
APPETIZERS
LOBSTER, CRAB & ARTICHOKE DIP  four cheese blend, chips, baked pita   12.85

FRIED CALAMARI  spicy tomato, tartar sauce 10.95

KUNG PAO CALAMARI  candied walnuts, red peppers, celery, carrots, jasmine or brown rice  11.45

WINGS  buffalo  •  firecracker  •  jerk   |   traditional  •  boneless  •  gardeinTM 10.95

AHI SASHIMI*  seared rare, blackened, soy vinaigrette, wasabi, pickled ginger 13.45

BLUE CRAB CAKES  fresh mango & papaya, passion fruit beurre blanc, tomato oil 11.85

FRIED CHICKEN STRIPS  maple dijon, ranch, fries  9.95

QUESO DIP  roasted poblano, chipotle, warm flour tortillas & chips   11.25

CHICKEN NACHOS  beans, cheese, red & green sauce, tomato, cilantro, onions, guacamole, sour cream 11.55

ONION RING TOWER  beer battered, parmesan, chipotle ranch, buttermilk ranch 8.95

CALIFORNIA ROLL  snow crab, cucumber, tobiko, avocado, wasabi soy sauce 11.95

MOO SHU EGG ROLLS  chicken, chili cream cheese, carrots, green onions, cilantro, spinach 9.95

POKE STACK*  marinated raw ahi, crispy wontons, avocado, wasabi soy sauce 12.45

COCONUT SHRIMP  spicy green papaya salad, sweet chili sauce, basil pesto 12.95

GRILLED KOREAN BBQ BEEF  boneless short ribs, spinach, daikon radish, green onions 12.95

GRILLED ARTICHOKE  roasted garlic aïoli, potato chips 9.85

SPICY TUNA ROLL*  seared rare ahi, avocado, edamame, cucumber, wasabi soy sauce 12.95

CHICKEN GARLIC NOODLES  asparagus, spinach, shiitake mushrooms, tofu, parmesan, edamame 10.55

SPINACH CHEESE DIP  feta, jack, parmesan, cream cheese, crispy flatbread 11.35

LETTUCE WRAPS  tofu, pine nuts, green onions  |  chicken   11.85   •   shrimp   13.85   •   shiitake & crimini mushrooms    11.85

SLIDERS  |  classic*  10.95  •  béarnaise* 10.95  •  turkey burger  10.95  •  pastrami  10.95  •  gardeinTM  10.95

HOUSE FAVORITES
(MAC + CHEESE)2  chicken, bacon, wild mushrooms, cheddar, parmesan, truffle oil  11.95  /  16.95

PARMESAN CRUSTED CHICKEN  garlic mashed potatoes, sun-dried tomato three mushroom sauce    16.95

CHICKEN ENCHILADA STACK  corn tortillas, pasilla, jack, beans, sour cream, tomatillo & red chili sauce    16.65

ANGEL HAIR PASTA  roma tomatoes, eggplant, garlic, basil, pine nuts, feta, parmesan, olive oil  9.45  /  13.95

CHICKEN RICE BOWL  bok choy, baby corn, snap peas, carrots, shiitake, celery, peppers, broccoli  9.75  /  13.75

PENNE WITH CHICKEN  mushrooms, asparagus, sun-dried tomatoes, marsala cream sauce, parmesan  10.95  /  15.95

ROASTED TURKEY POT PIE  carrots, leeks, celery and fresh herbs in a puff pastry    15.85

CARIBBEAN CHICKEN AND PENNE  asparagus, pasilla & red peppers, oyster mushrooms, tomatoes 14.85

ORANGE PEEL CHICKEN  baby corn, bok choy, orange glaze, jasmine or brown rice  16.95

SOUTHERN FRIED CHICKEN BREAST  boneless, spinach-corn-mashed potatoes, bourbon gravy  16.65

SPICY JAMBALAYA  blackened shrimp, chicken-andouille sausage, peppers, crawfish, cajun cream sauce 11.95  /  17.95

SANDWICHES
GRILLED CHICKEN & AVOCADO  swiss, lettuce, tomato, mayo, onion poppy seed bun  11.95

BANH MI  grilled beef short ribs or pork belly, carrot & papaya relish, jalapenos, ham spread, broccolini slaw  13.45

