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Garden Chipotle Chili
Vlegetarian chili, cheddar, house pickled
jalapefos, sour cream

rk Belly Mac and Cheese

vatappi pasta, pork belly, New Belgium
craft beer cheese, smoked cheddar, panko
bread crumbs, green onions

Chicken Bites
Gluten free breaded white meat chicken
(Only gluten free without sauce)
Plain: Celery, carrots
Buffalo: Buffalo sauce, crumbled bleu
cheese, celery, carrots
BBQ: Sweet and smokey BBQ sauce,
green onions, celery, carrots
Bourbon: Sweet bourbon sauce,
celery, carrots
*Add ranch or bleu cheese for an additional charge

New Orleans Chicken Wings

Baked hardwood smoked wings
Choice of mild Cajun rub, sweet and smokey
BBQ sauce, Buffalo sauce or sweet
bourbon sauce

*Add ranch, bleu cheese, or celery and carrots
for an additional charge

Pico Just in Queso

Toasted pita chips accompanied by

queso and pico
Queso Dip: Hatch chili peppers, poblano
peppers, jalapefio peppers, white cheddar
Pico de gallo: Roasted corn, tomatoes,
red onions, cilantro, jalapefio peppers,
fresh lime juice

Bison Bites

All-Natural smoked bison and pork sausage,
fire roasted onion and bell peppers, arrabbiata
sauce, parmesan

Avo-Caprese

Avocado, fresh mozzarella, basil, roasted
baby heirloom tomatoes, artisan bread,
balsamic glaze

Bourbon Trail Meatballs
Beef and pork meatballs, sweet bourbon
sauce, feta, green onions

Tatchos
Tater tots, New Belgium craft beer cheese,
sour cream, pico de gallo, house pickled
jalapefios

Choice of garden chipotle chili

or fire grilled chicken breast

Barbarian Pretzel

Sea salt, dark ale beer mustard dip,
New Belgium craft beer cheese,
Beerhead Awesome Sauce (Serves 4)
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on eligible food purchases.

Redeem points for cash rewards!

Earn DOUBLE POINTS with the
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PIZZAS
Gluten free dough available $4 additional

Goodfella

Tomato sauce, shredded mozzarella,
pepperoni, mild sausage, bacon, herbs 14
Diavolo

Arrabbiata sauce, shredded mozzarella,
chorizo, giardiniera, oregano 14
Popeye

“Olive Oyl,” black pepper, shredded
mozzarella, fontina, parmesan, spinach, garlic

Buffalo

Creamy buffalo bleu cheese sauce, shredded
mozzarella, cheddar, crumbled bleu cheese,
roasted chicken, celery

BBQ Chicken
Sweet and smokey BBQ sauce, shredded
mozzarella, roasted chicken, red onions, herbs
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Tomato sauce, fresh mozzarella, tomato, basil 13
Maui

Sweet bourbon sauce, shredded mozzarella,
bacon, pineapple relish 14
Chicagoland

Tomato sauce, fresh mozzarella, giardiniera,
pepperoni 14
Californian

Tomato sauce, shredded mozzarella, spinach,
red onions, artichokes, mushrooms

Hothead

Spicy arrabbiata ranch sauce, shredded
mozzarella, chorizo, banana peppers,
red onions

Build Your Own

Choose from tomato sauce, arrabbiata sauce,
spicy arrabbiata ranch sauce, sweet and
smokey BBQ sauce, sweet bourbon sauce,
creamy Buffalo bleu cheese sauce, EVOO

HOUSE TOPPINGS
Banana peﬁper, bleu cheese, cheddar,

garlic, mushroom, pepperoni, red bell
pepper, red onion, sausage, spinach, tomato 1 /ea.
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PREMIUM TOPPINGS
Artichoke, bacon, roasted chicken,
chorizo, feta, fontina, fresh mozzarella,
giardiniera, parmesan, pineapple chunks,

pineapple relish 1.50 /ea.

