SPINACH CHEESE DIP
baked with feta, jack cheese, parmesan and
cream cheese served with crispy flat bread

LOBSTER, CRAB & ARTICHOKE DIP
maine lobster, blue crab and artichoke hearts
baked with a four cheese blend served with
tortilla chips and grilled flat bread

MOO SHU EGG ROLLS

filled with chicken, chili cream cheese, carrots,
green onions and spinach served with apple
ginger plum sauce

FRIED CHICKEN STRIPS

fries, maple dijon and ranch

CHICKEN NACHOS
with cheddar and jack cheese, tomato, cilantro,
onions, guacamole and spicy pinto beans

ONION RING TOWER
beer battered and dusted with parmesan cheese,
served with chipotle and ranch dipping sauces

FRIED CALAMARI

served with spicy tomato and tartar sauce

COCONUT SHRIMP

with spicy green papaya salad, sweet chili
sauce and cilantro pesto

CHILLED EDAMAME

steamed soybean pods with kosher salt

BLUE CRAB CAKES

with mango papaya chutney, passion fruit
beurre blanc and tomato oil

GRILLED KOREAN BBQ BEEF

boneless beef short ribs marinated in garlic,
soy and brown sugar with jasmine rice, sesame
spinach, carrots, bean sprouts and green onions

LETTUCE WRAPS

stir fried, smoked tofu, pine nuts and green onions with three dipping sauces and choice of
chicken 10.95 | tiger shrimp 12.85 | shiitake & portabella mushrooms 10.95

CLAM CHOWDER new england style with chopped clams and potatoes served with a sourdough wedge
HOUSE SALAD mixed greens, asian slaw, broccoli, bean sprouts, carrots, wontons, spicy peanut vinaigrette
CAESAR SALAD hearts of romaine with caesar dressing, parmesan cheese and crouton

CHOPPED SALAD avocado, tomatoes, bacon, corn, cilantro, cucumbers, celery, onions, chilled gazpacho dressing
MIXED FIELD GREENS tomatoes, cucumbers, carrots, leeks, croutons and balsamic vinaigrette

FRENCH ONION SOUP topped with a sourdough crouton and melted swiss cheese

10.65 CALIFORNIA ROLL 11.78
sushi rice cake with cucumber, snow crab,
tobiko, avocado fan and wasabi soy sauce
11.75 BUFFALO WINGS 10.35
tossed in a buffalo sauce with ranch
FIRECRACKER WINGS 10.35
tossed in a spicy sesame garlic plum glaze
9.25
GRILLED JAMAICAN WINGS 10.35
tossed in jerk spices with rum bbqg sauce
GRILLED ARTICHOKE 9.65
9.45 served with roasted garlic aioli dipping
sauce and house fried potato chips
9.95 *HAWAIIAN POKE STACK 11.45
fresh marinated uncooked ahi stacked
with crispy wontons, carrots, bean sprouts,
avocado and wasabi soy sauce
8.35
*SPICY TUNA ROLL 11.65
seared rare ahi, avocado, edamame,
cucumber with wasabi soy sauce
10.35
CHINESE GARLIC NOODLES 7.85
tossed with butter, garlic, chives, parmesan
12.95 cheese and shiitake mushrooms
*SEARED AHI SASHIMI 12.65
seared rare ahi, lightly blackened served
5.85 with soy vinaigrette, wasabi and pickled ginger
CLASSIC SLIDERS 9.95
10.95 four mini burgers made from Naturewell®
Natural Angus Beef served with cheddar
cheese, our house special sauce, fries and pickle
11.95 BEARNAISE SLIDERS 9.95
four mini burgers made from Naturewell®
Natural Angus Beef served with fried onions,
béarnaise sauce, fries and pickle
6.65
6.35
6.95
7.95
6.35
6.45

SUMMER SALAD romaine, strawberries, avocado, oranges, candied walnuts, leeks, spiced balsamic vinaigrette 8.65

BABY LEAF SPINACH portabella mushrooms, red onions, gouda, tomatoes, croutons and balsamic vinaigrette 7.95

WALNUT PEAR SALAD baby greens, bleu cheese crumbles, onions, crisp pears, candied walnuts, balsamic vinaigrette 8.25

ICEBERG WEDGE tomatoes, red onions and bleu cheese dressing topped with bleu cheese crumbles

