
HAPPY           HOUR

APPETIZERS & SHAREABLES

Fries $8
	 Dipper Spuds and Traditional cut

Sweet Potato Waffle Fries $8
	 Powdered Sugar | Chipotle Ranch

Onion Ring Tower $9
	 Ranch and BBQ Sauce

Fry Sampler Trio  $10 
	 Best of all three! Dippers | Sweet Potato Waffle Cut | Onion Rings

Fried Cheese Curds  $12 
	� Wisconsin Cheese Curds l Seasoned batter l Japanese Chili Flake 

Chipotle Ranch 

Pretzels  $12 
	� 8 oz NOBLE Pretzels | Queso | Stone Ground Mustard 

Crispy Brussels $13 
	� Fried Brussels | Sriracha Honey | Candied Walnuts l Balsamic | Aioli 

Sausage Board  $22 
	� Kilt Lifter Beer Brat | Chorizo | NOBLE Pretzel | Cornichon l Sauerkraut     

Pickled Onion l Beer Cheese l Stone Ground Mustard 

Garlic Chili Edamame  $10 
	� Garlic Chili Sauce 

Fried Calamari  $15 
	 Cornmeal Dredge | Remoulade | Cocktail Sauce 

Nachos  $15 
	� Queso l Cheddar Jack l Smashed Avo l Crema l Pico l Roasted Corn 

Beans l Cotija

BURGERS
Half Pound Organic USDA Prime Beef on a Fudd Bun
Substitute BEYOND Patty $3  |  Add Thick Cut Bacon $4  |  Add Egg $3

Classic American Burger*  $14 
	� American Cheese | Shot Sauce | Red Leaf Lettuce | Tomato | Red Onion   House 

Pickles 

Bacon n’ Brie*  $18 
	� Brie Cheese | Bacon | Onion Jam | Green Apple | Garlic Kewpie 

Bama BBQ Burger*  $17 
	� Roasted Jalapeño Cream Cheese | Alabama White BBQ Sauce | Onion Rings    

Apple Slaw 

Hangover Cure*  $17 
	� White Cheddar | Bacon | Sunnyside Up Egg | Red Onion | Red Leaf Lettuce   

House Pickles | Bloody Mary Aioli 

SALADS
Add Grilled Chicken $4   |  Add Grilled Shrimp $6 

House Salad  $13
	� Spring Mix | Brown Butter Breadcrumbs | Capers | Ranch | Tomato 

Cucumber

Southwest Grilled Wedge  $17
	� Charred Romaine | Chipotle Ranch | Bacon Bits | Tomato | Queso Fresco 

Black Beans | Roasted Corn | Chives

Caesar Salad  $15
	� Romaine | Bread Crumb | Caesar Dressing | Parmesan Cheese | Crispy Capers     

Cracked Black Pepper

DESSERTS
Basil Strawberry Bread Pudding  $12
	� Strawberry Basil Compote | Roasted Banana Dulce de Leche Gelato | Fresh 

Basil

Matcha Brownie  $13
	� Powdered Sugar | Ube Gelato | Lemon Zest

2 Scoops of Gelato  $8
	� Roasted Banana Dulce de Leche | Ube | Vanilla

*�Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk 
of foodborne illness, especially if you have certain medical conditions.

SANDWICHES
Crispy Cluck  $14 
	� Crispy Chicken | Garlic Kewpie | Red Leaf Lettuce | Tomato 

House Pickles | Fudd Bun 

Buffalo Chicken Bacon Ranch $18 
	� Crispy Chicken | Applewood Bacon | Lettuce | Tomato | Ranch
	 Add Crumbled Blue Cheese $2    

B.O.L.T.  $15 
	� Bacon | Red Leaf Lettuce | Red Onion | Roma Tomatoes | Baguette

Dill Lobster Roll  $24 
	� Lobster | Dill Lobster Sauce | Celery | Brown Butter | Maine Style Brioche Roll 

APPETIZERS & SHAREABLES  
Fry Sampler Trio  $5 
Fried Cheese Curds  $7 
Pretzels  $7 
Garlic Chili Edamame  $5 
Crispy Brussels  $8 
Fried Calamari  $10  
Kilt Lifter Beer Brat  $9  

BURGERS
Classic American Burger*  $9 
Crispy Cluck*  $9 

WINGS
Wing Flight (24 Wings, 3 Flavors)  $35 
	� Traditional Buffalo | Habanero Honey Mustard | Chipotle BBQ  

Honey Sriracha | Garlic Parmesan | Teriyaki | Cajun Rub 

SALAD
Caesar Salad   $7 

Served with Carrots & Celery.  Choice of Ranch, Chipotle Ranch, or 
Blue Cheese

Half Order (6 Wings) $11 

Full Order (12 Wings) $19

Wing Flight (24 Wings, 3 Flavors) $35
Traditional Buffalo | Habanero Honey Mustard | Chipotle BBQ    

