
APPETIZERS WOOD FIRE FLATBREADS
Bavarian pretzels 5
with beer cheese and grain mustard

TEMPURA PRAWNS 12 bourbon bbq chicken 9
six jumbo prawns lightly fried and served with a side thin sliced red onion, cheddar cheese, fresh arugula
of house made thai curry sauce grilled steak 11
fresh pork rinds 4 caramelized onions, cremini mushrooms, bleu
house made chicharones dusted with a 
  

cheese, house steak sauce
smoky chili rub, served with a side of hot sauce spinach artichoke 9
Soft Pretzel Forage Board 17 creamy spinach and artichoke topped with

large soft pretzel, served with havarti, manchego, parmesan, mozzarella, garlic basil pesto, and
beer cheese, chili cream cheese, capicola, prosciutto, sundried tomatoes
giardinara, pickled beans, jalapenos, and duck jam pig on a blanket 9
CORNED BEEF POUTINE 8 sweet and savory cinnamon apple pork belly with

hand cut fries smothered in gravy with mozzarella, provolone, apple butter, and maple syrup

house made corned beef and cheese curds taco flats 9
irish nachos 6/10 mexican inspired beef or chicken with

house kettle chips loaded with a beer cheese jalapenos, cheddar, provolone, tomatoes, onions

blend, jalapenos, bacon, green onions, and sour cream, and tortilla chips
sour cream BEER BRAT 9

 scotch egg 6 bratwurst, provolone, mozzarella, kraut, and dijon
sausage seasoned to perfection and cozied
up to a boiled egg, served with honey dijon
baked brie 9 DESSERT
with honey and raspberry preserves, served BLACKBERRY LIME POLENTA 6
with crostini a delicious corn meal based cake with ground 

edamame 8 almonds, lime, and blackberries

steamed soybeans in the pod, topped two ways, Cinnamon laced cheese cake 7
traditional salt & pepper and garlic chili, served hot cinnamon streusel, a graham cracker crust,

fromage board 10 topped with cinnamon lace icing 

brie, manchego, duck jam, gruyere, bleu cheese,  hazelnut cream waffle sandwich 6
dates, figs, orange marmalade dulce de leche ice cream stuffed between two

waffles and dipped in nutella, candied walnuts,
and topped with a strawberry

SIDES A’ LA CARTE ALMOND JOY FLATBREAD 6
wild rice 3 thin dough wood fired and topped with

SEASONAL VEGETABLE MEDLEY 3 shredded coconut, almonds, nutella, and chocolate

FRIES, KETTLE CHIPS, OR SWEET POTATO FRIES 4 root beer float 5
side salad 5 house made rootbeer topped with a scoop of

 WHITE TRUFFLE PARMESAN FRIES 6 vanilla ice cream 

EAT

hand tossed crust, wood fired, with spots of natural char, giving 
our flatbreads a distinctive flavor and texture 