CUBAN ROAST PORK DIP  pepper jack, pickles, tomato, dijon, garlic aïoli, garlic french bread, bbq au jus  12.95

NEW YORK STEAK SANDWICH* (prepared to your specifications) swiss, fried onions, tomatoes, garlic aïoli  17.35

ROASTED TURKEY MELT  swiss, pickled jalapeños, mayo, garlic french bread  11.25

SPICY CHICKEN BREAST  cheddar, jack, cabbage, cajun aïoli, cheese flatbread   11.95

ROASTED TURKEY CLUB  swiss, avocado, bacon, tomato, lettuce, mayo, toasted sourdough or wheat 11.85

GRILLED PASTRAMI  pickled jalapeños, mayo, garlic french bread  10.95

ROAST BEEF DIP  swiss, garlic french bread, au jus, horseradish cream  11.95

SEARED AHI STEAK* seared rare, spinach, swiss, tomato, caramelized onions, peppercorn aïoli, grilled rye  13.95

GRILLED CHEESE & TOMATO BISQUE  roasted tomato, cheddar, gorgonzola, swiss, fontina, artisan bread   11.35 
add avocado or bacon  1.75 

ENTRÉE SALADS
AHI CRUNCHY* seared rare, field greens, asian slaw, crispy wontons, soy vinaigrette    11.45    /  15.95

THAI CHICKEN NOODLE  egg noodles, asian slaw, spicy peanut vinaigrette  9.95    /  13.95

ROASTED TURKEY COBB  bacon, tomatoes, egg, avocado, bleu cheese crumbles, ranch  9.95   /  13.95

BBQ CHICKEN  avocado, pasilla, corn, cheddar, jack, tortilla strips, tomato, beans, fried onions, cilantro  10.55  /  14.55

SKIRT STEAK* peppers, avocado, green beans, chips, onion, tomato, pickled egg, gorgonzola vinaigrette 16.95

CAESAR  egg free dressing   |    chicken   8.95   /  12.95    •    shrimp   11.95   /  15.95    •    seared ahi* seared rare   10.95   /  15.95

 VEGETARIAN       UNDER 600 CALORIES

PIZZA
BBQ CHICKEN  mozzarella, cilantro, red onion, smoked gouda, bbq sauce  13.45

SPICY THAI CHICKEN  firecracker sauce, mozzarella, macadamia nuts, carrots, green onion, cilantro  13.45

FOUR CHEESE  tomato sauce, fontina, ricotta, mozzarella, parmesan    11.85

MARGHERITA  roasted roma tomatoes, roasted garlic, mozzarella, fresh basil  11.85

HAM & PINEAPPLE  tomato sauce, mozzarella, parmesan  12.45

PEPPERONI & MUSHROOM  tomato sauce, crimini mushrooms, mozzarella   12.45

SNACKS
TRUFFLE FRIES   4.65 

GUACAMOLE & CHIPS   5.45

DEVILED EGGS   2.95

HOT & SPICY EDAMAME   4.25

SWEET POTATO FRIES  4.45

SHRIMP CEVICHE*  6.95

ROASTED CAULIFLOWER    7.25

HUMMUS  4.95

CRISPY BRUSSELS SPROUTS  7.25 

& RIPPED POTATOES  

SHIITAKE GARLIC NOODLES   5.95

ROASTED TOMATO & EGGPLANT FLATBREAD   6.95 
PEAR & GORGONZOLA FLATBREAD   6.85 
CHILLED EDAMAME   3.85

AHI POKE BOWL*  marinated raw ahi 6.75

STREET TACOS ala carte 3.95-5.55

STARTER SOUPS  
 & SALADS

ORGANIC TOMATO BISQUE   4.75  /  6.75   

FRENCH ONION SOUP  4.85  /  6.85

CLAM CHOWDER  3.95  /  6.95

CHICKEN NOODLE 4.95   /  6.95

CHICKEN TORTILLA 5.95   /  8.95

CAESAR  6.95

CLASSIC RANCH   5.75

MIXED FIELD GREENS   6.75

SUMMER SALAD  8.95 

romaine, strawberries, avocado,  
oranges, candied walnuts, leeks

CHOPPED SALAD  7.95 

avocado, tomatoes, bacon, corn, cilantro, 
cucumbers, celery, onions

    ADD SALAD OR
CUP OF SOUP

 2.95
French Onion

Organic Tomato Bisque
Chicken Noodle
Clam Chowder

Classic Ranch Salad
Caesar Salad
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GARDEINTM 
chicken or beef substitute made from  
soy, wheat, pea proteins, vegetables  
and ancient grains