AZ.CA.IL.NV/OS.ZE
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7.85

*Thoroughly cooking foods of animal origin reduces the risk of food borne illness. Individuals with certain health conditions may be at higher risk
if these are consumed raw or undercooked. Please let us know your preferences. All burgers prepared at a minimum temperature of medium.
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GRILLED BURGERS

CLASSIC CHEESE lettuce, tomato, red onion, roasted garlic aioli and choice of cheese

GRILLED HEARTS OF ROMAINE
topped with red onions, candied walnuts
and a gorgonzola champagne vinaigrette

8.95

*AHI CRUNCHY SALAD
seared rare ahi, mixed greens, asian slaw
and crispy wontons tossed in a soy vinaigrette

14.85

ROASTED TURKEY COBB
applewood smoked bacon, tomatoes, egg,
avocado, bleu cheese, and buttermilk ranch

13.45

THAI CHICKEN SALAD

noodles tossed with spicy peanut vinaigrette
and asian slaw with broccoli, carrots, bean
sprouts, shredded cabbage and cilantro

13.45

BBQ CHICKEN SALAD

lettuce, roasted pasilla peppers, tomatoes,
sweet corn, pinto beans, cheddar and jack,
avocado, cilantro, tortilla strips, citrus bbqg sauce,
fried lace onions, chipotle ranch dressing

13.65

HAWAIIAN fresh chopped pineapple, pepper jack cheese, aloha sauce and roasted garlic aioli
PEPPER JACK pepper jack cheese, roasted green chiles and roasted garlic aioli

AVOCADO & SWISS lettuce, tomato, red onion and roasted garlic aioli

BBQ BACON & CHEESE applewood smoked bacon, cheddar, rum bbq sauce, roasted garlic aioli
BEARNAISE BURGER classic béarnaise sauce and fried onions

TURKEY BURGER free range ground turkey, tomatoes, mozzarella, garlic aioli, onion poppy seed bun

SLIDERS

*NEW YORK STEAK SALAD
green beans, roasted peppers, avocado,
crispy potatoes, red onion and baby lettuce
tossed in gorgonzola vinaigrette with beefsteak
tomatoes and pickled egg
(prepared medium rare)

16.75

*SEARED AHI CAESAR
hearts of romaine tossed with an egg free caesar
dressing topped with croutons, fresh parmesan
cheese and seared rare ahi

14.95

GRILLED SHRIMP CAESAR 15.65
grilled shrimp, hearts of romaine tossed

with an egg free caesar dressing topped

with croutons and fresh parmesan cheese

CHICKEN CAESAR 12.45

grilled, breaded or blackened chicken,
hearts of romaine tossed with an egg free
caesar dressing topped with croutons and
fresh parmesan cheese

HALF POUND « NATUREWELL® NATURAL ANGUS BEEF « POTATO BUN - FRIES

four mini burgers made from Naturewell® Natural Angus Beef served with fries and pickle
CLASSIC cheddar cheese & our house special sauce | BEARNAISE fried onions & béarnaise sauce

BLUE CRAB CAKE HOAGIE
avocado, swiss cheese, tomato,
applewood smoked bacon and spicy
cajun aioli on hoagie roll

13.65

PORTABELLA BURGER

(vegetarian) portabella mushroom, eggplant,
peppers, basil, feta, sun-dried tomato mayo,
onion poppy seed bun

10.35

*NEW YORK STEAK SANDWICH
roasted roma tomatoes, swiss, fried onions,
garlic aioli with sweet potato fries and pickle
(prepared to your specifications)

16.75

*SEARED AHI STEAK SANDWICH
seared rare ahi, spinach, swiss, tomatoes,
caramelized onions, peppercorn aioli on
grilled rye

13.45

CUBAN ROAST PORK DIP
tomatoes, pepper jack cheese, pickles,
dijon and garlic aioli on french bread
grilled with bbq au jus

12.65

10.35
10.65
10.65
10.95
10.95
10.75
10.65
9.95

ROASTED TURKEY CLUB 10.85

avocado, swiss cheese, applewood

smoked bacon, tomato, lettuce, mayo

on toasted sourdough

ROAST BEEF DIP 11.65

half pound topped with swiss cheese on garlic
french bread with au jus and horseradish cream

GRILLED PASTRAMI
new york style pastrami on grilled french
bread with pickled jalapenos and mayo

