
Early Offerings available opening–2pm, daily 

BREAKFAST BURRITO 12
cage free scrambled egg | smoked bacon | onion | pepper 
fried potato | jack | salsa | side of fruit 

HAM & CHEESE EGG SANDWICH 12
cage free scrambled egg | black forest ham | mayo 
white cheddar | brioche | side of fruit 

CHICKEN SALAD CROISSANT 15
dried cranberry | pecan | celery | green onion | lettuce 
flakey croissant | choice of side from handhelds

1/4LB VIENNA BEEF HOT DOG 11
onion | poppyseed bun | choice of side from handhelds

Starters  

HOUSE MADE HUMMUS 12  vegetarian 
naan flatbread

JUMBO CHEESE STICKS 13 vegetarian
smokey chipotle sauce

MASSIVE BAVARIAN PRETZEL 13 vegetarian
beer cheese

QUESADILLA 14 vegetarian 
monterey jack | pepper | onion | salsa | guac | sour cream 
add chicken +2 | steak* +4

CAST IRON MEATBALLS 15
grated parm | garlic bread | garden basil

CHICKEN WINGS 16
choice of buffalo | bourbon bbq | sweet chili 
carrots | celery | ranch or bleu cheese dressing

CHORIZO CHEESE DIP 14  gluten free 
corn tortilla chips

SOUP DU JOUR 5 |  8

Greens add chicken or shrimp +9 | salmon* or steak* +12 

WEDGE 13  gluten free 
iceberg | bacon | cherry tomato | candied pecan 
bleu cheese crumbles & dressing

SUPERFOOD 14  vegetarian & gluten free 
kale | blueberry | grape | dried cherry | quinoa | edamame 
walnut | sunflower seed | mandarin orange | champagne vin

CLASSIC CAESAR* 10 
romaine | crouton | parm | caesar dressing

FIRECRACKER SHRIMP 18 
sweet & spicy fried shrimp | napa | romaine | carrot | red pepper  
jicama | mandarin orange | fried wonton | sweet chili sesame vin

SOUTHWEST CHICKEN 17  gluten free 
iceberg | romaine | black beans | tomato | cheddar | corn | avocado  
baja ranch | tortilla strips

Pizza sub gluten free crust +3.5 

SPICY ITALIAN 17 
sausage | prosciutto | salami | capicola 
pepperoni | mozz | marinara

CLASSIC PEPPERONI 15 
mozz | marinara

PICKLEBALL PIE 16  vegetarian 
broccolini | peppers | onion | mushroom 
tomato | olive | mozz | garlic oil

HAWAIIAN 16 
canadian bacon | pineapple 
mozz | marinara

MARGHERITA 15  vegetarian 
tomato | basil | pesto | fresh mozz | marinara

THE SUPREME 17 
pepperoni | italian sausage | peppers 
mushroom | onion | olive |  mozz | marinara

Handhelds choice of french or herb parm fries | house slaw | fruit  
upgrade sweet potato fries | house salad | soup | baked potato +2 • add avocado | bacon | fried egg* +1 • sub gluten free bun +0

MILLIONAIRE BURGER* 19 
certified angus chuck | white cheddar | bacon | lettuce | tomato 
caramelized demi onion | house sauce | brioche

VEG-HEAD WRAP 15 vegetarian
lettuce | tomato | hummus | carrots | cucumber | avocado 
red onion | spinach | jicama | balsamic dressing

TURKEY CAPRESE 17
fresh mozz | mixed greens | pepperoncini | focaccia 
balsamic garlic mayo

CRISPY BUFFALO CHICKEN 17
bleu crumbles | lettuce | pickled onions | buffalo sauce | focaccia

STACKED REUBEN 18
corned beef | swiss | thousand island | sauerkraut | chicago rye

PRIME RIB DIP* 19
swiss | au jus | french roll

STREET TACOS 18  gluten free 
choice of baja shrimp or mahi-mahi 
ranchero beans | chipotle aioli | guac | napa slaw | cotija

YOU PICK TWO 15
choice of half sandwich turkey caprese | reuben | prime rib dip 
choice of half salad or soup house salad | caesar* | cup of soup

Chef's Table add a side house salad to any entrée +5 

TAPHOUSE POT ROAST 25 gluten free 
garlic mash | seasonal veg | demi-glace

FISH & CHIPS 19 
beer-battered mahi-mahi | fries | house slaw | tartar

SOUTHWESTERN HARVEST BOWL 15  
vegetarian & gluten free vegan pilaf | zucchini | carrots | grilled corn 
ranchero beans |  pico de gallo | sour cream | guac 
add protein chicken or shrimp +9 | salmon* or steak* +12

BYO ENTRÉE 24 gluten free 
choice of protein chicken or shrimp | salmon* or steak* +3 
choice of two sides vegan pilaf | mashed potatoes | seasonal veg 
asparagus | side salad

CHICKEN SCHNITZEL 23 
onion, zucchini & cabbage spaetzle | garlic | lemon caper sauce

ANGELO DI CIELO 27 
scallops | shrimp | angel hair | asparagus | peas | tomato 
garlic herb olive oil

BURNT END BRISKET BOLOGNESE 26 
ground beef, veal & pork blend | cavatappi | parm

STEAK POUTINE SUPREME* 27 
flat iron steak | french fries | cheese curds | gravy | chipotle aioli

FRESH CATCH* MKT gluten free 
vegan pilaf | seasonal veg | chardonnay butter sauce

TRY THESE NEW, SEASONAL FAVORITES!
Substitutions available to make these dishes gluten free. 