WINGS   10.95 
buffalo   •  firecracker   •  jerk  

FRIED CHICKEN STRIPS     9.95 
maple dijon, ranch, fries

(MAC + CHEESE)2    11.95 / 16.95 
wild mushrooms, cheddar, parmesan,  
truffle oil

CHICKEN RICE BOWL    9.75 / 13.75 
bok choy, baby corn, snap peas, carrots, 
shiitake, celery, peppers, broccoli

ORANGE PEEL CHICKEN    16.95 
baby corn, bok choy, orange glaze,  
jasmine or brown rice

GRILLED CHICKEN   11.95 
& AVOCADO SANDWICH   swiss, lettuce, 
tomato, mayo, onion poppy seed bun

BBQ CHICKEN SALAD  10.55 / 14.55 
avocado, pasilla, corn, cheddar, jack, 
tortilla strips, tomato, beans, fried  
onions, cilantro 

THAI CHICKEN  9.95   / 13.95 
NOODLE SALAD  egg noodles, asian  
slaw, spicy peanut vinaigrette

BBQ CHICKEN PIZZA     13.45 
mozzarella, cilantro, red onion,  
smoked gouda, bbq sauce

SPICY THAI CHICKEN PIZZA     13.45 
firecracker sauce, mozzarella, macadamia 
nuts, carrots, green onion, cilantro

BURGERS    9.95-14.95  
gardeinTM option available on all burgers



$1 OFF
domestic pints 

well drinks

$2 OFF
craft & import pints and goblets 

domestic half yards
specialty drinks
fresh & skinnyTM

beer cocktails & mules
call & premium spirits

wine by the glass

$3 OFF
house martinis

$4 OFF
craft & import half yards 

$5 
fried chicken strips 

boneless wings
moo shu egg rolls
onion ring tower

chicken garlic noodles
gardeinTM wings 

$6
traditional wings
margherita pizza
four cheese pizza

ham & pineapple pizza 
pepperoni & mushroom pizza

$7
fried calamari

spinach cheese dip
blue crab cakes 
california roll

bbq chicken pizza
spicy thai chicken pizza

chicken nachos
kung pao calamari

chicken lettuce wraps
mushroom lettuce wraps

queso dip

$8
spicy tuna roll*

hawaiian poke stack*
seared ahi sashimi*

  sliders*

HAPPY
H O U R

SODA 2.95 
coke • coke zero • cherry coke 
diet coke • sprite • fresca 
barq’s root beer • dr. pepper 
seagram’s ginger ale

ICED TEA 2.95 
traditional • passion fruit 
blackberry jasmine green tea

BOTTLED WATER 4.75 
fiji 1 liter • pellegrino 500 ml

JUICE 3.65 
apple • dole pineapple • orange 
ocean spray ruby red grapefruit 
ocean spray cranberry

LEMONADE 3.45 
minute maid lemonade

ENERGY DRINKS 4.50 
red bull • sugarfree red bull

SPECIALTY HOT TEA 3.45 
aromatic chai • fragrant oolong 
organic green • simply mint  
sweet chamomile citrus 
organic earl gray 

 
coffee 2.95 
cappuccino 3.95 
mocha 3.95 
latte 3.95 
espresso 3.45 
hot apple cider 3.25 
hot chocolate 3.45 
milk 3.25

NON-ALCOHOLIC
BEVERAGES
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4*CONTAIN (OR MAY CONTAIN) RAW OR UNDERCOOKED INGREDIENTS.  CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR 

EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS. BEFORE PLACING YOUR ORDER, 
PLEASE INFORM YOUR SERVER IF A PERSON IN YOUR PARTY HAS A FOOD ALLERGY. NOT ALL INGREDIENTS ARE LISTED IN THE MENU.

