsa 

13

S w e e t  T h a i  W r a p
Grilled chicken, sweet Thai sauce, slaw mix, shredded carrots, lettuce and 
rice noodles in a spinach and herb tortilla wrap. Served with tortilla chips 
and house-made salsa 

13.5

served with tortilla chips
and house-made salsa

Tap Fries

Kettle Chips

Tap Tots

Fruit Parfait

Chips & Salsa

Mac ‘n Beer Cheese

House Salad

Caesar Salad

Soup of the Day

O N  T H E  S I D E

C r a n b e r r y  Tu r k e y  C l u b
Thinly shaved slices of turkey piled high and accompanied by lettuce, 
tomatoes, sharp white cheddar cheese with black peppercorn mayo 
and a jellied cranberry glaze on toasted wheat berry bread. 

B r a i s e d  B e e f
Tender slow roasted beef topped with horseradish & chive white cheddar 
cheese on a brioche bun. Kale, arugula, creamy aioli and reconstituted  
cherries add harmony to this delightful sandwich.

ranch dressing. Stuffed with fresh slaw, tomato, red onion, cilantro  
and mixed cheeses.

B U R G E R S

B e e r  C h e e s e  B u r g e r
A half-pound of premium beef smothered with our house-made beer  
cheese topped with Applewood smoked bacon, lettuce, tomato, and red 
onion on a toasted brioche bun. 

M a c  ‘ n  B e e r  C h e e s e  B u r g e r
Beer Cheese Burger smothered with Mac ‘n Beer Cheese.

L o b s t e r  M a c  ‘ n  B e e r  C h e e s e  B u r g e r
Beer Cheese Burger smothered with Lobster Mac ‘n Beer Cheese.

B l a c k  B e a n  B u r g e r
Topped with lettuce, tomato, red onion, fresh guacamole. Finished with 
sun dried tomato aioli and cilantro cream sauce on a toasted Greek yogurt 
wheat bun. Served with tortilla chips and house-made salsa.

A n g u s  S l i d e r s
Certified Angus beef topped with Brie cheese and a schmear of ‘bourbon 
bacon jam’ on a pretzel bun. 

B u r g e r  o f  t h e  M o n t h
Limited time and ridiculously good, chef-inspired burgers.

served with Tap Fries and  
parmesan garlic aioli  
dipping sauce

J a n

F e b

M a r  

B e l l a  B u r g e r  –  Brioche Bun, Premium Beef, Marinated Portabellas, 
Caramelized Onions, Goat Cheese, Kale & Arugula tossed in Basil Pesto. 

P B  &  P i m e n t o  B u r g e r  –  Brioche Bun, Premium Beef, Bacon, 
Creamy Peanut Butter, Pimento Cheese, Crispy Jalapeños, Kale & Arugula. 

T i p s y  P i g  B u r g e r  –  Brioche Bun, Premium Beef, Pulled Pork, Beer 
Cheese, Coleslaw, Lettuce, Pickles, Onion, Tomato, Kale & Arugula.

=  Ta p  F a v o r i t e s =  S e a s o n a l  I t e m s

*These items may contain raw or undercooked ingredients.

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

D E S S E R T S

G r a n d m a ’ s  C a r r o t  C a k e 
A moist cake loaded with shredded carrots, pecan pieces and  
crushed pineapple. Covered with a delicious cream cheese frosting  
and garnished with chopped walnuts. Just like Grandma’s!

C a r a m e l  A p p l e  C h e e s e c a k e
New York style cheesecake between two layers of sliced granny smith 
apples. Enhanced with walnuts and golden raisins and topped with rich 
caramel sauce on a graham cracker butter crust.

C h o c o l a t e  To r t e
This flourless —and gluten-free— chocolate torte is made with a blend 
of four chocolates, finished with a sexy ganache topping and a side of 
raspberry sauce.