While we offer gluten free items, we are not a gluten free kitchen. Please notify your server of any allergies.

*Consuming raw or undercooked meat, seafood or eggs may increase your risk of food-borne illness.  
These menu items may be served raw or undercooked.



Cocktails
HOUSE MARGARITA on tap  11
tequila | lime | orange liqueur | agave 
upgrade make it a cadillac +2

LEMON DROP on tap  12
blue clover vodka  | orange liqueur | agave | fresh lemon

BYO MULE  11
flavored vodka | ginger beer | fresh lime  
choice of flavor peach | cranberry | grapefruit | prickly pear

RUSTY PUTTER  13
maker’s mark bourbon | orange bitters | simple syrup | large rock

COCO COLADA SPRITZ  10
blue chair bay coconut rum | monin chipotle pineapple syrup 
pineapple & lemon juices | club soda

BRAMBLE SPARKLING LEMONADE  12
bombay bramble blackberry & raspberry gin | lemonade 
club soda

COCKTAIL OF THE WEEK 8
ask your server for details

Booze-Free Bevvies 6 non-alcoholic

PINEAPPLE JALAPEÑO MOCKARITA
lemon, lime & pineapple juices | simple syrup

PRICKLY PEAR NON-GIMLET
lime juice | prickly pear syrup | club soda

SHIRLEY TEMPLE MOCK MULE
ginger beer | grenadine | sprite

ZERO PROOF PALOMA
grapefruit juice | simple syrup | club soda | sprite

Drafts  16oz | 20oz

H O U S E  B R E W

STONE & BARREL'S SONORAN  5 |  6.5 
SUNRISE GOLDEN ALE    
Uncle Bear's Brewery | Gilbert | 4.8% abv

I M P O RT  &  C R A F T   6.5 | 8

ROTATING KEG ask your server for details

DRAGOON IPA   Dragoon Brewing | Tucson | 7.3% abv

BLUE MOON  Coors Brewing | Colorado | 5.4% abv

KILT LIFTER SCOTTISH ALE   Four Peaks Brewing 
Tempe | 6% abv

THE JUICE IS LOOSE   Helluva Brewing Co. 
Chandler | 6.5% abv

NUT BROWN ALE   Oak Creek Brewery | Sedona | 6% abv 

D O M E S T I C

Pabst Blue Ribbon  4 | 5.5

Coors Light | Michelob Ultra  5 | 6.5

Cans & Bottles
I M P O RT S  &  O T H E R S   5 

Angry Orchard Cider gf

Corona

Corona Premier

Heineken 0.0 n/a

Stella

SanTan HefeWeizen 

White Claw  
choice of black cherry or lime

D O M E S T I C   4 

Bud Light

Budweiser

Miller Light

O'Douls Amber n/a

White
C H A R D O N N AY
Kendall-Jackson | CA  10 | 35

Mer Soleil 'Unoaked' | CA  11 | 38

Sonoma-Cutrer | Sonoma Coast, CA  14 | 48

S A U V I G N O N  B L A N C

Oyster Bay | Marlborough, NZ  9 | 32

Justin | CA  12 | 42

Kim Crawford | Marlborough, NZ  13 | 46 

I N T E R E S T I N G  W H I T E S

DAOU | Rosé | CA on tap 8 | 11

Conundrum | White Blend | CA  9 | 32

Placido | Moscato d’Asti | IT  9 | 32

Relax | Riesling | DE  9 | 32

Cantina Zaccagnini | Pinot Grigio | IT  11 | 38

Val d’Oca Prosecco | IT split  9

Red
C A B E R N E T
J Lohr 'Seven Oaks' | Paso Robles, CA   11 | 38

Michael David | 'Earthquake' | Lodi, CA  12 | 42

Faust | Napa Valley, CA 52 

P I N O T  N O I R

Imagery | CA on tap 8 | 11 

West Mount | Willamette Valley, OR  11 | 38

Juggernaut | CA  12 | 42

I N T E R E S T I N G  R E D

Cooper & Thief | CA  46

Barossa Valley | Shiraz | AUS  9 | 32 

Catena Malbec | AR 10 | 35

Mezzacorona Dinotte | Red Blend | IT 10 | 35 
pairs well with our wood-fired pizzas!

Robert Hall | Merlot | Paso Robles, CA  11 | 38

Sweet Stuff
BUTTER CAKE 9 

bourbon sauce | berry compote | vanilla ice cream

CHOCOLATE CHIP SKILLET COOKIE 8 
chocolate sauce | vanilla ice cream

FLOURLESS CHOCOLATE CAKE 9 gluten free
raspberry sauce

CHEF'S SPECIAL MP
ask your server for the current feature!

ICE CREAM SCOOP 3 gluten free
chocolate or caramel sauce

CHOCOLATE MARTINI 11 
stoli vanilla vodka | chocolate liqueur | bailey’s irish cream


