
DRAFTS  9/28
IPA
GREENEYES - WCIPA - 7% Hoppy aroma with a nice bitter finish
JAMM SESSION - Session IPA - 5.0% Light n hazy, super citrus fruit flavor
FROSTY NECTAR - Cold IPA - 7.2% Citrus, passion fruit, pine needles, dank finish
GASTRONOMICAL - NEIPA - 6.2%  Peach, apricot and ripe mango notes
JET PACK - DOUBLE IPA - 8.6%  Vibrant hop aromas of mango, pineapple and peach

LIGHT & CRUSHABLE 
GOLDEN - Golden Ale - 5.0% Light ale made with Pilsner malt and flaked rice
CHILLY BIN - Motueka Hopped Pilsner - 6.5% A light brew with citrus aroma
SOPRANO - Italian style Pilsner - 5.2% Light and hoppy with a dry finish
FIESTA - Mexican lager - 5.0% Super light, refreshing pale lager
HIGHWAY TO HELLES- HELELS lager - 4.9%  Subtle notes of hops aroma, Munich malts
WHEAT n GREET ALE - Ale - 5.7%  Refreshing with bright citrus notes,crisp finish 
PRAGUE PILSNER - Czech Style Pilsner - 4.9% Subtle malty flavor,  sidepour

SEASONAL
TART CART - BERLINER WEISSE - 3.5 %  Tart, with refreshing burst of real apricot
HOT GOLD - Golden Ale jalapenos - 5%  Crisp and mildly spicy.
CREAMSICKLE - Cream Ale - 5.1% Velvety smooth with Vanilla finish 
STARLIGHT - SAISON - 5.5%  Bright, crisp and full of character. 
OLD IRISH STOUT - Nitro stout - 4.3% Creamy with a subtle chocolate flavor
WALKERS - American Amber Ale - 4.9% Red ale with well balanced malt/hop
ROTER HAKEN - Marzen - 4.9%  Balanced, malty Octoberfest lager. 
GOTHIC DARK LAGER - Czech Dark Lager - 4.9% Malty caramel and chocolate*CAN

SOUR
ELECTRON MYTH - Barrel Aged Amber Ale  - 4.9% Bright, woodsy, funky nose
JAZZ CHICKENS - Pale sour - 4.6%  Foeder fermented with black raspberries
GUEST
DOC’s CIDER - APPLE CIDER - 5%  
TATTOOED PUMPKIN - SPICED ALE - 7.5%  

HARD SELTZERS  9
KEG’D BLOOD ORANGE - 5%   12oz can zero sugar
KEG’D BERRY BOMB - 5%  12oz can zero sugar
KEG’D PINEAPPLE & TANGERINE - 5%  12oz can zero sugar

FLIGHTS  18
PICK ANY FOUR POURS OF YOUR CHOICE

BEER & SHOT  12
GOLDEN & whisky    or   FIESTA & tequila

ALL BEERS VEGAN & LACTOSE FREE BREWED AT OUR RED HOOK BREWERY



S M A L L S

BUFFALO CHICKEN  DIP 15 
tortilla chips

BURRATA  18 
eggplant caviar , Matboucha, spicy honey, kiwi relish 
cranberries, cilantro and jalapenos; herbed crackers 

MAC  &  CHEESE 14
New York sharp cheddar, Jarlsberg & Monterey jack 
ADD:  bacon  5,   Buffalo fried chicken  7

BUTTERMILK CHICKEN TENDERS 15 
ranch, bbq , honey mustard, buffalo, blue cheese 

BUFFALO CAULIFLOWER  15 
crispy cauliflower tossed in buffalo, blue cheese

WINGS 14 
garlic parmesan, gochujand korean bbq, smokehouse 
bbq;  hot honey; buffalo, devil.

MOZARELLA STICKS 15
served with marinara sauce

MAPLE ROASTED CARROTS 14
Roasted carrots, Muhammara, shaved toasted 
pepitas, pomegranate seed

HARVEST  SALAD 16 
Kale, red cabbage, sweet potatoes, pears, candied 
pecans, roasted brussels, feta. pomegranate, roasted 
apple dressing.

CAESAR 18
Romaine lettuce, parmesan cheese, croutons, 
housemade Ceasar dressing.

ADDITIONS: 
grilled chicken  8      steak  9    sauteed cod  9

S H A R E D  P L AT E S

PRETZEL 16
beer cheese

NACHOS 18
Chips, beer cheese, guacamole, jalapeños, black 
beans, pico & sour cream. Add chili or chicken 5.

BBQ FLATBREAD  20
Housemade Naan bread, with BBQ chicken, cheese 
curds and pickled onions

VEGGIE FLATBREAD  19
Naan, roasted vegetables, vegan cheese, balsamic 
glaze, hot honey

S I D E S

FRIES 8
SWEET POTATO FRIES 8
HERBED FRIES 12
TATER TOTS 10
SWEET POTATO TOTS 10
FRIED PICKLES12
HOUSE SALAD 8

PAW  PA L S

PUMPKIN PUPPUCINO  2
topped with whipped cream & 
milkbone

PUP BURGER  8
Plain burger patty

Please inform your server of any allergies/dietary 
restrictions.We kindly ask no substitutions . 
Consuming raw or undercooked meats, poultry, 
seafood, shellfish, or eggs may increase your risk of 
foodborne illness.