A n g u s  S l i d e r s (3)

Hand-pattied, premium beef topped with brie cheese and 
bourbon bacon jam on toasted slider buns 

13

C r a n b e r r y  Tu r k e y  C l u b
Thinly shaved slices of turkey piled high and accompanied by lettuce,
 tomato, sharp white cheddar cheese with black peppercorn mayo
and a jellied cranberry glaze on toasted wheat berry bread

13

– See our ’on the side’ section to substitute or add an extra side  –

E A T  G O O D  F O O D

Tap Fries

Kettle Chips

Tap Tots

Fruit Parfait

Chips & Salsa

Mac ‘n Beer Cheese

House Salad

Caesar Salad

Soup of the Day

O N  T H E  S I D E

B e e r  C h e e s e  S t e a k
Thinly sliced premium steak smothered in our house-made beer cheese with 
grilled onions and green peppers on a toasted roll. 

T h e  F r i e d  G r e e n  To m a t o  B L T
Fried green tomatoes, ripe red tomatoes, crisp lettuce, thick cut Applewood 
smoked bacon smothered with pimento cheese and cracked peppercorn 
mayo on wheat berry bread.

R e u b e n
Hand sliced corned beef, sauerkraut, Russian dressing and Swiss cheese 
grilled between two hearty slices of marbled rye bread. 

5  C h e e s e  G r i l l e d  C h e e s e
A gourmet grilled cheese filled with melted beer cheese, smoked Gouda, 
sharp white, Monterey Jack and chipotle cheeses between toasted wheat 
berry bread. 

B o u r b o n  B B Q  P u l l e d  P o r k
Slow roasted pulled pork tossed in a sweet and tangy barbecue sauce  
and finished with our Bourbon Barbecue sauce then topped with our  
house-made coleslaw and pickles on a toasted brioche bun. 

C r a n b e r r y  Tu r k e y  C l u b
Thinly shaved slices of turkey piled high and accompanied by lettuce, 
tomatoes, sharp white cheddar cheese with black peppercorn mayo 
and a jellied cranberry glaze on toasted wheat berry bread. 

B r a i s e d  B e e f
Tender slow roasted beef topped with horseradish & chive white cheddar 
cheese on a brioche bun. Kale, arugula, creamy aioli and reconstituted  
cherries add harmony to this delightful sandwich.

S A N D W I C H E S

B B Q  M a h i
Grilled citrus chipotle BBQ Mahi-Mahi tacos stuffed with fresh slaw, tomato, 
avocado, mixed cheeses and finished with our cilantro white sauce. 

S e a r e d  A h i  Tu n a *
Blackened rubbed medium-rare tuna grilled in sesame oil, stuffed with fresh 
slaw, tomato, mixed cheeses, and black toasted sesame seeds. Drizzled with 
teriyaki and our Cucumber Wasabi sauce. 

C h i m i c h u r r i  S k i r t  S t e a k 
Marinated skirt steak accompanied by a house-made pico de gallo and 
chimichurri sauce. Garnished with radish and pickled red onions.

F i r e c r a c k e r  S h r i m p  Ta c o s
Tender fried shrimp tossed in a creamy red pepper sauce. Stuffed with fresh 
slaw, tomato, avocado, mixed cheeses, and finished with cilantro white sauce 
plus a drizzle of Sriracha and Sweet Thai Chili sauce. 

T h u n d e r  C h i c k e n  Ta c o s
Beer-battered chicken tossed in buffalo sauce and drizzled with  
ranch dressing. Stuffed with fresh slaw, tomato, red onion, cilantro  
and mixed cheeses.

F R E S H  T A C O S
served with tortilla chips  
and house-made salsa

served with Tap Fries and 
parmesan garlic aioli 
dipping sauce

B U R G E R S

B e e r  C h e e s e  B u r g e r
A half-pound of premium beef smothered with our house-made beer  
cheese topped with Applewood smoked bacon, lettuce, tomato, and red 
onion on a toasted brioche bun. 

M a c  ‘ n  B e e r  C h e e s e  B u r g e r
Beer Cheese Burger smothered with Mac ‘n Beer Cheese.

L o b s t e r  M a c  ‘ n  B e e r  C h e e s e  B u r g e r
Beer Cheese Burger smothered with Lobster Mac ‘n Beer Cheese.

B l a c k  B e a n  B u r g e r
Topped with lettuce, tomato, red onion, fresh guacamole. Finished with 
sun dried tomato aioli and cilantro cream sauce on a toasted Greek yogurt 
wheat bun. Served with tortilla chips and house-made salsa.

