
draught beers 

Blue Moon  

Disco Ninja Hazy IPA   

Firestone 805 Blonde Ale  

Like Riding a Bike IPA  

New Glory Gummy Worms Hazy IPA 

Rotating Tap  

bottled/canned beers
Coors Light 6.25

Corona Extra 6.50

Modelo Especial 6.50

Breaking Bud IPA, Knee Deep Brewing 8.00     

Numb Numb Juice, Hazy IPA,  8.00 

   Fall River Brewing Co.    

Guiness Stout    7.50 

Long Drink – 7.50

  citrus, zero sugar citrus, peach

Golden State Cider    7.50                   

Heineken 0.0    6.00

Blood Orange Martini
Grey Goose L’Orange vodka, Solerno Blood Orange liqueur, 
orange juice, jalapeño

Hot Honey Margarita  
Patron Silver tequila, Grand Marnier liqueur, hot honey  
cayenne infused simple syrup, lime juice, dried chili pepper

Pear of Thieves
Grey Goose Pear vodka, St. Germain liqueur, ginger simple 
syrup, cinnamon, nutmeg, lemon juice

Cafeteria Linen
Bombay Sapphire gin, St. Germain liqueur, lime juice, 
simple syrup, club soda 

15L Espresso Martini
Grey Goose vodka, Mario’s Espresso Liqueur, cold brew, 
simple syrup

Kiss Kiss  
Tito’s vodka, hibiscus syrup, ginger simple syrup,  
lemon juice 

Bulleit Old Fashioned                                                     
Bulleit bourbon, simple syrup, angostura bitters,  
orange bitters

Angel’s Manhattan
Angel’s Envy bourbon, sweet vermouth, angostura bitters, 
cherry

Ketel One Mule
Ketel One vodka, lime juice, ginger beer  

Also available in Ketel One cucumber & mint,                                     
Ketel One peach & orange blossom,                             
Ketel One grapefruit & rose

Park Lemon
Grey Goose Le Citron vodka, lemon syrup, lemon juice

Dragonberry Mojito
Bacardi Dragonberry rum, strawberries, mint, lime, 
splash of club soda

One In A Melon
Cazadores Blanco tequila, lime juice, watermelon liqueur, 
agave nectar, jalapeño

wines      glass     bottle 
                   

Bubbles
Cupcake, Prosecco, Italy 9 36

Domaine Chandon, Classic Brut, California, 187 ml 12

Domaine Chandon, Rosé, California, 187 ml  13 

Domaine Carneros, Sonoma  60

Pinot Grigio
Benvolio, Italy 9 34

Rosé
Côté Mas, Rosé Aurore, Sud de France 10 50

Sauvignon Blanc
Kim Crawford, Marlborough, New Zealand 11 44

Chardonnay
Matchbook, Dunnigan Hills, California  10 40

La Crema, Russian River Valley   12 48

Hartford Court, Russian River Valley  17 68

Malbec
Terrazas Altos Del Plata, Mendoza, Argentina 9 36

Red Blend
Freakshow Red, California 10 40

Pinot Noir
La Crema, Sonoma 11 44 

Meiomi, Monterey, Santa Barbara, Sonoma 12 48 

Zinfandel          

Bogle Old Vine, California 9 36

Cabernet Sauvignon
Matchbook, Dunnigan Hills, California      10 40

Justin, Paso Robles      16 64

Caymus, Napa Valley     120

Selections and vintages subject to change

Monday - Friday  3pm - 6pm
(not available on show nights)

$7
Mac and Cheese 

Truffle Tater Tots
truffle oil, fresh herbs,  
parmesan, housemade ketchup 

Cheeseburger Sliders
white cheddar cheese, pickles,  

thousand island dressing,  

hawaiian bread

Buttermilk Fried Chicken Strips 
ranch, thai chili dipping sauces

$8 

Trio of Fries 
garlic, sweet potato, bbq with  

dipping sauces 

Grilled Cauliflower
pickled golden raisins,  

serrano aioli, forbidden rice, 

cilantro curry vinaigrette

Portabella Fries
lemon garlic aioli

Spinach Artichoke Dip 
house tortilla chips

$9 

Spicy Ahi Tuna Poke* 
avocado, wakame, furikake,  

sweet soy sauce, wonton chips

$3 off  

SPECIALTY  
COCKTAILS

 $7  

WELL COCKTAILS

HOUSE  
RED/WHITE WINE

Join us for HAPPY HOUR

15

* Served raw or undercooked or contains  

 raw or undercooked ingredients

* Consuming raw or undercooked meats,  

	 poultry,	seafood,	shellfish	or	eggs	may		
 increase your risk of foodborne illness,  

 especially if you have certain medical  

 conditions.

$850