LUNCH SELECTIONS daily 11am - 5pm  •  choose a salad or cup of soup and pair with a half-sandwich or pizza 9.85  

CAESAR SALAD 

MIXED FIELD GREENS  

CLASSIC RANCH SALAD  

ORGANIC TOMATO BISQUE  

FRENCH ONION SOUP 

CLAM CHOWDER 

CHICKEN NOODLE SOUP
CHICKEN TORTILLA SOUP  add 1.95

ROASTED TURKEY MELT
GRILLED PASTRAMI
ROAST BEEF DIP
ROASTED TURKEY CLUB

PEPPERONI PIZZA
BBQ CHICKEN PIZZA
MARGHERITA PIZZA 

 

ADD FRIES 1.95   SOUP & SALAD 8.95 

GRILLED BURGERS  natural beef  •  gardeinTM  •  prepared to your specifications  •  potato or wheat bun  •  fries

BLACK TRUFFLE CHEESEBURGER* house made truffle cheese, tomato bacon onion jam 12.25

CLASSIC CHEESE* lettuce, tomato, red onion, garlic aïoli, choice of cheese  10.95

BBQ BACON CHEDDAR* applewood smoked bacon, rum bbq, garlic aïoli  12.45

LAMB BURGER* feta cream cheese, caramelized jalapeño shallot relish  12.95

AVOCADO SWISS* lettuce, tomato, red onion, garlic aïoli  11.95

HAWAIIAN* fresh pineapple, pepper jack, aloha sauce, garlic aïoli  11.75

TURKEY BURGER  roasted tomatoes, mozzarella, garlic aïoli  10.95

PEPPER JACK* roasted green chiles, pepper jack, garlic aïoli  11.55

SURF & TURF* lobster, grilled asparagus, swiss, tomato béarnaise  14.95

BÉARNAISE* béarnaise sauce, fried onions  11.45

PEPPER CRUSTED GORGONZOLA* crimini mushrooms, caramelized onions, spinach  12.45 

STEAKS & RIBS
RIB EYE (12oz) garlic mashed potatoes, green beans, shallot butter    26.95

PEPPER CRUSTED FILET (7.5oz) parmesan mashed potatoes, asparagus, carrots, brandy shallot cream sauce   28.95

RIB EYE & SHRIMP (12oz) garlic mashed potatoes, green beans, shallot butter  31.45

ST. LOUIS STYLE BBQ RIBS (half or full rack) pork spare ribs, spicy bbq sauce, creamed corn, bbq pinto beans    17.95  /  23.95

SEAFOOD
DAILY FISH  (please ask your server for daily selection) grilled, blackened or macadamia nut crusted   MP

PAN SEARED AHI* seared rare, asparagus, chinese black bean sauce, fried basil, jasmine or brown rice  24.75

FISH & CHIPS  beer battered white fish, fries, tartar, cocktail sauce  15.65

LOBSTER GARLIC NOODLES  shrimp, crab, lobster, shiitake mushrooms, spinach, parmesan  22.45

CILANTRO LIME GRILLED SHRIMP  spicy hummus, brown rice sun-dried tomato tabouleh  15.95

VODKA SHRIMP PASTA  chopped shrimp, angel hair, vodka tomato cream sauce, parmesan   11.25  /  16.95

GINGER CRUSTED NORWEGIAN SALMON  wasabi mashed potatoes, snow peas, carrots, spicy peanut vinaigrette 22.95

PORCINI CRUSTED HALIBUT  parmesan mashed potatoes, porcini cream sauce, white truffle oil, asparagus, bok choy 25.35

SHRIMP RICE BOWL  bok choy, baby corn, snap peas, carrots, peppers, broccoli, celery, shiitake 10.95  /  15.95

MISO GLAZED SEA BASS  bok choy, carrots, edamame, jasmine or brown rice 29.45 

STREET TACOS  ala carte, or two tacos, spicy rice, pinto beans

GRILLED KOREAN BEEF SHORT RIB  spicy green papaya, sriracha aïoli, chili threads  4.95  /  12.75

BLACKENED SWORDFISH  cabbage, cilantro, cumin crema, pico de gallo, guacamole, mango & papaya 4.95  /  12.75

GRILLED KOREAN PORK BELLY  radish kimchi, black & white sesame seeds, chili threads 4.85  /  12.55

