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FRUITY HOPPY MALTYLIGHTER

T A P  B E E R  Pint | 12 oz | Flight of 4

C O D E  3

Bold IPA, triple-hopped with a juicy
blend of Mosaic, Citra & Cascade.

JUICY IPA | 6.5% MILK STOUT |  5%
*NITRO TAP

S C O T T Y ’ S

Named for one of our favorite
taproom regulars who can always
be found with a pint of stout in his

hand and a smile on his face.

K O L D  S H O U L D E R
KOLSCH | 4.7% 

Light & refreshing ale.
Done right with ingredients

straight from the source.

B E R R Y  C O B B L E R
FRUITED PALE ALE | 7%

A culinary-inspired ale brewed
with boysenberry, loganberry,

sweet cherry, lactose, and
a dash of pie spices.

M E X I C A N  H O T  C H O C O L A T E
PASTRY STOUT | 9%

*12 OZ ONLY
Back by popular demand! Brewed

with cocoa, cinnamon, peppers,
lactose, and vanilla.

J A M E S  A N D  T H E
S O U R  P E A C H

PEACH SOUR | 4.9%
A sour ale brewed with lactose,

fermented with peach puree, and
conditioned on vanilla beans.

= Contains Lactose

P I V O
CZECH PILSNER | 5.1%

Clean, crisp lager with bready
malt and classic Czech hops.

B A T C H  6 5 5

8-Year Anniversary hazy IPL with bold
tropical character, dry hopped with

Alora & Erebus.

HAZY IPL | 6% 

S H O R T  S T A C K
MAPLE NUT PORTER | 6.7%

Rich, roasty porter with maple
sweetness and peanut butter notes.

8
BELGIAN QUADRUPEL | 11.2%

*12 OZ ONLY
8-Year Anniversary Belgian Quad

with dark candi syrup notes of fig,
raisin & caramel

B I G  B E E  E N E R G Y
FRUITED HONEY BLONDE ALE |

5.1%
Light, smooth with local honey,

blueberry, and lemon. Brewed by
the women of Wooden Hill for

International Women’s Day;
proceeds support a local

nonprofit.

Z E S T  X V I

Our classic series of IPAs. This
iteration was brewed with Citra, El

Dorado, and HBC 638 hops.

HAZY IPA | 6% 

H I L L  S T Y L E
PRE-PROHIBITION LAGER | 5.1%

Back by popular demand. A classic
malty and bitter lager brewed with

German Pilsner malts.

C O N C E N T R A T E D  E F F O R T

A collaboration with Yakima Valley
Hops. Made exclusively with

advanced hop products of the Citra
variety, including concentrated

pellets and hop extracts.

HAZY IPA | 6.3% 



NON-ALCOHOLIC BEER <0.5% MUST  BE  21+

S O D A ,  C O F F E E  &  O T H E R  N / A

P E A C H  S H A N D Y
Peach Sour + Lemonade

1919 Root Beer + Seltzer Cream
W H  B U L L D O G 5% ABV

Nitro Cold Brew + Seltzer Cream
T H E  D U D E 7.5% ABV

Similar to Irish Cream Liqueur
S E L T Z E R  C R E A M 10% ABV

M O R N I N G  G R I N D
 Stout + Cold Brew Coffee

B E E R T A I L S

H A R D  S E L T Z E R S  C O C K T A I L S  

EUPHORIC HOP WATER : PINEAPPLE PARADISE

NITRO COLD BREW COFFEE

COKE | DIET COKE | SPRITE | LEMONADE

ICED TEA | N/A SELTZER COCKTAILS

DRAFT ROOT BEER
P I C K L E  B E E R

Kolsch + Dill Pickle Juice

5.5% ABV

Our most popular taproom
seltzer cocktail! Sweet and tart

with a hint of lime and mint.

M O J I T O

P I N K  L E M O N A D E
Tart, sweet, and crushable.

T H E  M U L E
Spicy ginger and refreshing

lime, just like the classic.

Unflavored hard seltzer poured
over ice with a splash of cranberry

juice & garnished with a lime.
Similar to a vodka cranberry

C R A N B E R R Y

Our house Mojito, slush-ified!
F R O Z E N  M O J I T O

NOW SERVING:  ICE CREAM!NOW SERVING :  ICE CREAM !NOW SERVING:  ICE CREAM!

FREEZIE CREAM
N/A SLUSHY + ICE CREAM

ROOT BEER FLOATCOFFEE FLOAT

BEER FLOAT
*CONTAINS ALCOHOL

FROSTBITE
FROZEN MOJITO + ICE CREAM

*CONTAINS ALCOHOL

HOUSE N/A PUB ALE

SAM ADAMS - JUST THE HAZE IPA

GUINNESS ZERO | BLUE MOON - BELGIAN WHITE

 CRANBERRY JUICE | 

SPACER!SPACER!SPACER!

