CHIPS AND SALSA
FRESH TORTILLA CHIPS AND HOUSE SALSA. 10
SUBSTITUTE QUESO 2

BUFFALO CHIPS

HOUSE FRIED POTATO CHIPS TOSSED WITH CAJUN SEASONING AND SERVED

‘WITH HOUSE RANCH DRESSING. 10

FRIES OR TATER TOTS
SERVED WITH HOUSE RANCH DRESSING OR KETCHUP. 10
ADD APPLEWOOD BACON AND CHEDDAR 4
ADD HOUSE CHILI AND CHEDDAR 5

ONION RINGS

BEER-BATTERED, LIGHTLY FRIED & SERVED WITH HOUSE RANCH DRESSING. 10

VEGETARIAN SPRING ROLLS

LIGHTLY FRIED AND SERVED WITH SWEET THAI CHILI SAUCE OR TERIYAKI GLAZE. 10

BAVARIAN PRETZEL
JUMBO PRETZEL WITH COARSE SALT. SERVED WITH
LUSTY MONK SPICY HONEY MUSTARD OR HOUSE BEER CHEESE. 12.

CHICKEN FINGERS
BUTTERMILK-DIPPED & HAND-BREADED CHICKEN TENDERS FRIED CRISPY.
SERVED WITH HOUSE BUFFALO SAUCE, HOUSE CHIPOTLE BBQ SAUCE,
HOUSE RANCH OR HOUSE HONEY MUSTARD DRESSING. 13
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CRAB DIP :
LUMP AND BACKFIN CRABMEAT BLENDED WITH A MIXTURE OF
SEASONINGS, CREAM CHEESE, PARMESAN AND SCALLIONS.
SERVED WITH FRIED PITA BREAD. 17

HOUSE CHILI
OUR SIGNATURE CHILI TOPPED WITH SHREDDED CHEDDAR,
SOUR CREAM, SCALLIONS AND SERVED WITH FRESH TORTILLA CHIPS.
CUP 6/ BOWL 9

TAP ROOM NACHOS
FRESH TORTILLLA CHIPS SMOTHERED IN CHEDDAR AND MOZZARELILA.
TOPPED WITH HOUSE SALSA, SOUR CREAM, DICED TOMATOES AND SCALLIONS. 11
BLACK BEANS 12/ CHIPOTLE BBQ CHICKEN 13/ GROUND BEEF 13
HOUSE CHILI 14 / FILET TIPS* 15

OLD BAY SHRIMP
FRIED OR GRILLED SHRIMP TOSSED WITH OLD BAY SEASONING AND
SERVED WITH HOUSE COCKTAIL OR HOUSE REMOULADE SAUCE. HALF 8 / FULL 14

SEARED AHI TUNA"®
BLACKENED AND LIGHTLY SEARED YELLOWFIN TUNA. SERVED WITH
SLICED CUCUMBERS, HOUSE CUCUMBER WASABI SAUCE AND
TERIYAKI GLAZE. 17

WINGS

OUR SIGNATURE CHICKEN WINGS ARE FRIED CRISPY AND TOSSED WITH YOUR CHOICE OF SAUCE OR DRY RUBS.
SERVED WITH HOUSE BLEU CHEESE OR HOUSE RANCH DRESSING. 14
ADDITIONAL CHARGE FOR EXTRA DRESSING. ADDITIONAL $3 FOR ALL DRUMS OR ALL FLATS.

OUR SIGNATURE SAUCES
HOUSE BUFFALO - BUFFIYAKI - CAROLINA REAPER - HOUSE CHIPOTLE BBQ - HABANERO MANGO - SWEET THAI CHILI - TERIYAKI

DRY RUBS
CAJUN - JAMAICAN JERK - LEMON PEPPER - OLD BAY

SALADS

HOUSE BLEU CHEESE - HOUSE CAESAR - HOUSE DIJON BALSAMIC VINAIGRETTE - HOUSE RANCH
1000 ISLAND - HONEY MUSTARD + EXTRA VIRGIN OLIVE OIL AND RED WINE VINEGAR

HOUSE
ROMAINE LETTUCE, CUCUMBERS, TOMATOES, RED ONION
AND SHREDDED PARMESAN.
HALF 6 /FULL9
ADD CHICKEN 4 /SHRIMP 5 / FILET TIPS*6 /AHI TUNA* 15

CAESAR
ROMAINE LETTUCE, HOUSE CROUTONS AND SHAVED PARMESAN
AND TOSSED WITH HOUSE CAESAR DRESSING.
HALF 6 /FULL9
ADD CHICKEN 4 /SHRIMP 5/ FILET TIPS*6 /AHI TUNA* 15

PITAS & WRAPS

SERVED WITH YOUR CHOICE OF SIDE.
SUBSTITUTE ANY SIDE FOR A SMALL HOUSE OR CAESAR SALAD 3.