ASADA  skirt steak, roasted pasilla, pico de gallo, guacamole   5.55  /  13.95

CHICKEN TINGA  chipotle sauce, cabbage, cilantro, feta, cumin crema 3.95  /  10.75

HONGOS Y RAJAS  shiitake, roasted pasilla, grilled onions, sriracha aïoli, jack, feta, avocado, chili threads    4.45  /  11.75

BAJA FISH  cabbage, cilantro, pico de gallo, guacamole, sriracha aïoli  3.95  /  10.75

CARNITAS  roast pork, grilled onions, pico de gallo, guacamole, pineapple  4.25  /  11.35 

    ADD SALAD OR
CUP OF SOUP

 2.95
French Onion

Organic Tomato Bisque
Chicken Noodle
Clam Chowder

Classic Ranch Salad
Caesar Salad

MONDAY -  FRIDAY 
3PM - 6PM

DESSERTS
SALTED CARAMEL BUTTERSCOTCH PUDDING  whipped cream, chocolate cookie crumble, maldon sea salt   5.55

MINI TRIO SAMPLER  lemon soufflé cake, peach apple cobbler, chocolate soufflé cake   8.95

MINI CHOCOLATE SOUFFLÉ CAKE  vanilla ice cream    3.95

MINI CRÈME BRÛLÉE  vanilla bean custard, chocolate, caramelized bananas   4.45

MINI PEACH APPLE COBBLER  caramel ice cream   3.95

MINI LEMON SOUFFLÉ CAKE  fresh raspberries, whipped cream 3.95 

MACADAMIA NUT CHEESECAKE  caramel, raspberry sauce, whipped cream   6.95

ICE CREAM  vanilla, caramel, mango sorbet, java chip, mint chocolate chip  3.65

KONA COFFEE ICE CREAM SUNDAE  java chip ice cream, oreo cookie crumbles, macadamia nuts, macadamia nut cookie  7.55 

FRESH BAKED BROWNIE  mint chocolate chip, caramel or vanilla ice cream.  Please allow 15 minutes  7.95

S’MORES BROWNIE  graham cracker crust, roasted marshmallows.  Please allow 15 minutes  7.95