N E V E R  N E V E R  L A N D
Cran-Raspberry Shandy
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CHICKEN TENDERS
Choice of Side

Choice of Dipping Sauce

15

WARM PRETZELS 8
Choice of Beer Cheese

or Ale Mustard

QUESO CHICKEN NACHOS
House Fried Chips | Tinga Chicken

House Queso | Queso Fresco
Honey Chipotle Sauce | Cilantro

Red Onion | Side of Salsa

17

CHIPS & SALSA 6

HUMMUS PLATE
Pita Chips | Garlic Hummus

Veggies | Tzatziki

11

Choice of:  Fries | Sweet Potato Fries | Veggies
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CHEESY DOG
House Beer Cheese

12

House Kraut | Beer Mustard
KRAUT DOG 12

SWEET POTATO 11
Marshmallow Dip & Seasoned Sour Cream

CHIPS & QUESO 7

HOUSE CHICKEN TACOS
Served w/Chips & Salsa

Queso Fresco | Red Onion
Cilantro | Honey Chipotle Sauce

Sub Impossible Protein +$2

12.50
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TACO SALAD

Romaine | Red Onion | Cilantro | Queso Fresco
Honey Chipotle Sauce | Side of Salsa
Served in a Fried, Flour Tortilla Bowl

Seasoned Taco Chicken or Impossible Protein
16

TM

CHIPS & DIP DUO 8
 Queso & House Salsa
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*OPTIONAL: Add Crispy or Grilled Chicken + $4/$5
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Breaded wings with choice of side + ranch or
bleu cheese | $15.50

HOUSE DRY RUB

CLASSIC BUFFALO

PEPPERONI
Drizzled with Hot Honey

13

All flatbreads are finished with a herb & cheese blend
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15CRISPY CHICKEN SANDWICH
Crispy Chicken Tenders | Sriracha Mayo |

 Bacon | Pepper Jack | House Pickles

GRILLED CHICKEN SANDWICH
Pepper Jack | “The Works “ | Garlic Mayo

15

15HOUSE  BURGER
American Cheese | Garlic Mayo | House Pickles

Add a Patty +$2 | Add Bacon +$1.50
 Add "The Works" (Lettuce, Onion, Tomato) +$1.50

Choice of:  Fries | Sweet Potato Fries (+$1) | Veggies

FRENCH DIP BURGER
Toasted Ciabatta Roll | Angus Beef Patty | Provolone

Crispy Onion Strings | Horseradish Mayo
Side of Au Jus for Dipping

17.50

All sandwiches can be made with an Impossible  Patty
or Meatless Crispy Chicken Patty!  + $2.50

TM

WH MARGHERITA 15
House Red Sauce | Fresh Mozzarella 

with Rosemary | Basil | Balsamic Glaze 

17WH REUBEN
Toasted Marble Rye Bread | Fresh Sliced Corned Beef

Melted Swiss Cheese | House Sauerkraut
Tangy Russian Dressing

GARLIC PARMESAN 12
With Side of Seasoned Sour Cream

BEER CHEESE 12
Beer Cheese | Bacon | Green Onion | Jalapeno

13COBB SALAD
Mixed Greens | Chopped Bacon | Bleu Cheese Crumble

Sliced Hard-Boiled Egg | Grape Tomatoes | Red Onion
 Avocado Ranch Dressing

BANG BANG BRUSSELS 12
Deep Fried Brussel Sprouts with Bang

Bang Sauce and Mae Ploy

THE RYAN DOG
Bacon | Queso Fresco | Fire Roasted Salsa

Honey Chipotle | Cilantro | Onion

14.50

SPINACH ARTICHOKE 15
White Sauce | Shredded Mozzarella | Artichoke Hearts

| Baby Spinach | House Parm & Herb Seasoning

16.50HONEY PIMENTO CRISPY CHICKEN
Crispy Chicken Tenders | Creamy Pimento Cheese

House Hot Honey | Pickled Jalapeños

ORANGE CHICKEN 14.50
Crispy Seasoned Fries | Zesty Orange Glazed

Chopped Crispy Chicken | Shredded Parmesan
Cheese | Bang Bang Sauce | Green Onion 



COCKTAILS     $8

WH SCREWDRIVER
High Proof Hard Seltzer | Orange | Vanilla

MORNING GRIND

NITRO COLD BREW | ICED TEA 
 CRANBERRY JUICE 

Milk Stout | Cold Brew

GO! JUICE
Cold Brew | Coca-Cola

MICHELADA
Kolsch | House Michelada Mix

COLD BREW FIZZ
Hard Seltzer | Sweet Cold Brew

BRUNCH EATS

Toasted Brioche Bun | Two Fried Eggs  | Double Smoked Bacon
American Cheese | House Honey Chipotle Sauce | Side of Tots

RISE & SHINE 14

BREAKFAST BURGER
Angus Beef Patty | Fried Egg | Sunflower Butter 

Lettuce & Tomato | Side of Tots

17

WH HASH BASKET
Seasoned Crispy Tots | Two Fried Eggs  | Cheddar Cheese

Chopped Bacon | Green Onion | Side of House Salsa

15

MINI DONUTS
Cinnamon Sugar | House Marshmallow Dip

9

MORE

BRUNCH MENUBRUNCH MENUBRUNCH MENU
Sundays | 11:00 AM - 3:00 PM

ZERO-PROOF  
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KEEP TABS ON US! 

COMING FROM AN EXPRESSION THE BROTHERS' GRANDFATHER USED TO‌
SAY WHEN IT WAS TIME TO GO UPSTAIRS TO BED, THIS PECULIAR‌

NAME FOR A STAIRCASE ALWAYS STUCK WITH THEM. 

TAKING INSPIRATION FROM FAMILY TRADITION AND THEIR
GRANDFATHER'S ENTREPRENEURIAL SPIRIT LED THEM TO‌

NAME THE BREWERY “WOODEN HILL". 

UP THE WOODEN HILL 
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