10.35

ROASTED TURKEY MELT
swiss cheese, pickled jalapenos and
mayo on garlic toasted french bread

10.35

SPICY CHICKEN BREAST
blackened breast, cabbage, cheddar and jack
cheese with cajun aioli on cheese flat bread

10.85

GRILLED CHICKEN & AVOCADO
swiss cheese, lettuce, tomato and
mayonnaise on a poppy seed onion bun

11.45
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PIZZAS

MARGHERITA oven roasted roma tomatoes, roasted garlic, mozzarella and fresh basil 10.95
FOUR CHEESE fresh tomato sauce, fontina, ricotta, mozarella and parmesan 11.35
PEPPERONI & MUSHROOM fresh tomato sauce, crimini mushrooms and mozarella 11.35 |
s

BBQ CHICKEN mozzarella, cilantro, red onion and smoked gouda with bbq sauce 12.55 S
SPICY THAI CHICKEN carrots, green onion, cilantro, mozzarella, macadamia nuts, firecracker sauce 12.55
HAM & PINEAPPLE smoked ham, grilled pineapple, mozzarella and parmesan 11.35
JERK CHICKEN WITH SHRIMP STACK 17.45 (MAC + CHEESE)? 15.95 1
jamaican spiced grilled chicken breast roasted chicken breast, applewood smoked j
with mango zucchini salsa, shrimp bacon, wild mushrooms, cheddar and -
enchilada with jack cheese, corn, pasilla parmesan cheese with campanelle pasta |
peppers, tomatillo and red chili sauce and white truffle oil
SOUTHERN FRIED CHICKEN BREAST 15.65 CHICKEN GARLIC NOODLES 14.35
boneless and skinless chicken breast minced chicken, asparagus, spinach, shiitake '.i
with spinach-corn-mashed potatoes mushrooms, smoked tofu and edamame
and bourbon gravy

CHICKEN ENCHILADA STACK 15.65
MAUI CHICKEN 17.65 chicken and roasted pasilla peppers in
marinated and grilled with soy mirin garlic cream, jack cheese, fresh corn
glaze, macadamia nuts, stir fried tortillas, pinto beans, tomatillo, red chili
vegetables and jasmine rice sauce, sour cream
PARMESAN CRUSTED CHICKEN 16.75 ORANGE PEEL CHICKEN 16.65
three mushroom sauce, sun-dried battered chicken breast pieces, baby corn
tomatoes and garlic mashed potatoes and bok choy in spicy sweet orange glaze

with jasmine rice
PENNE WITH ROASTED CHICKEN 15.65 .
crimini mushrooms, asparagus, sun-dried ROASTED TURKEY POT PIE 14.65 e
tomatoes tossed in marsala cream sauce carrots, leeks, onions, celery and fresh

herbs encrusted in puff pastry
CHICKEN RICE BOWL 12.45
stir fried bok choy, baby corn, snap ANGEL HAIR PASTA 13.45
peas, carrots, shiitake mushrooms, roma tomatoes, roasted eggplant,
celery, peppers and broccoli over garlic, basil, pine nuts, feta, parmesan
jasmine rice cheese, olive oil

FOR KIDS 12 AND UNDER 6.95

YARD HOUSE KID'S KLUB -

P All kid’s meals come with a Kustom-Kooler and whole fruit frozen strawberry bar.
Served with choice of fries, fresh fruit, broccoli with melted cheese, mashed potatoes,
i jasmine rice or green salad with ranch dressing.