GREENS

Chopped BLT

Bacon, romaine, baby heirloom tomatoes,
crumbled bleu cheese, red onions, bleu
cheese dressing 10
Harvest

Romaine, spinach, julienned apples, candied
pecans, dried cranberries, feta, poppy seed

dressing 10
Market CZR

Romaine, parmesan, hand torn croutons,

Caesar dressing 9

*Add fire grilled chicken breast $3

Alert your server to any food allergies

HANDHELDS

Served with your choice of loaded baked potato salad,
street corn pasta salad, kettle chips or fruit

Upgrade to a market caesar or house salad $2

Brisket Grilled Cheese Sammie

Beer infused beef brisket, smoked cheddar,
greens, house pickled jalapefios, sourdough
marble rye

BLT
Hormel hardwood smoked bacon, tomatoes,
greens, roasted garlic aioli, Texas toast

Chicken Salad Sammie

House-made chicken salad, dried cranberries,
candied pecans, creamy dressing, greens,
artisan bun

Beerhead Turkey Club

Oven roasted turkey breast, Hormel hardwood
smoked bacon, smoked cheddar, greens,
roasted garlic aioli, tomatoes, sourdough
marble rye

Blazin’ Do?s

Two all-beet hot dogs, garden chipotle chili,
New Belgium craft beer cheese, giardiniera,
hot dog buns

Roman Wrap
Fire grilled chicken breast, parmesan, greens,
Caesar dressing, flour tortilla

Midwest BLT Wrap

Fire grilled chicken breast, bacon, greens,
tomatoes, shredded mozzarella, roasted garlic
aioli, flour tortilla

Kickin’ Chicken Wrap

Fire grilled chicken breast, creamy Buffalo bleu
cheese sauce, bleu cheese crumbles, greens,
tomatoes, celery, flour tortilla

HANDHELD ADD-ONS
Giardiniera $1.50

Hormel hardwood smoked bacon $1.50
Avocado $2
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SPECIALS ,4&,
Nashville Chicken Sliders

Breaded Buffalo chicken, cheddar cheese pimento
spread, bread and butter pickles, Nashville hot

sauce, sweet rolls, French fries

Fire Roasted Red Pepper Grilled Cheese

Hickory smoked cheddar, mozzarella, pepper jack,

spinach, fire roasted red peppers, Texas toast, French Fries 12

Meatball Hoagie
Beef and Pork meatballs, mozzarella cheese, tomato

sauce, herbs, sweet corn hoagie bun, French Fries 13

LIMITED TIME COCKTAIL o
__ ~_ —_ -~ o O O O O OO wAw

Blitz Zen

Patron Silver Tequila, ginger beer, cranberry juice
SWEETS

Churros
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Cinnamon sugar churros, spicy chocolate sauce

Campfire Pizza

Nutella, toasted marshmallows, chocolate drizzle,
powdered sugar, cinnamon and brown sugar ice
cream

6 sm
101g

Root Beer Float
Root beer, cinnamon and brown sugar ice cream 6
add Pinnacle whipped vodka for a spiked root beer 10




COCKTAILS

Peach Cooler
Maker’s Mark, peach schnapps, Sierra Mist,

orange juice

Sour Smash

Maker’s Mark, orange juice, fresh lemon juice,
simple syrup

Bourbon Cider

Jim Beam Apple Bourbon, draft hard cider,
bitters, simple syrup

Campfire Sling

Knob Creek Rye, maple simple syrup,
chocolate bitters

Iomegranate Paloma

Espolon Blanco Tequila, PAMA Pomegranate
Liqueur, fresh lemon and lime juice,
grapefruit juice, simple syrup

Orange Burst

Tito’s Vodka, peach schnapps, orange juice,
fresh lime juice, sparkling wine

Recovery

Tito’s Vodka, Red Bull, pineapple juice
Cherry Met Berry

Effen Black Cherry Vodka, fresh lime juice,
cranberry juice, soda water, simple syrup
Moscow Mule

Tito’s Vodka, fresh lime juice, ginger beer,
simple syrup

PAMA Mule

Tito’s Vodka, PAMA Pomegranate Liqueur,
fresh lime juice, ginger beer, simple syrup
Framboozy

Effen Raspberry Vodka, framboise,

fresh lime juice, blueberries, simple syrup
Cinn Sip

Maker’s Mark Bourbon, fresh lemon juice,
cranberry juice, cinnamon simple syrup,
Bada Bing Cherry