YH CRAFT BEER   PINTS or HALF
SHORTYS GOBLETS YARDS  

house honey blonde 
4.10 6.70 14.40

 
honey beer  5.2%  salt lake city, ut

house white ale 
4.10 6.70 14.40

 
white ale  5.6%  salt lake city, ut

house ipa 
4.10 6.70 14.40

 
india pale ale  5.8%  salt lake city, ut

house belgian amber tripel  
7.35 8.70 - 

 
belgian amber tripel  9.0%  belgium

CIDER .SEASONAL   PINTS or HALF
SHORTYS GOBLETS YARDS

ace pineapple cider 
4.35 7.20 15.40

 
cider  5.0%  sebastopol, ca

angry orchard crisp apple 
4.10 6.70 14.40

 
cider  5.0%  cincinnati, oh

woodchuck pear cider 
4.10 6.70 14.40

 
cider  4.0%  middlebury, vt

woodchuck raspberry cider 
4.10 6.70 14.40 

cider  4.0%  middlebury, vt

woodchuck seasonal cider
 4.10 6.70 14.40

 
seasonal cider  abv varies  middlebury, vt

dogfish head seasonal 
4.35 7.20 15.40

 
seasonal  abv varies  milton, de

flying dog seasonal 
4.10 6.70 14.40

 
seasonal  abv varies  frederick, md

heavy seas seasonal 
4.35 6.95 14.90

 
seasonal  abv varies  baltimore, md

samuel adams seasonal 
4.10 6.70 14.40 

seasonal  abv varies  boston, ma

LIGHT .EASY   PINTS or HALF
SHORTYS GOBLETS YARDS

bud light 
3.10 4.95 10.90

 
light lager  4.2%  st. louis, mo

coors light 
3.10 4.95 10.90 

light lager  4.2%  golden, co

corona light 
3.85 6.45 13.90 

light lager  4.1%  mexico

michelob ultra 
3.10 4.95 10.90

 
light lager  4.2%  st. louis, mo

miller lite 
3.10 4.95 10.90

 
light lager  4.2%  milwaukee, wi

dos equis lager 
4.10 6.70 14.40

 
pale lager  4.5%  mexico

fordham gypsy lager 
3.85 6.45 13.90

 
pale lager  5.0%  dover, de

hofbräu original 
4.35 7.20 15.40

 
pale lager  5.1%  germany

kona longboard lager 
3.85 6.45 13.90

 
pale lager  4.6%  kailua kona, hi

kronenbourg 1664 
4.35 7.20 15.40 

pale lager  5.5%  france

peroni 
4.35 6.95 14.90

 
pale lager  4.7%  italy

LIGHT .EASY   PINTS or HALF
SHORTYS GOBLETS YARDS

yuengling traditional 
3.10 4.95 10.90

 
pale lager  4.9%  pottsville, pa

house honey blonde 
4.10 6.70 14.40

 
honey beer  5.2%  salt lake city, ut

new holland full circle 
3.85 6.45 13.90 

kölsch  4.9%  holland, mi

heineken 
4.35 6.95 14.90

 
pilsner  5.0%  netherlands

lagunitas pils 
4.35 6.95 14.90

 
pilsner  6.1%  petaluma, ca

north coast scrimshaw 
4.35 6.95 14.90 

pilsner  4.4%  fort bragg, ca

stella artois 
4.35 7.20 15.40

 
pilsner  5.2%  belgium

warsteiner premium pils 
4.35 6.95 14.90 

pilsner  4.8%  germany

FRUIT .WILD ALES   PINTS or HALF
SHORTYS GOBLETS YARDS

curious traveler shandy
 4.10 6.70 14.40

 
shandy  4.4%  burlington, vt

abita purple haze 
3.85 6.45 13.90

 
fruit beer  4.2%  abita springs, la

lost coast tangerine wheat 
4.10 6.70 14.40

 
fruit beer  5.0%  eureka, ca

samuel adams cherry wheat 
4.10 6.70 14.40

 
fruit beer  5.4%  boston, ma

sea dog bluepaw wild blueberry 
4.10 6.70 14.40

 
fruit beer  4.6%  topsham, me

lindemans framboise  
7.60 8.95  - 

 
belgian lambic  2.5%  belgium

timmermans strawberry  
7.60 8.95  - 

 
belgian lambic  4.0%  belgium

bourgogne des flandres  
7.60 8.95  -  

belgian sour ale  5.0%  belgium

WHEAT .WIT .WEISS   PINTS or HALF
SHORTYS GOBLETS YARDS

boulder sweaty betty blonde 
4.35 6.95 14.90

 
american wheat  5.9%  boulder, co

goose island 312 wheat 
4.10 6.70 14.40

 
american wheat  4.2%  chicago, il

starr hill the love 
4.10 6.70 14.40

 
american wheat  4.6%  crozet, va

allagash white 
4.35 7.20 15.40

 
white ale  5.0%  portland, me

blue moon 
3.85 6.45 13.90

 
white ale  5.4%  golden, co

hoegaarden white 
4.35 7.20 15.40

 
white ale  5.0%  belgium

house white ale 
4.10 6.70 14.40

 
white ale  5.6%  salt lake city, ut

lost coast great white 
4.10 6.70 14.40

 
white ale  4.8%  eureka, ca

BEER

Yard House supports Designated Driver Programs. Please Drink Responsibly. We card anyone who looks 35 and under.     Goblet only PG
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SHORTYS    GOBLETS    PINTS    HALF YARDS