NATUREWELL® NATURAL ANGUS BURGER e ALL BEEF HOT DOG < CHICKEN BREAST STRIPS

FISH & CHIPS < CHEESE PI1ZZA < PEPPERONI P1ZZA < MAC & CHEESE
BUTTERED NOODLES e GRILLED CHEDDAR CHEESE SANDWICH

Please let us know if you have any food allergies. Not all ingredients are listed in the menu. Sales tax will be added to the price of all
food & beverage items. For your convenience, a 17% gratuity is added to parties of 10 or more. Gratuities are discretionary.
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FISH & CHIPS 14.85 MISO CHILEAN SEA BASS 25.95
beer battered iceland cod served glazed with miso, bok choy, carrots,
with fries, tartar and cocktail sauce edamame and jasmine rice
SHRIMP RICE BOWL 15.45 *PAN SEARED AHI 23.85
stir-fried with bok choy, baby corn, seared rare ahi, fresh asparagus,
snap peas, carrots, peppers, broccoli, fried basil, chinese black bean sauce
celery, shiitake mushrooms and and jasmine rice
jasmine rice
VODKA SHRIMP PASTA 16.95
GINGER CRUSTED SALMON 22.65 chopped shrimp and angel hair
norwegian salmon with snow peas pasta in a light tomato vodka
and carrots, spicy peanut vinaigrette & cream sauce
wasabi mashed potatoes topped with
fried carrot strings LOBSTER GARLIC NOODLES 20.65
tossed with lobster, shrimp, crab,
PORCINI CRUSTED HALIBUT 24.95 fresh spinach and shiitake mushrooms
porcini cream sauce and white truffle
oil with asparagus and bok choy over ORZ0 SCALLOPS 22 65
parmesan mashed potatoes
seared sea scallops over orzo pasta
with sun-dried tomato pesto, shiitake,
LINGUINI & CLAMS 18.45 oyster and crimini mushrooms with
in garlic white wine or spicy tomato sauce white truffle sauce
GRILLED JUMBO SHRIMP 23.65 CRAB CRUSTED SWORDFISH 25.95
skewered on lemon grass stalks with with snow peas and carrots over
spicy indonesian fried rice, sweet chili wasabi mashed potatoes and
and peanut sauces lemon grass beurre blanc
S«TEAK S R | B S & C H @P ST.: NATUREWELL® NATURAL ANGUS BEEF
! jfi L i R4S ""_,-,,'- *PREPARED TO YOUR SPECIFICATIONS
TOP SIRLOIN 100z cut with house steak sauce, garlic mashed potatoes, grilled tomato and portabella 21.95
GRILLED RIB EYE 120z cut with shallot butter, garlic mashed potatoes and green beans 25.95
PEPPER CRUSTED FILET 100z cut with brandy cream, asparagus, carrots, parmesan mashed potatoes 29.95
NEW YORK STEAK & FRIES 140z cut with green beans and garlic-herb fries or garlic mashed potatoes  29.95

STEAK & SHRIMP 120z rib eye with shallot butter, grilled jumbo shrimp, garlic mashed potatoes, green beans 30.75

ST. LOUIS STYLE RIBS full rack smoked pork spare ribs with spicy bbq sauce, creamed corn, spicy beans 23.75

- NEW ZEALAND LAMB CHOPS herb crusted, shiitake mushrooms, corn risotto cakes and balsamic glaze 24.95
s
& BBQ PORK TENDERLOIN grilled vegetables, spinach-corn-mashed potatoes and bbq rum glaze 20.65
o T
FRESH BAKED BROWNIE 7.95 PEACH APPLE COBBLER 7.25
topped with mint chocolate chip, caramel or served warm with caramel ice cream
K vanilla ice cream. Please allow 15 minutes
i ICE CREAM 4.25
DRAFT BEER FLOAT 6.95 vanilla, caramel, mango sorbet, java chip
. Young’s Chocolate Stout with vanilla ice cream or .
4 Lindeman’s Framboise with vanilla ice cream LEMON SOUFFLE CAKE 6.95
Must be 21 or older to order fresh raspberries, fresh whipped cream and
raspberry sauce
MACADAMIA NUT CHEESECAKE 6.95 )
on caramel and raspberry sauces with CHOCOLATE SOUFFLE CAKE 7.85
L whipped cream served warm with vanilla ice cream
b KONA COFFEE ICE CREAM SUNDAE 725 CREME BRULEE 8.25

java chip ice cream topped with oreo cookie
crumbles, macadamia nuts and chocolate
sauce served with macadamia nut cookie

AZ.IL/05.2008 %
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vanilla bean custard and chocolate topped
with caramelized bananas