Honey Sriracha | Garlic Parmesan | Teriyaki | Cajun Rub

WINGS

BAO BUNS
Salt n’ Peppa Shrimp Bao Buns  $12 

Crispy Shrimp | Fried Jalapeno | Honey Kewpie      
Scallion l Candied Walnuts | Chili Crisps 

Fried Chicken Bao Buns  $11 
Fried Chicken | Scallion | Cilantro

Toasted Sesame Seeds | Chili Crisps 

MON – FRI  3 - 6PM / REVERSE HAPPY 
HOUR   SUN – THU  9PM – CLOSE

Parties of 6 or more, House will add 18% Auto Gratuity
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HAPPY HOUR: MON – FRI 3-6PM 

REVERSE HAPPY HOUR: SUN – THU 9PM – CLOSE

$3 OFF DRAFT BEER (22 OZ)

$6 WELL DRINKS 

$2 OFF DRAFT WINE

$8 SHOT SPECIAL 

$12 FROZEN MARGARITAS  
(ADD FLAVOR $1) 

DRAFT BEERS
	

Bud Light		  6/8
Michelob Ultra 		  6/8
Stella		  8/10
Church Music IPA		  8/10
Tower Station IPA 		  8/10
Wow Joybus		  7/9
Chronic Ale 		  7/9		
Kirin 		  7/9
Kiltlifter 		  7/9
Buenaveza 		  7/9 
805 		  7/9
Founders Rubaeus Nitro 		  9/11
Blue Moon		  8/10
Four Peaks Oatmeal Stout Nitro	 9/11
Coors Light 		  6/8
XX Lager 		  7/9
Miller Light 		  6/8
Ashai 		  12/14
Juicy Jack 		  8/10
Cali Creamin’ Nitro 		  9/11
Sapporo 		  8/10		
Orange Blossom 		  8/10	
Koffee Kolsh 		  9/11
V. Beauregarde Blueberry Sour 	 8/10
Schilling Cider		  9/11

BOTTLE BEERS
	

Corona 		  7
Modelo Especial		  7
Heineken 0.0 		  5
High Noon		  8
Neutrl Lemonade		  8
XX Amber		  7
XX Lager 		  7
	

WINE
	

House White  	 Tap	 11
House Red 	 Tap	 11
Sangria Red	 Tap	 12
Sangria White	 Tap	 12

Niner Bootjack Red Blend 	 12 Glass	 46 Bottle
J Wilks Pinot Blanc 	 12 Glass	 46 Bottle
Oyster Bay SB	 10 Glass	 38 Bottle
Juggernaut PN	 12 Glass	 46 Bottle
Villa Wolf  Rose	 10 Glass	 38 Bottle 
Centorri Moscato	 10 Glass	 38 Bottle
Zonin Prosecco	 8 Glass	 30 Bottle 
LaMarca Prosecco  187ml		  12 Bottle

La Arboleta - $14
Vibrant Spicy Margarita – Tequila Blanco – Cilantro Jalapeno Infused Agave  
Fresh Lime Juice – Tajin

Summerfield - $14
Triple Berry Mojito – Spiced Rum - Berries - Pineapple - Fresh Mint  
Fresh Lime Juice
 

Smoketree - $16
Smoked Old Fashioned - American Oak Bourbon – Amaro – Demerara  
Orange – Luxardo Cherry – Maple Wood Smoked 

Golden Key - $14
Honey Bee’s Knees – Hawaiian Gin – Honey – Demerara Raw Cane Sugar  
Fresh Lemon

Hackamore - $13
White Peach Bellini – Citrus flavored Vodka – White Peach Puree – Fresh 
Lemon Juice – Sparkling Prosecco
 

Redondo - $13
Frozen Southern Sweet Tea – Peach Flavored Whiskey – Peach Schnapps – 
Demerara Raw Cane Sugar – Fresh Lemon Juice – Brulé Candied Lemon  
Fresh Mint

Sierra Madre - $15 
Whiskey Sour – Rye Whiskey – Ginger – Vanilla – Lemon Sugar – Nutmeg Dust

Princeton - $13
Ruby Vodka & Tonic – Grapefruit Vodka – Italian Amaro - Fresh Grapefruit Juice  
Lemon Sugar – Sparkling Tonic

Horseshoe - $14
Iced Irish Coffee – Irish Whiskey – Coffee – Coffee Liqueur – Honey 
 Whipped Cream - Cocoa Dust

Morning Ridge - $13
Boilermaker – Lemon Vodka – Strawberry – Lemon Sugar – Citrus Wheat Ale

HAPPY           HOUR

MNS0923Parties of 6 or more, House will add 18% Auto Gratuity