WHEAT .WIT .WEISS   PINTS or HALF
SHORTYS GOBLETS YARDS

port city optimal wit 
4.10 6.70 14.40 

white ale  5.0%  alexandria, va

shock top 
3.85 6.45 13.90

 
white ale  5.2%  st. louis, mo

st. feuillien la blanche 
 6.60 7.70  - 

 
white ale  6.3%  belgium

ayinger bräu-weisse 
4.35 7.20 15.40 

weissbier  5.1%  germany

paulaner hefe-weizen 
4.35 7.20 15.40

 
weissbier  5.6%  germany

weihenstephaner hefe weissbier 
4.35 7.20 15.40

 
weissbier  5.4%  germany

weihenstephaner hefe  
weissbier dunkel

 
4.60 7.45 15.90 

dunkelweizen  5.3%  germany

MALTY .BALANCED   PINTS or HALF
SHORTYS GOBLETS YARDS

blue point toasted lager 
4.35 6.95 14.90

 
amber lager  5.5%  patchogue, ny

brooklyn lager 
4.10 6.70 14.40

 
amber lager  5.2%  brooklyn, ny

great lakes eliot ness 
4.10 6.70 14.40

 
amber lager  6.2%  cleveland, oh

samuel adams boston lager 
4.10 6.70 14.40

 
amber lager  4.8%  boston, ma

shiner bock 
3.85 6.45 13.90 

bock  4.4%  shiner, tx

paulaner oktoberfest 
4.35 7.20 15.40

 
oktoberfest-märzen  5.8%  germany

bell's amber 
3.85 6.45 13.90

 
amber ale  5.8%  kalamazoo, mi

new belgium fat tire 
3.85 6.45 13.90

 
amber ale  5.2%  fort collins, co

smithwick's 
4.35 6.95 14.90

 
amber ale  5.0%  ireland

rogue dead guy 
4.60 7.45 15.90

 
strong bock  6.6%  newport, or

DARK .ROASTED   PINTS or HALF
SHORTYS GOBLETS YARDS

newcastle brown 
4.35 7.20 15.40

 
english brown  4.7%  england

brooklyn brown 
4.10 6.70 14.40

 
american brown  5.6%  brooklyn, ny

legend brown 
4.10 6.70 14.40

 
american brown  6.0%  richmond, va

rogue hazelnut brown nectar 
4.60 7.45 15.90

 
american brown  6.0%  newport, or

breckenridge nitro vanilla porter 
3.85 6.45 13.90

 
porter  4.7%  denver, co

great lakes edmund fitzgerald 
4.10 6.70 14.40

 
porter  5.8%  cleveland, oh

guinness stout 
4.35 7.20 15.40

 
dry stout  5.0%  ireland

DARK .ROASTED   PINTS or HALF
SHORTYS GOBLETS YARDS

left hand nitro milk stout 
4.35 7.20 15.40

 
sweet stout  6.0%  longmont, co

young's double chocolate 
4.60 7.45 15.90

 
sweet stout  5.2%  england

new holland dragon's milk 
4.60 7.45  - 

 
imperial stout  10.0%  holland, mi

north coast old rasputin 
4.60 7.45  - 

 
imperial stout  9.0%  fort bragg, ca

HOPPY .FLORAL   PINTS or HALF
SHORTYS GOBLETS YARDS

blue mountain full nelson 
4.35 6.95 14.90

 
american pale ale  5.9%  afton, va

dc brau the public 
3.85 6.45 13.90

 
american pale ale  6.0%  washington dc

magic hat #9 
3.85 6.45 13.90

 
american pale ale  5.1%  south burlington, vt

sierra nevada pale ale 
3.85 6.45 13.90

 
american pale ale  5.6%  chico, ca

starr hill grateful 
4.10 6.70 14.40

 
american pale ale  4.7%  crozet, va

sweetwater 420 extra pale 
3.85 6.45 13.90

 
american pale ale  5.2%  atlanta, ga

founders all day ipa 
4.10 6.70 14.40

 
session ipa  4.7%  grand rapids, mi

bell's two hearted ale 
4.35 7.20 15.40

 
india pale ale  7.0%  kalamazoo, mi

dark horse crooked tree 
4.10 6.70 14.40

 
india pale ale  6.0%  marshall, mi

dc brau the corruption 
3.85 6.45 13.90

 
india pale ale  6.5%  washington dc

devil's backbone eight point 
4.10 6.70 14.40

 
india pale ale  5.9%  roseland, va

flying dog bloodline blood  
orange ipa 4.35 7.20 15.40 
india pale ale  7.0%  frederick, md