A n g u s  S l i d e r s
Certified Angus beef topped with Brie cheese and a schmear of ‘bourbon 
bacon jam’ on a pretzel bun. 

B u r g e r  o f  t h e  M o n t h
Limited time and ridiculously good, chef-inspired burgers.

served with Tap Fries and  
parmesan garlic aioli  
dipping sauce

J a n

F e b

M a r  

B e l l a  B u r g e r  –  Brioche Bun, Premium Beef, Marinated Portabellas, 
Caramelized Onions, Goat Cheese, Kale & Arugula tossed in Basil Pesto. 

P B  &  P i m e n t o  B u r g e r  –  Brioche Bun, Premium Beef, Bacon, 
Creamy Peanut Butter, Pimento Cheese, Crispy Jalapeños, Kale & Arugula. 

T i p s y  P i g  B u r g e r  –  Brioche Bun, Premium Beef, Pulled Pork, Beer 
Cheese, Coleslaw, Lettuce, Pickles, Onion, Tomato, Kale & Arugula.

=  Ta p  F a v o r i t e s =  S e a s o n a l  I t e m s

*These items may contain raw or undercooked ingredients.

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

D E S S E R T

G r a n d m a ’ s  C a r r o t  C a k e 
A moist cake loaded with shredded carrots, pecan pieces and  
crushed pineapple. Covered with a delicious cream cheese frosting  
and garnished with chopped walnuts. Just like Grandma’s!

C a r a m e l  A p p l e  C h e e s e c a k e
New York style cheesecake between two layers of sliced granny smith 
apples. Enhanced with walnuts and golden raisins and topped with rich 
caramel sauce on a graham cracker butter crust.

C h o c o l a t e  To r t e
This flourless —and gluten-free— chocolate torte is made with a blend 
of four chocolates, finished with a sexy ganache topping and a side of 
raspberry sauce.

add an additional taco for 3

C h i c k - A  C h i c k - A  B o o m  B o o m  W r a p  
Beer-battered chicken, creamy red pepper sauce, house-made Tap 
beer cheese, lettuce, tomato and red onion in a spinach and herb 
tortilla wrap. Served with tortilla chips and house-made salsa  

13.5

served with Tap Fries and Parmesan
garlic aioli dipping sauce unless 
otherwise noted

I n d i a n a  T e n d e r l o i n
13Breaded and lightly fried pork tenderloin topped with beer mustard sauce, 

lettuce, tomato, red onion and pickles on a toasted brioche bun 

A h i  Tu n a  T a c o s *
Ahi tuna seared with blackening seasoning, fresh slaw, mixed cheeses, 
toasted sesame seeds, teriyaki sauce and cucumber wasabi dressing

15

T h u n d e r  C h i c k e n  Ta c o s
Beer-battered chicken tossed in buffalo sauce, fresh slaw, mixed cheeses, 
tomatoes, red onion, cilantro and ranch

13

F i r e c r a c k e r  S h r i m p  Ta c o s
Fried shrimp tossed in a creamy red pepper sauce, fresh slaw, 
mixed cheeses, guacamole, tomatoes, cilantro-lime crema and sriracha

14

 

C h o c o l a t e  To r t e 
This flourless—and gluten-free—chocolate torte is made with a blend of four 
chocolates, finished with a sexy ganache topping and a side of raspberry sauce 

8.5

T e x  M e x  S t e a k  W r a p
Thin sliced and seasoned grilled steak, sautéed peppers and onions, 
mixed cheese, lettuce, pico de gallo and chipotle ranch in a spinach and 
herb tortilla wrap. Served with tortilla chips and house-made salsa  

14.5

served with Tap Fries and Parmesan garlic 
aioli dipping sauce unless otherwise noted

B l a c k  &  B l e u  B u r g e r
Hand-pattied, premium beef seasoned with blackening seasoning and 
topped with melted bleu cheese, bacon, lettuce, tomato and red onion 
on a toasted brioche bun  

14.5

+  sub an Impossible plant based patty on any burger for $4.25

*These items may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
Food prepared in our restaurant may contain the following ingredients: milk, eggs, wheat, peanuts, and tree nuts. If you have a food allergy, please notify your server before ordering.