CARLITA PITA
BLACKENED CHICKEN, GRILLED ONIONS, PEPPERS, FRESH JALAPENOS,
AVOCADO, SWISS AND HOUSE GARLIC AIOLLI. 14

GRILLED VEGGIE PITA
GRILLED MUSHROOMS, ONIONS, PEPPERS, AVOCADO, MOZZARELLA,
HOUSE DIJON BALSAMIC VINAIGRETTE AND HOUSE GARLIC AIOLLI. 11
CHICKEN 14/ SHRIMP 15 / FILET TIPS* 16

TURKEY & AVOCADO PITA
ROASTED TURKEY, APPLEWOOD BACON, AVOCADO, LETTUCE,
TOMATOES AND HOUSE RANCH DRESSING. 13

BAJA'SHRIMP & AVOCADO WRAP
BLACKENED SHRIMP, APPLEWOOD BACON, AVOCADO, LETTUCE,
TOMATOES & HOSE BAJA SAUCE IN A FLOUR TORTILLA. 15

.
¥ BLACK BEAN WRAP
HOUSE BLACK BEAN & ONION MIX, CHEDDAR, LETTUCE,
-+ TOMATOES AND SOUR CREAM IN A FLOUR TORTILLA. 10

ar oih 8 CHICKEN 13 /ADD AVOCADO $2
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CHEF
ROMAINE LETTUCE, HICKORY SMOKED HAM, ROASTED TURKEY,
MOZZARELLA, SHREDDED CHEDDAR, CUCUMBERS, HARD-BOILED EGG,
TOMATOES AND RED ONION. 13

COBB
ROMAINE LETTUCE, APPLEWOOD BACON, AVOCADO, CRUMBLED BLEU CHEESE,
HARD-BOILED EGG, TOMATOES AND RED ONION.
HALF 9 /FULL 12
ADD CHICKEN 4 /SHRIMP 5/ FILET TIPS*6 /AHI TUNA* 15

FLATBREADS

CAULIFLOWER CRUSTS ARE AVAIT ABLE 3.

CLASSIC
HOUSE MARINARA SAUCE, MOZZARELILA AND PARMESAN. 10
PEPPERONI 13

BLACK & BLEU
OLIVE OIL, CARAMELIZED ONIONS, CRUMBLED BLEU CHEESE,
MOZZARELLA AND BALSAMIC GLAZE. 12
BLAGKENED CHICKEN 14 / BLACKENED FILET TIPS* 16

CHICKEN, BACON & RANCH
OLIVE OIL, GRILLED CHICKEN, APPLEWOOD BACON, MOZZARELLA, PARMESAN,
SCALLIONS AND DRIZZLED WITH HOUSE RANCH DRESSING. 15

CHIPOTLE BBQ CHICKEN
GRILLED CHICKEN, HOUSE CHIPOTLE BBQ SAUCE, MOZZARELLA,
PARMESAN AND RED ONION. 13

PESTO MARGHERITA
OLIVE OIL, PESTO, MOZZARELLA, TOMATOES AND FRESH BASIL. 11
PEPPERONI 13/ CHICKEN 14 / SHRIMP 15 / FILET TIPS* 16

L A CHECK OUR CHALKBOARDS FOR DAILY SPECIALS N1

.‘ r
*CONSlIU{v/IER ADVISORY: CONSUMING RAW OR UNDERCOOKED BEEF, PORK, POULTRY, OR SEAFOOD MAY CAUSE“ILLNESS. !
I THIS RISK MAY BE HIGHER IN PEOPLE WITH CERTAIN MEDICAL CONDITIONS. ITEMS MAY BE COOKED TO ORDER.
b



CHEDDAR, HOUSE CHILI, HOUSE COLESLAW,

HOUSE CHIPOTLE BBQ SAUCE, APPLEWOOD BACON,
CHEDDAR, TOMATO AND RED ONION. 16

SLICED CUCUMBERS, HOUSE CUCUMBER WASABI SAUCE AND TERIYAKI GLAZE
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BURGERS"

SEASONED ANGUS BEEF, HAND-PATTIED AND GRILLED TO DESIRED TEMPERATURE.
SERVED ON A TOASTED BRIOCHE -BUN WITH YOUR CHOICE OF SIDE.
SUBSTITUTE ANY SIDE FOR A SMALL HOUSE OR CAESAR SALAD 3.

