SMALLS

BUFFALO CHICKEN DIP 15
tortilla chips

MAC & CHEESE 15
New York sharp cheddar, Jarlsberg & Monterey jack
ADD: bacon 5, Buffalofried chicken 7

BUTTERMILK CHICKEN FINGERS 17
ranch, bbq, honey mustard, buffalo, blue cheese.

BUFFALO CAULIFLOWER 14
crispy cauliflower tossed in buffalo, blue cheese.

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

MOZARELLA STICKS 15
served with marinara sauce.

ROOT & FIRE 15
Honey glazed chicken and pork belly meatballs, sweet
potato-sunchocke cream, tzatziki, crushed seeds.

ROASTED ARTICHOKE 14
Sunchoke, garlic butter, feta, basil emulsion,
chimichurri.

BEET SALAD 15

Beets, tomatoes, peach labne, orange and grapefruit
segments, jicama, topped with mint, sunchoke chips,
and mango dressing.

CAESAR 18
Romaine lettuce, parmesan cheese, croutons, house-
made Ceasar dressing.

ADDITIONS:
grilled chicken 8 steak 9 sauteed cod 9

SHARED PLATES

PRETZEL 16
beer cheese.

NACHOS 18
Chips, beer cheese, guacamole, jalapefos, 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.

SIDES

FRIES 8

SWEET POTATO FRIES 9
HERBED FRIES 12

TATER TOTS 10

SWEET POTATO TOTS 10
FRIED PICKLES 12
HOUSE SALAD 8

PAW PALS

PUMPKIN PUPPUCINO 2
topped with whipped cream &
milkbone

PUP BURGER 8
Plain burger patty

Please inform your server of any allergies/di-

etary restrictions.We kindly ask no substitutions

. Consuming raw or undercooked meats, poultry,
seafood, shellfish, or eggs may increase your risk of
foodborneillness.

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



BURGERS

All Burgers & Sandwiches come with a side salad.
Substitute: Fries 2, Sweet potato fries 3, Tater 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
sesame bun.

BEYOND BURGER 18

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

SANDWICHES

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

CHICKEN GYRO 17

Grilled chicken, Mediterranean yogurt sauce, lettuce,
tomato, onion, feta, salsa verde & sour creamin a
warm pita.

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
MAINS

CHICKEN HARISSA 21
Grilled harissa chicken thigh, tomato-spinach orzo,
almonds, lime-coconut sauce & cornichon chutney.

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

PORK SCHNITZEL 18
Breaded pork chop, apple-fennel salad & Dijon sauce.

DESSERT

STEVE’SKEY LIMEPIE 12
Topped with whipped cream.

CHURROS 12
Cinnamon sugar churros with chocolate & caramel
dipping sauces.

SPECIAL

STEAK SANDWICH 18

Flank steak, caramelized onion, arugula,
garlic aioli, crispy potatoes & peppercorn
on toasted ciabatta.

DAILY SPECIALS

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

HAPPY HOUR

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



DRAETS 9/28 N
1PA ‘a
GREENEYES - wcipa - 7% Hoppy aroma with a nice bitter finish ﬁ-
JAMM SESSION - sessioN 1PA - 5.0% Light n hazy, super citrus fruit flavor
FROSTY NECTAR - coLp ipa - 7.2% Citrus, passion fruit, pine needles, dank finish
BEYOND THE HAZE - NEIPA 6.5% Juicy, aromatic, and hazy
JET PACK - pouBLE IPA - 8.6% Vibrant hop aromas of mango, pineapple and peach
KEG CUVEE - BruT IPA - 4.7% Champagne inspired IPA with white grape&gooseberry
GASTRONOMICAL - NEIPA - 6.2% Peach, apricot and ripe mango notes

LIGHT S 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

PRAGUE PILSNER - czEcH STYLE PILSNER - 4.9% Subtle malty flavor, sidepour
K.O. KOLSCH - koLscH -4.9% Crisp, light, easy drinking, and balanced ale

=EASONAL

TART CART - BERLINER WEISSE - 3.5 % Tart, with refreshing burst of real apricot
CREAMSICKLE - cREAM ALE - 5.1% Velvety smooth with vanilla finish

GOTHIC DARK LAGER - czECH DARK LAGER - 4.9% Malty caramel and chocolate
OLD IRISH STOUT - NiTRO sTOUT - 4.3% Creamy with a subtle chocolate flavor
MOZART VIENNA - VIENNA LAGER - 5.2% Crisp lager with toasty malt, subtle spice

2QUR
ELECTRON MYTH - BARREL AGED AMBER ALE - 4.9% Bright, woodsy, funky nose

JAZZ CHICKENS - pALE sOUR - 4.6% Foeder fermented with black raspberries

SANPOUR

KEG LITE - AMERICAN LAGER - 4.0% Classic light american lager, soft malt& clean finish
BOLD ROCK CIDER - AppLE CIDER - 5% (guest)

HARD SELTZERS 9
KEG’D BLOOD ORANGE - 5% 120z can zero sugar
KEG’D PINEAPPLE & TANGERINE - 5% 120z can zero sugar @ %

FLIGHTS 18 ] "~
PICK ANY FOUR POURS OF YOUR CHOICE :

// BEER & SHOT 10
/ KEG LITE can & whisky

ALL BEERS ARE VEGAN & LACTOSE FREE \
BREWED AT OUR RED HOOK BREWERY J
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KEG SIGNATURE 17

RED CARD Tequila, turmeric, lemon, ginger, honey, spicy lime, tajin

3-PIECE SUIT Gin, lychee, dry vermouth

PUNCHIE MONKEY Dark rum, bananaliqueur, orange, pineapple, coconut cream
TINDER QUEEN Vanilla vodka, Chinola, passionfruit puree, lime “milk clarified
FROZEN Ask our staff about current selection

KEG CLASSIC 16

IT’SBRITNEY SPRITZ Citral, prosecco, club soda, thyme

KEGRONI Gin, Suze, Cocchi Americano, orange bitters

PINK 75 Rhubarb gin, sweet lemon, prosecco, strawberry dust

7th AVE MARGARITA Lavender tequila, lime, agave, butterfly pea

SUMMER MEZCALITA Mezcal, spicy lime, watermelon water, orange liqueur
ESPRESS YA’SELF Vanilla vodka, Kahlua, Averna, cinnamon, cold brew, mole bitters

ALCOHOL FREE

PHONY NEGRONI St. Agrestis 12

GUILT FREESPRITZ Giffard Aperitif, FRE sparkling brut, orange 12
WOODY’s ROSE NA sparkling rose 14

MANGO STICKY RICE Coconut cream, mango, soda 12

HOPLARK CITRA 8

NA BEYOND THE HAZE 9

POCHO MEXICAN LAGER 9

WINE 14
WHITE
PINOT GRIGIO - zenato -Peschiera, Italy
SAUVIGNON BLANC - aLPINE RIFT - Marlborough, New Zealand
GRUNER - LAURENZ V. - Niederosterreich, Austria
RED
PINOT NOIR - TRUE MYTH - Newberg, Oregon
CABERNET SAVIGNON - MARGARETT’s - California, USA
CABERNET CORTIS - PETIT SAUVAGE ROUGE - France * chilled

ROSE

FOREVER SUMMER - mirABEAU - Vin de Pays d’Oc, France
QRANGE

EL ZORRITO CHARDONNAY - sANTA JuLIA- Mendoza, Argentina
SPARKLING

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