  

= Ta p  F a v o r i t e s

S r i r a c h a  T u r k e y  B u r g e r
Grilled fresh ground turkey burger combined with house-made chimichurri 
sauce and topped with white cheddar cheese, red onion, pickled jalapeños, 
tortilla strips and sriracha aioli on a toasted brioche bun

14

 

Tap Fries

Tap Tots

Chips & Salsa Mac ‘n Beer Cheese

House Salad

Caesar Salad

Soup of the Day

Roasted Redskins

Brussels Sprouts

O N  T H E  S I D E

B e e r  C h e e s e  S t e a k
Thinly sliced premium steak smothered in our house-made beer cheese with 
grilled onions and green peppers on a toasted roll. 

T h e  F r i e d  G r e e n  To m a t o  B L T
Fried green tomatoes, ripe red tomatoes, crisp lettuce, thick cut Applewood 
smoked bacon smothered with pimento cheese and cracked peppercorn 
mayo on wheat berry bread.

R e u b e n
Hand sliced corned beef, sauerkraut, Russian dressing and Swiss cheese 
grilled between two hearty slices of marbled rye bread. 

5  C h e e s e  G r i l l e d  C h e e s e
A gourmet grilled cheese filled with melted beer cheese, smoked Gouda, 
sharp white, Monterey Jack and chipotle cheeses between toasted wheat 
berry bread. 

B o u r b o n  B B Q  P u l l e d  P o r k
Slow roasted pulled pork tossed in a sweet and tangy barbecue sauce  
and finished with our Bourbon Barbecue sauce then topped with our  
house-made coleslaw and pickles on a toasted brioche bun. 

C r a n b e r r y  Tu r k e y  C l u b
Thinly shaved slices of turkey piled high and accompanied by lettuce, 
tomatoes, sharp white cheddar cheese with black peppercorn mayo 
and a jellied cranberry glaze on toasted wheat berry bread. 

B r a i s e d  B e e f
Tender slow roasted beef topped with horseradish & chive white cheddar 
cheese on a brioche bun. Kale, arugula, creamy aioli and reconstituted  
cherries add harmony to this delightful sandwich.

S A N D W I C H E S

B B Q  M a h i
Grilled citrus chipotle BBQ Mahi-Mahi tacos stuffed with fresh slaw, tomato, 
avocado, mixed cheeses and finished with our cilantro white sauce. 

S e a r e d  A h i  Tu n a *
Blackened rubbed medium-rare tuna grilled in sesame oil, stuffed with fresh 
slaw, tomato, mixed cheeses, and black toasted sesame seeds. Drizzled with 
teriyaki and our Cucumber Wasabi sauce. 

C h i m i c h u r r i  S k i r t  S t e a k 
Marinated skirt steak accompanied by a house-made pico de gallo and 
chimichurri sauce. Garnished with radish and pickled red onions.

F i r e c r a c k e r  S h r i m p  Ta c o s
Tender fried shrimp tossed in a creamy red pepper sauce. Stuffed with fresh 
slaw, tomato, avocado, mixed cheeses, and finished with cilantro white sauce 
plus a drizzle of Sriracha and Sweet Thai Chili sauce. 

T h u n d e r  C h i c k e n  Ta c o s
Beer-battered chicken tossed in buffalo sauce and drizzled with  
ranch dressing. Stuffed with fresh slaw, tomato, red onion, cilantro  
and mixed cheeses.

F R E S H  T A C O S
served with tortilla chips  
and house-made salsa

served with Tap Fries and 
parmesan garlic aioli 
dipping sauce

B U R G E R S

B e e r  C h e e s e  B u r g e r
A half-pound of premium beef smothered with our house-made beer  
cheese topped with Applewood smoked bacon, lettuce, tomato, and red 
onion on a toasted brioche bun. 

M a c  ‘ n  B e e r  C h e e s e  B u r g e r
Beer Cheese Burger smothered with Mac ‘n Beer Cheese.