Prices are subject to applicable taxes. Payments can 
be split up to 5 cards. 20% gratuity added for parties 
of 5 or more



B U RG E R S

All Burgers & Sandwiches come with side salad. 
Substitute: Fries 2, Sweet potato fries 3, Taters Tots 3

KEG BURGER 18 
Double patty, american cheese,  lettuce, tomato, 
onion, tajin aioli, sesame bun 

LAMB BURGER 18 
Lamb Burger, tzatziki sauce, lettuce, tomato, grilled 
onion, feta cheese, artichoke pistachio pesto, toasted 
sezame bun

BEYOND BURGER 18 
Beyond burger, lettuce, tomato, onion, avocado, 
roasted red pepper aioli (vegan), toasted sesame 
brioche

S A N DW I C H E S

FRIED CHICKEN SANDO 17
red cabbage, pickles, pickled jalapeno, tajin aioli, 
sesame bun

REUBEN  18
Corned beef, swiss cheese, sauerkraut and spicy 
mustard, on a toasted rye bread. 

FRESH VEGGIE WRAP  15
Fresh veggies, avocado, crispy leeks and roasted red 
pepper aioli (vegan), wrapped in a warm flour tortilla 
ADD: Vegan Tender 5, Buffalo Fried Chicken 7

M A I N S

MUSSELS  20 
Thai coconut curry sauce, sourdough.

FISH & CHIPS 24 
atlantic cod, lemon-caper remoulade, charred lemon.

HALF CHICKEN 22 
Seared half chicken, miso potato cream, bok choy, 
bordelaise sauce.

D E S S E RT

STEVE’S KEY LIME PIE 12
topped with whipped cream

CRISPY RICE PUDDING 12
 Fried rice pudding cake, pina colada mousse, toasted 
coconut flakes.

O C T O B E R F E S T  S P E C I A L

PRETZEL DOG  15                                        
Brisket sausage, korean slaw, yogurt 
avocado cream, pickled onion, side of 
string potatoes 

DA I LY  S P E C I A L S

MONDAY WINGS & BEER            
TUESDAY TACOS N TRIVIA 7 PM 
WEDNESDAY MAC N CHEESE & BEER                                                                    
THURSDAY BURGER & BEER       
FRIDAY FISH n CHIPS & BEER 
SATURDAY PRETZEL & PITCHER 
SUNDAY NACHOS & PITCHER 

H A P P Y  H O U R

MONDAY - FRIDAY 4 - 7 PM 
$6 Beer & Hard Seltzers 



SIGNATURE COCKTAILS  
WARSAW MULE    Bison grass vodka, honey liquor, lime, ginger beer      14
HIBISCUS MAI TAI    Rum, orange liquor, orgeat, lime juice, hibiscus        14
KEGRONI    Orange gin, suze, cocchi americano, orange bitters        14
7th AVE MARGARITA    Lavender tequila, lime, agave, butterfly pea        14
SPICY MEZCALITA    Mezcal, spicy lime, watermelon water, orange liquor        15
HUGO SPRITZ    Fort Hamilton gin, St. Germain, prosecco, mint        16
PAPER PLANE    Aperol, bourbon, vermouth, lemon        16
ESPRESS YA’SELF    Vanilla vodka, coffee liquor, cinnamon, cold brew, nutmeg       17

FROZEN
PEACH ARNOLD PALMER         15
MANGO MARGARITA       15

WINE
WHITE 
PINOT GRIGIO - VOGA -Veneto, Italy (2022)        11/44
SAUVIGNON BLANC - DOURTHE No 1 - Bordeaux, France (2023)        12/48

RED
COTES-DU-RHONE - panicaut-plan de dieu - Rhone, France (2020)        12/48
TOSCANA ROSSO - poglio del concone - Toscana, Italy (2021)        14/56

ROSE
ROSE - summer water  - Central Coast, CA (2023)         12/48

ORANGE
SOLIS LUMEN - DOMAINE MONTROSE- Languedoc, France (2024)       12/48

SPARKLING
PROSECCO DOC - AMORE DI AMANTI - Veneto/Glera, Italy        12

ALCOHOL FREE
		  MICHE-NADA - Tajin rim, spice mix & Pocho  12
		  PHONY NEGRONI - St. Agrestis 11
		  GUILT FREE SPRITZ - Giffard Aperitif
		   Sirop, Fre Sparkling Brut, orange 12
		  HOPLARK CITRA 6
		  POCHO MEXICAN LAGER 9 
		  NA BEYOND THE HAZE  9
		  MELA WATERMELON 9


