
French Fries Up Front 

Popcorn Chicken

Chicken Wings 

Mini Corn Dogs

Three-Cheese 

Sweet Hot Pepperoni 

Sausage and Peppers 

Off the Farm

Tartar sauce, spicy ketchup

Fresh provolone, mozzarella, pecorino, marinara 
Add: pepperoni 2, smoked tri-tip 2, bell peppers 1, bacon 2,  

jalapeño 1, sausage 2, mushrooms 1, olives 1, onion 1

Sriracha aioli, honey mustard

Marinara sauce, provolone, pecorino,  
Calabrian honey drizzle

Buffalo, blue cheese dressing, celery sticks

House-made sausage, garlic oil-marinated Mama  
Lil’s peppers, whipped cream, mozzarella

Spicy ketchup, honey mustard

Marinara, Oaxaca cheese, mushrooms,  
green bell pepper, olives, onion, radicchio
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Shareables

Pizza

Opening Menu | 11am – Midnight All Week 

Thank you for dining with us

Our full menu is coming soon, and we can’t wait  
to welcome you back.

* Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of food borne illness.
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Featured Bottles

Beverage Menu

Budweiser – Anheuser-Busch *
Bud Light – Anheuser-Busch *
Coors Light – Coors Brewing *
Modelo Especial – Modelo
Tahoe Pils – Fifty-Fifty Brewing
Garage Dweller – Farmers Brewing
Dirty Blonde – Amador Brewing Co.
Kubra IPA – Solid Ground
Stella Artois – Stella Artios
Breaking Bud – Knee Deep
Like Riding A Bike – Urban Roots
Firefall Red – Tioga-Sequoia

Chardonnay, Twenty Acres
Chardonnay, Kendall-Jackson
Sauvignon Blanc, Chateau Ste. Michelle
Rosé, Ferrari-Carano
Sparkling, La Marca

Petite Petit, Michael David
Cabernet Sauvignon, Bogle
Cabernet Sauvignon, Daou
Barbera, Sobon Estate
Zinfandel, Shenandoah Vineyards

Budweiser *
Bud Light *
Michelob Ultra *
Two Hearted Ale
Coors Light *
805
Heineken
Miller Lite *
Newcastle
Pabst Blue Ribbon *
Sierra Nevada Pale
Guinness
Blue Moon
Heineken 0.0 N/A
Angry Orchard
White Claw, Assorted
Truly, Assorted

* Domestic 3 | Import / Craft 5
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