SALMON CREEK california Chardonnay 6.50 22.00
', IRONY Napa Valley Chardonnay 7.75 28.00
il KENDALL JACKSON california Chardonnay 9.25 32.00
i RAYMOND RESERVE Napa Valley Chardonnay 10.75 38.00
3_'_3‘ ECCO DOMANI Italy Pinot Grigio 7.25 24.00
b BERINGER california White Zinfandel 5.00 18.00
FIRESTONE Santa Ynez Valley Sauvignon Blanc 7.75 26.00 i
FAT CAT california Pinot Noir 7.75 26.00 -
CARMEL ROAD Monterey Pinot Noir 10.75 36.00 :
SMOKING LOON california Merlot 7.50 26.00
SCREW KAPPA NAPA Napa Valley Merlot 8.75 32.00 -
LIBERTY SCHOOL Central Coast Syrah 8.75 32.00
HAHN Central Coast Cabernet Sauvignon 8.75 30.00
AVALON Napa Valley Cabernet Sauvignon 10.50 34.00
MUMM NAPA BRUT PRESTIGE Napa Valley Sparkling Wine Split 9.00 i ;-;‘_
GRAHAM’S SIX GRAPES Portugal Port 6.50 B
S WHITES:
= GAINEY Santa Rita Hills Chardonnay 32.00
LA CREMA Sonoma Coast Chardonnay 36.00 8
_ MERRYVALE STARMONT Napa Valley Chardonnay 35.00
s SONOMA CUTRER Russian River Chardonnay 40.00
R CAKEBREAD Napa Valley Chardonnay 68.00
= FERRARI CARANO Alexander Valley Chardonnay 47.00
e TALBOTT SLEEPY HOLLOW Monterey Chardonnay 49.00 {
-8 MER SOLEIL Central Coast Chardonnay 58.00 &
:-_'_ FAR NIENTE Napa Valley Chardonnay 78.00 :
e TRIMBACH France Gewurztraminer 32.00
" LUNA Napa Valley Pinot Grigio 34.00
] SANTA MARGHERITA Italy Pinot Grigio 42.00
FIRESTONE Central Coast Riesling 24.00 .
WAIRAU RIVER Marlborough, New Zealand Sauvignon Blanc 34.00 o
KUNDE Sonoma Valley Sauvignon Blanc 30.00 p
McDOWELL Mendocino County Viognier 38.00 e
CONUNDRUM california White Table Wine 46.00
HESS SELECT california Cabernet Sauvignon 30.00 A
CAYMUS Napa Valley Cabernet Sauvignon 88.00 :
TREANA Paso Robles Cabernet Sauvignon 68.00 3
SEQUOIA GROVE Napa Valley Cabernet Sauvignon 52.00 3
CHIMNEY ROCK Napa Valley Cabernet Sauvignon 76.00
FAR NIENTE Napa Valley Cabernet Sauvignon 124.00
STAGS’ LEAP Napa Valley Cabernet Sauvignon 62.00
ESTANCIA Paso Robles Meritage 49.00
BLACKSTONE california Merlot 28.00
CLOS DU VAL Napa Valley Merlot 44.00
ATALON Napa Valley Merlot 48.00
N RUTHERFORD HILL Napa Valley Merlot 46.00
LUNA Napa Valley Merlot 50.00
o ACACIA Carneros Pinot Noir 44.00
BYRON Santa Maria Valley Pinot Noir 40.00 :
AU BON CLIMAT "LE BON" Santa Maria Valley Pinot Noir 48.00 =
DAVID BRUCE Russian River Pinot Noir 48.00 -
PETER LEHMANN Barossa Valley, Australia Shiraz 37.00 iz
d’ARENBERG “FOOTBOLT” Mclaren Vale, Australia Shiraz 40.00 -
HARTFORD Russian River Zinfandel 46.00 ;
PIPER-SONOMA Sonoma 29.00
MOET & CHANDON WHITE STAR Epernay, France 62.00
VEUVE CLICQUOT Reims, France 70.00
PIPER-HEIDSIECK Reims, France 56.00

~ DOMm PERIGNON Epernay, France
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SIX PACK « GOBLET ¢ PINT ¢ HALF YARD