WINES

Bubbles

Ruffino Prosecco .187 ml 8.5
Ruffino Sparkling Rosé .187 ml 8.5
Whites

Ruffino Lumino Pinot Grigio, Italy 10 gl / 38 bl

Charles Smith Eve Chardonnay, WA 10 gl / 38 bl
Red

7 Moons Red Blend, CA 8.5 gl / 32 bl

Ravage Cabernet Sauvignon, CA 10 gl / 38 bl

CARAFES

Red Sangria
Red wine, peach schnapps, triple sec,
pineapple juice

White Sangria
White wine, peach schnapps, triple sec,
pineapple juice

Margarita
Espolon Blanco Tequila, triple sec,
fresh lemon and lime juice, simple syrup
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SPIRITS

Bourbon
Eagle Rare, Jim Beam, Jim Beam Apple, Maker’s
Mark, The Burning Chair, Old Weller Antique 107

Gin
Devil's Bathtub, Flower City, Old Grove,
Tanqueray

Rum
Bacardi Silver, Captain Morgan Spiced

Rye
Grist and Saw Empire, Knob Creek, Lip Service,
Whistle Pig Farmstock

Scotch
Johnnie Walker Black, Glenfiddich

Tequila
Espolon Blanco, Hornitos Plata

Vodka
Effen Black Cherry, Effen Raspberry, Fugu,
Pinnacle Whipped, Tito’s

Whiskey
Crown Royal, Jack Daniel’s, Jameson,
Second Glance

Others

Butterscoth Schnapps, La Cascade Rouge
Absinthe, PAMA Pomegranate Liqueur,
Peach Schnapps, Sour Apple Schnapps

SHOTS

GreenTea
Jameson Whiskey, peach schnapps,
sour mix, Sierra Mist

Lemon Drop
Tito’s Vodka, fresh lemon juice,
lemon sugar 9

Vegas Bomb
Crown Royal Whiskey, peach schnapps,
cranberry juice, Red Bull 11

Gummi Bear
Effen Raspberry Vodka, peach schnapps,
sour mix, Sierra Mist 9

Irish Breakfast
Jameson Whiskey, butterscotch schnapps,

orange juice 9
Kentucky Apple

Jim Beam Apple Bourbon, sour apple
schnapps, cranberry juice 10

REFRESHERS

Pepsi

Diet Pepsi

Sierra Mist
Lemonade

Iced Tea

Cranberry Juice
Orange Juice
Grapefruit Juice
Pineapple Juice
Red Bull

Ginger Beer
Ginger Ale

Polar Seltzer
Katboocha
Saranac Shirley Temple
Saranac Root Beer

Alert your server to any food allergies

Available until 2 pm every Saturday and Sunday

Hangover Sammie

Scrambled eggs, chorizo, shredded mozzarella,
spinach, artisan bun, rosemary red skin potatoes
w/ fire roasted onions and bell peppers, fresh fruit

Breakfast Pie

Pizza pie, scrambled eggs, sausage, bacon,
cheddar, shredded mozzarella, red onions,
fresh herbs (available in 8" or 12”)

Breakfast Wrap

Scrambled eggs, rosemary red skin potatoes

w/ fire roasted onions and bell peppers, sausage,
bacon, cheddar, pico de gallo, flour tortilla, fresh fruit

BHB Breakfast Plate

Scrambled eggs, Hormel hardwood smoked
bacon, rosemary red skin potatoes w/ fire roasted
onions and bell peppers, Texas toast, fresh fruit

Protein Scramble

Scrambled eggs, tater tots, fire roasted

onions and bell peppers
Choice of All-Natural smoked bison and pork
sausage or pork belly

Avo-Caprese
Avocado, fresh mozzarella, basil, roasted baby
heirloom tomatoes, artisan bread, balsamic glaze

French Toast
Texas toast, Hormel hardwood smoked bacon,
powdered sugar, maple syrup, fresh fruit

BRUNCH
COCKTAILS

Mimosa Mania
Orange juice, sparkling wine
Refills $3 w/ a minimum food purchase of $9

Caprese Bloody Mary

Tito’s vodka, bloody mary mix, garnished
with fresh mozzarella, basil, pepperoni,
banana peppers, green olive
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