L o b s t e r  M a c  ‘ n  B e e r  C h e e s e  B u r g e r
Beer Cheese Burger smothered with Lobster Mac ‘n Beer Cheese.

B l a c k  B e a n  B u r g e r
Topped with lettuce, tomato, red onion, fresh guacamole. Finished with 
sun dried tomato aioli and cilantro cream sauce on a toasted Greek yogurt 
wheat bun. Served with tortilla chips and house-made salsa.

A n g u s  S l i d e r s
Certified Angus beef topped with Brie cheese and a schmear of ‘bourbon 
bacon jam’ on a pretzel bun. 

B u r g e r  o f  t h e  M o n t h
Limited time and ridiculously good, chef-inspired burgers.

served with Tap Fries and  
parmesan garlic aioli  
dipping sauce

J a n

F e b

M a r  

B e l l a  B u r g e r  –  Brioche Bun, Premium Beef, Marinated Portabellas, 
Caramelized Onions, Goat Cheese, Kale & Arugula tossed in Basil Pesto. 

P B  &  P i m e n t o  B u r g e r  –  Brioche Bun, Premium Beef, Bacon, 
Creamy Peanut Butter, Pimento Cheese, Crispy Jalapeños, Kale & Arugula. 

T i p s y  P i g  B u r g e r  –  Brioche Bun, Premium Beef, Pulled Pork, Beer 
Cheese, Coleslaw, Lettuce, Pickles, Onion, Tomato, Kale & Arugula.

=  Ta p  F a v o r i t e s =  S e a s o n a l  I t e m s

*These items may contain raw or undercooked ingredients.

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

D E S S E R T S

G r a n d m a ’ s  C a r r o t  C a k e 
A moist cake loaded with shredded carrots, pecan pieces and  
crushed pineapple. Covered with a delicious cream cheese frosting  
and garnished with chopped walnuts. Just like Grandma’s!

C a r a m e l  A p p l e  C h e e s e c a k e
New York style cheesecake between two layers of sliced granny smith 
apples. Enhanced with walnuts and golden raisins and topped with rich 
caramel sauce on a graham cracker butter crust.

C h o c o l a t e  To r t e
This flourless —and gluten-free— chocolate torte is made with a blend 
of four chocolates, finished with a sexy ganache topping and a side of 
raspberry sauce.

add an additional taco for 3

   

 
 

C a l i  C l u b
Grilled chicken breast topped with white cheddar, guacamole, Dijon honey 
mustard, applewood smoked Indiana bacon, lettuce, tomato and red onion on 
a toasted brioche bun

15

H a y s t a c k  B u r g e r
Hand-pattied, premium beef topped with gouda cheese, applewood smoked 
Indiana bacon, fried onion string haystack, fresh guacamole, chipotle sauce, 
lettuce and tomato on a toasted brioche bun 

15

C o o k i e  S k i l l e t
A freshly baked red velvet cookie with white chocolate chips topped with 
vanilla ice cream and white chocolate sauce  

8

B U R G E R  O F  T H E  M O N T H

DEC Winter Jam Burger – 7oz burger, balsamic onion jam, French onion 
aioli, Swiss cheese, onion straws and arugula 

JAN Midnight Stout Burger – Coffee spice rubbed 7oz burger, midnight 
stout sauce, bacon, gouda cheese, grilled onions and lettuce   

FEB Burnin' Love Burger – 7oz burger, bacon, pepper jack cheese, grilled 
jalapeños, sriracha aioli, lettuce, tomato and red onion

 

[ served with Tap fries and parmesan garlic aioli ]

15

15

15

WINTER 23-24

N a s h v i l l e  H o t  C h i c k e n
14Breaded and lightly fried chicken breast tossed in Nashville hot sauce, 

topped with house slaw and dill pickles on a toasted brioche bun  

M a c  ‘ n  B e e r  C h e e s e  B u r g e r 
Beer Cheese Burger smothered with Mac ‘n Beer Cheese 15.5

M o j o  T a c o s  NEW!
Grilled mojo marinated steak with mixed cheese, cilantro-lime crema, 
pico de gallo and cilantro

14

JOIN FHG REWARDS 
TODAY FOR $5 OFF 

YOUR NEXT VISIT!