ABITA PURPLE HAZE GREAT LAKES ELIOT NESS PYRAMID APRICOT ALE -
ALLAGASH WHITE GROLSCH PYRAMID HEFEWEIZEN . 1:
AMSTEL LIGHT GUINNESS STOUT RED HOOK LONG HAMMER PA ;
ANCHOR STEAM HACKER-PSCHORR WEISSE ROGUE DEAD GUY ,%
- ANDERSON VALLEY BOONT AMBER HARP ROGUE DRY HOPPED RED ‘1
‘ ANDERSON VALLEY HOP OTTIN IPA HEINEKEN ROGUE HAZELNUT BROWN ﬁ!
BASS ALE HOBGOBLIN ENGLISH ALE ROGUE SHAKESPEARE STOUT 3
':I BEAMISH IRISH STOUT HOEGAARDEN WHITE SAM ADAMS BOSTON LAGER !
BECK'S KIRIN ICHIBAN SAM ADAMS SEASONAL =
h. BLANCHE DE BRUXELLES KONIG LUDWIG WEISS SAPPORO
h BLUE MOON KRONENBOURG 1664 SHINER BOCK i—.ﬂ
BLUE MOON SEASONAL LABATT BLUE SIERRA NEVADA PALE ALE =
| BODDINGTONS PUB ALE LABATT BLUE LIGHT SKA PINSTRIPE RED ALE .
BUD LIGHT * LEFFE SKA TRUE BLONDE _.g
CARLSBERG LEINENKUGEL'S HONEY WEISS SMITHWICK'S g
() * CHIMAY CINQ CENTS LEINENKUGEL'S RED LAGER SPATEN LAGER I‘ :
i. COORS LIGHT LEINENKUGEL'S SEASONAL *SPATEN OPTIMATOR g
DAB DORTMUNDER * LINDEMAN'S FRAMBOISE SPATEN PILS
* DE KONINCK ALE LOST COAST ALLEYCAT AMBER SPRECHER BLACK BAVARIAN LAGER
* DELIRIUM NOCTURNUM LOST COAST DOWNTOWN BROWN ST. PAULI GIRL
* DELIRIUM TREMENS LOST COAST GREAT WHITE STAROPRAMEN
3 DOGFISH 60 MINUTE 1PA MAGNER'S IRISH CIDER STELLA ARTOIS
;‘L DOGFISH 90 MINUTE IPA MGD 64 STIEGL PILSNER
- DOS EQUIS AMBER * MAUDITE TENNENT'S
DOS EQUIS LAGER MICHELOB ULTRA THREE FLOYDS ALPHA KING ;
2 * EPHEMERE APPLE WIT MILLER LITE THREE FLOYDS PRIDE & JOY ' 5
ERDINGER HEFETRUB WEISSE MONTY PYTHON’S HOLY GRAIL THREE FLOYDS ROBERT THE BRUCE q
FOSTER'S MOOSEHEAD * TRIPEL KARMELIET -
FRANZISKANER HEFE-WEISSE MORETTI ITALIAN PILSNER * VICTORY GOLDEN MONKEY ‘i
FULLER’S ESB NEW BELGIUM FAT TIRE VICTORY HOP DEVIL ALE il‘
GEORGE KILLIAN’S IRISH RED NEWCASTLE WARSTEINER DUNKEL 3
GOOSE ISLAND 312 WHEAT PABST BLUE RIBBON WARSTEINER PILS 1§
GOOSE ISLAND HONKERS PAULANER HEFEWEIZEN WITTEKERKE WHITE !
* GOOSE ISLAND MATILDA PAULANER PILSNER WOODCHUCK AMBER CIDER v
GREAT LAKES BURNING RIVER PALE ALE PERONI WOODCHUCK PEAR CIDER "
GREAT LAKES DORTMUNDER GOLD LAGER PILSNER URQUELL YOUNG'S CHOCOLATE STOUT -*
GREAT LAKES EDMUND FITZGERALD * PIRAAT ALE * SERVED IN GOBLETS 3

ASK ABOUT YARD HOUSE PICKS - OUR ROTATING BEER SELECTIONS
YARD HOUSE SUPPORTS DESIGNATED DRIVER PROGRAMS. PLEASE DRINK RESPONSIBLY!

;‘ BLACK & TAN Bass Ale & Guinness Stout
;;- BLACKSMITH Smithwick's & Guinness Stout

BLACK VELVET Woodchuck Cider & Guinness Stout

CHOCOLATE CHUCK Woodchuck Cider &
Young’s Chocolate Stout

ECLIPSE Blue Moon & Guinness Stout

GREATNESS Lost Coast Great White & Guinness Stout
HALF & HALF Harp & Guinness Stout

SNAKEBITE Woodchuck Cider & Harp

YOUNGBERRY CHOCOLATE Lindeman’s Framboise &
Young’s Chocolate Stout

BOTTLED BEERS

i
|
REDBRIDGE (gluten free) “‘
ST. PAULI GIRL (non alcoholic)

DRAFT BEER FLOATS

Young’s Chocolate Stout with vanilla ice cream
Lindeman's Framboise with vanilla ice cream
Must be 21 or older to order






