
SPINACH, ASIAGO, AND ARTICHOKE DIP 3.95
with fresh tortilla chips

CARIBBEAN JERK CHICKEN WINGS 4.95
dusted with jerk seasonings with spicy dipping sauce

VOLCANO GOAT CHEESE 3.95
served warm in a spicy red sauce with crisp toasts

HOUSE-MADE HUMMUS 4.50
with toasted pine nuts, olive tapenade,

broiled tomato salad, and flatbread

POPCORN SHRIMP 5.50
spicy buttermilk batter, creole and cilantro sauces

CRISPY CALAMARI 5.50
with burnt green onions, tartar and red pepper sauces

TEQUILA CHICKEN SKEWERS 4.95
grilled with tequila-lime glaze

HABANERO PULLED PORK SLIDERS 5.95
habanero bbq sauce and slaw

BRUSCHETTA 2.95
topped with tomato-basil relish and mozzarella

TIPSY CORN CHOWDER 1.95
with bourbon and smoked salmon

TORTILLA SOUP 1.95

CAESAR 2.95

TAP HOUSE SALAD 1.95
choice of dressing

Rotating Handles

HAPPY HOUR MENU
Happy Hour Menu Available

MON-FRI, 3:30-6:30
MON-THURS, 10PM-CLOSE

FRI-SAT, 11PM-CLOSE
SUNDAY 3:30PM-CLOSE

CABO 
ahi tuna, pico de gallo, 
jicama, sesame seeds, avocado

SHRIMP AND AVOCADO
shrimp, avocado, mayo, 
sesame seeds

$2.95
SUSHI
ROLLSSPICY TUNA ROLL 

spicy tuna, cucumbers,
green onions, tobiko

CALIFORNIA
crab, avocado, mayo, 
cucumber, tobiko

SMOKED SALMON 
smoked salmon, aparagus,
cream cheese, green onions

   Rogue John John Dead Guy Ale

Leffe Brown

Lost Abbey Serpent’s 
Imperial Stout

Port Mongo IPA

Kona Porter

Bridgeport Fallen Friar

Beer Valley Leafer Madness 

Imperial IPA

Trade Route Midnight Brown

N’ice Chouffe

New Belgium Abbey

Koningshoven Quadrupel

New Belgium La Folie

21st Amendment Golden Doom

Ninkasi Tricerahops

Schooner Exact Hoppy Holidays

Hair of the Dog Blue Dot

New Belgium Ranger IPA

  Port Townsend Brown Porter

Green Flash Imperial IPA

Corsendonk Christmas

Big Al’s Irish Red

21st Amendment Monk’s Blood

New Belgium La Folie

Big Al’s Local Hero #6 Saison

Russian River Damnation

Oskar Blues Dale’s Pale

Elliott Bay Hop Scotch
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