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PIÑA COLADA 
Vanilla Ice Cream, 

Pineapple, 
Cream Of Coconut 
(add Myers Rum $3)

MAPLE WALNUT
Vanilla Ice Cream, 

Maple Syrup, Walnuts 
(add Nocello $4)

PEANUT BUTTER
Chocolate Ice Cream, 
Peanut Butter, Milk 

(add Evan Williams Bourbon $3)

CHOCOLATE STOUT 
Vanilla Ice Cream, 

Chocolate  
(add Sam Smith Stout $3)

)SHAKES( 
$6

POUTINE $8 
Crispy Fries, WI Cheese Curds,

Gravy, Pulled Pork, Over Easy Egg

IPA NACHOS $8 
Housemade Chips, IPA Cheese Blend, 

Black Beans, Pico De Gallo

MEXICAN STREET CORN $6
Roasted Corn, Chipotle Mayo, 
Cilantro Mayo, Cotija Cheese

CALAMARI MISTO $7
Banana Peppers, Salami, 

Sun Dried Tomatoes

CHICKEN WINGS $8
Classic Buffalo Sauce Or 

Honey Maple BBQ

AHI POKE $8
Ahi Tuna, Mango, Ginger, Avocado, 

Taro Chips

LOCO MAC & QUESO $8
Fusilli Pasta, Housemade Chorizo,

3 Cheese Blend

POPCORN SHRIMP $9 
Beer Battered Shrimp, Chipotle Butter

Small biteS
n

PUB CHIPS $3
FRENCH FRIES $3

SWEET POTATO FRIES $3.50
FRIED PICKLES $3.50

BEER BATTERED ONION RINGS $4
PORTOBELO FRIES $5
ASPARAGUS FRIES $5

BASKETS 

*Consumer Advisory -
The consumption of raw or undercooked foods such as eggs, milk, beef, pork, fish, poultry, shell stock, etc. may increase your risk of food borne illness, especially in case of certain medical conditions
Parties of 6 or more will be subject to an added 18% gratuity.

CLASSIC BURGER $7
Lettuce, Tomato, Pickles, Mayo

*UNICORN BURGER $9
Black Angus Beef, Cheddar, Lettuce, 
Marinated Tomato, Tabasco Pickles, 
Beer Battered Onion Rings, Mayo

*MAC ‘N’ CHEESY $11
Black Angus Beef, Creamy Mac & Cheese, 

Marinated Tomatoes, Cheddar

*HANGOVER $11
Black Angus Beef, Smoked Bacon, 

Caramelized Onions, Fried Egg

I’M NOT A BURGER! $10
Crispy Chicken, Prosciuto, Mozzarella, 

Wild Arugula, Tomato, Parmesan

*PATTY MELT $9 
Black Angus Beef, Cheddar, Caramelized 

Onion, Garlic Spread, Rye Bread

*MANHATTAN, MONTANA $16
Bison Burger, Sauteed Pastrami, Pickles, 

Menonita Cheese, Spicy Mustard

THE TOM $11 
Turkey Burger, Monterrey Jack, Garlic 

Spinach, Avocado, Crispy Shallots

SEÑOR BEAN $9
Black Bean & Quinoa Burger, Avocado, 

Wild Arugula

SWINE & SLAW $9
Pulled Pork Sandwich, Cabbage, Cilantro, 

Pickled Jalapeño, Maple BBQ Sauce 

Iconic BURGERS
GLUTEN FREE, WHOLE WHEAT, BRIOCHE BUNS AVAILABLE

$1 FOR CHEESE ADDED (CHEDDAR, PEPPER JACK, MENONITA)
 $1.75 FOR NUESKE’S BACON ADDED

DRUNKEN CHICKEN $16
Marinated Natural IPA Half Chicken

FRYING NEMO $14
Beer Battered Alaskan Cod, Fries

*GAUCHO STEAK $17
Skirt Steak, Chimichurri

*BLACKENED AHI TUNA $18
Kimchi Salad

Entrees. ,

PEPPERONI $9
San Marzano Tomato, Mozzarella, Parmesan 

SHRIMP PESTO $13
Basil Pesto, Mozzarella, Roasted Tomatoes

VEGGIE $9
Roasted Portobelo, Spinach, Balsamic Reduction

CHORIZO AND CORN $10
House Chorizo, Roasted Corn, Mozzarella, Cilantro

BREADS
FLAT
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Add chicken $3 | shrimp $5 | steak $4 | ahi $5

CALIFORNIAN $8
Kale, Strawberries, Toasted Almonds, 

Avocado, Feta, Poppy Vinaigrette

 ‘LIL ‘RUGULA $8
Arugula, Candied Pecans, Apples, 

Dried Cherries,  Lemon Vinaigrette

CAESAR $6
Romaine Hearts, Croutons, 
Caesar Dressing, Parmesan

COBB $10
Romaine, Bibb Lettuce, Bacon, Egg, 
Avocado, Green Goddess Dressing

SALADSQSOUP
SOUP OF THE DAY $6

 Tacos
 (3 PER ORDER) 
BAJA FISH $9

Beer Battered Cod, Cabbage, Spicy Mayo

SLOW ROASTED CHICKEN $9
Cochinita Chicken, Avocado Corn Salsa

KOREAN SHORT RIB $9
Kimchi, Pickled Carrots, Red Onions

 *STEAK & EGG $9
Skirt Steak, Omelette, Corn Hash

Locally World Famous          

SIDE SALAD 4
ASPARAGUS 5

MUSHROOMS 4
SPINACH 4

laP te edi sS

365 ENCHILADAS $15
Marinated Short Rib, Guajillo Cream, Over Easy Egg
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