CLASSIC
CHEDDAR, LETTUCE, TOMATO AND RED ONION. 13
ADD APPLEWOOD BACON 3

CAROLINA FIRECRACKER

HOUSE BUFFALO SAUCE, CHEDDAR,
AND FRESH JALAPENOS. 14
ADD AVOCADO 2

MUSTARD AND RED ONION. 16 DIJON MUSTARD. 15

CHIPOTLE BBQ RIVER

MASTERS

APPLEWOOD BACON AND HOUSE PIMENTO CHEESE. 16

SIDES

BUFFALO CHIPS
CARROTS & CELERY
CHIPS & SALSA
FRIES

ONION RINGS
PESTO PASTA SALAD
SWEET POTATO FRIES
TATER TOTS

SANDWICHES

SERVED WITH YOUR CHOICE OF SIDE. SUBSTITUTE ANY SIDE FOR A SMALL HOUSE OR CAESAR SALAD 3.

AHI TUNA® TRIPLE CHEESE & TOMATO
BLACKENED AND LIGHTLY SEARED YELLOWFIN TUNA, AVOCADO, CHEDDAR, MONTEREY JACK, SWISS AND TOMATO ON
GRILLED SOURDOUGH BREAD. 10

ON A TOASTED BRIOCHE BUN. 17 ADD APPLEWOOD BACON 3

BUFFALO CHICKEN TURKEY REUBEN

BUTTERMILK-DIPPED & HAND-BREADED CHICKEN BREAST FRIED CRISPY AND

TOSSED WITH HOUSE BUFFALO SAUCE. TOPPED WITH CRUMBLED BLEU CHEESE,

BLACKENED & LIGHTLY SEARED YELLOWFIN TUNA AVOCADO, MOZZARELILA,
LETTUCE, TOMATOES, HOUSE CUCUMBER WASABI SAUCE AND TERIYAKI GLAZE. 17
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LETTUCE, TOMATO AND SERVED ON A TOASTED BRIOCHE BUN. 15

TAP ROOM CLUB PHILLY'

HICKORY-SMOKED HAM, ROASTED TURKEY, APPLEWOOD BACON,
MONTEREY JACK, MAYONNAISE, LETTUCE, TOMATO AND

RED ONION ON TOASTED WHEAT BREAD. 15 CHICKEN 14 / SHRIMP 15 / FILET TIPS* 16

TACOS

TWO FLOUR OR CORN TORTILLAS SERVED WITH YOUR CHOICE OF SIDE. SUBSTITUTE ANY SIDE FOR A SMALL HOUSE OR CAESAR SALAD 3.
AHI TUNA"® BAJA SHRIMP

HOUSE BAJA AND HOUSE BUFFALO SAUCE. 14

STEAK"®

SEASONED FILET TIPS, GRILLED ONIONS, PEPPERS, AVOCADO,
MOZZARELLA AND SRIRACHA SOUR CREAM. 15

QUESADILLAS

SERVED WITH FRESH TORTILLA CHIPS, HOUSE SALSA AND SOUR CREAM.

BAJA STEAK®

BLACKENED FILET TIPS, GRILLED ONIONS, PEPPERS, FRESH JALAPENOS, MOZZARELLA AND HOUSE BAJA SAUCE. 16

BLACK BEAN
HOUSE BLACK BEAN AND ONION MIX, CHEDDAR
AND PICKLED JALAPENOS. 12
\  CHICKEN 14 /ADD AVOCADO 2

CAJUN SHRIMP
BLACKENED SHRIMP, GRILLED ONIONS,
PEPPERS AND MOZZARELLA. 15

CHICKEN & PIMENTO CHEESE
GRILLED CHICKEN, APPLEWOOD BACON
AND HOUSE PIMENTO CHEESE. 15

BLACKENED CHICKEN
BLACKENED CHICKEN, APPLEWOOD BACON, GRILLED ONIONS,
PEPPERS, CHEDDAR AND MOZZARELLA. 14

N CHECK OUR CHALKBOARDS FOR DAILY SPECIALS

*CONSU‘;/IER ADVISORY: CONSUMING RAW OR UNDERCOOKED BEEF, PORK, POULTRY, OR SEAFOOD MAY CAUSE“ILLNESS.

THIS'RISK MAY BE HIGHER IN PEOPLE WITH CERTAIN MEDICAL CONDITIONS. ITEMS MAY BE COOKED TO ORDER.
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MUSHROOM & SWISS

GRILLED MUSHROOMS, SWISS AND

ROASTED TURKEY, SAUERKRAUT, SWISS, DIJJON MUSTARD
AND 1000 ISLAND DRESSING ON TOASTED MARBLED RYE BREAD. 14

GRILLED MUSHROOMS, ONIONS, PEPPERS, MOZZARFEIIA, GARLIC AIOLI
AND HOUSE PHILLY SAUCE ON A TOASTED BAGUETTE.

GRILLED OR FRIED SHRIMP, CHEDDAR, LETTUCE, TOMATOES,

APPLEWOOD BACON, ROASTED RED PEPPERS,
MONTEREY JACK AND GARLIC AIOLL 16