foothills hoppyum 
4.10 6.70 14.40

 
india pale ale  6.2%  winston-salem, nc

heavy seas loose cannon hop3
 4.35 6.95 14.90

 
india pale ale  7.3%  baltimore, md

house ipa 
4.10 6.70 14.40

 
india pale ale  5.8%  salt lake city, ut

ithaca flower power 
4.35 7.20 15.40 

india pale ale  7.5%  ithaca, ny

lagunitas india pale ale 
4.35 6.95 14.90 

india pale ale  6.2%  petaluma, ca

lost rhino face plant 
3.85 6.45 13.90

 
india pale ale  6.2%  ashburn, va

parkway get bent mountain 
3.85 6.45 13.90

 
india pale ale  7.2%  salem, va

port city monumental 
4.10 6.70 14.40

 
india pale ale  6.3%  alexandria, va

sly fox rte. 113 
4.35 6.95 14.90

 
india pale ale  7.0%  pottstown, pa
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HOPPY .FLORAL   PINTS or HALF
SHORTYS GOBLETS YARDS

southern tier nitro ipa 
4.10 6.70 14.40

 
india pale ale  7.3%  lakewood, ny

stone ipa 
4.35 7.20 15.40

 
india pale ale  6.9%  escondido, ca

terrapin hopsecutioner 
4.35 6.95 14.90

 
india pale ale  7.3%  athens, ga

the duck-rabbit hoppy bunny 
4.35 6.95 14.90

 
black ipa  7.3%  farmville, nc

green flash le freak  
6.35 7.45  - 

 
belgian ipa  9.2%  san diego, ca

coronado idiot 
4.60 7.45  - 

 
imperial ipa  8.5%  coronado, ca

dogfish head 90 minute 
4.60 7.45  - 

 
imperial ipa  9.0%  milton, de

green flash west coast 
4.35 7.20  - 

 
imperial ipa  8.1%  san diego, ca

three brothers the admiral 
4.35 7.20  - 

 
imperial ipa  8.4%  harrisonburg, va

uinta detour double ipa 
4.60 7.45  -  

imperial ipa  9.5%  salt lake city, ut

STRONG .SPICED   PINTS or HALF
SHORTYS GOBLETS YARDS

blue mountain local species  
7.10 8.45  -  

belgian pale  6.6%  afton, va

boulevard tank 7  
5.85 6.95  - 

 
belgian saison  8.0%  kansas city, mo

delirium tremens  
7.60 8.95  -  

belgian golden  8.5%  belgium

allagash curieux  
7.60 8.95  - 

 
belgian tripel  11.0%  portland, me

troubadour magma  
7.60 8.95  - 

 
belgian tripel  9.0%  belgium

victory golden monkey 
 5.85 6.95  -  

belgian tripel  9.5%  downingtown, pa

STRONG .DARK   PINTS or HALF
SHORTYS GOBLETS YARDS

oskar blues nitro old chub 
4.10 6.70 - 

scotch ale  8.0%  lyons, co

kentucky bourbon barrel  
5.85 6.95  -  

strong ale  8.2%  lexington, ky

finch's fascist pig 
4.60 7.45  - 

 
imperial red  8.0%  chicago, il

st. bernardus prior 8  
7.60 8.95  - 

 
belgian dubbel  8.0%  belgium

house belgian amber tripel  
7.35 8.70  -  

belgian amber tripel  9.0%  belgium

gulden draak 9000 quad  
7.60 8.95  -  

belgian quadrupel  10.7%  belgium

la trappe quadrupel  
7.60 8.95  - 

 
belgian quadrupel  10.0%  netherlands

st. bernardus abt. 12  
7.60 8.95  - 

 
belgian quadrupel  10.5%  belgium

BEER BLENDS   PINTS or HALF
SHORTYS GOBLETS YARDS

rose gaarden   
5.35 8.95 -

 

(hoegaarden white & framboise)

youngberry chocolate
 5.35 8.95 -

 

(framboise & young's double chocolate stout)

SIX-PACK SAMPLERS 
  selections vary. please ask your server

traditional belgian ipa  

10.00 11.50 10.00

BEER FLOATS 
  must be 21 or older to order

framboise or chocolate stout 
  7.25

 

served with vanilla ice cream

GLUTEN SENSITIVE BOTTLES

omission lager  4.6% portland, or   5.45

omission pale ale  5.8% portland, or   5.45

NON-ALCOHOLIC BOTTLES

erdinger weiss germany   5.50

o'doul's st. louis, mo   4.50

st. pauli girl germany   5.50

BEER
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