BUILLD YUUK UVWN FILZA

All crust prices include house cheese blend and choice of sauce.

Crust:
Gluten friendly 12” - $12 | Reg. 12” - $8 | Reg. 16” - $11

Choice of Sauce:
Tomato | BBQ | Ranch

$1 Toppings:
Roasted vegetables | pickled red onion | jalapeno | arugula |
balsamic drizzle | cilantro | pesto | buffalo sauce

$2 Toppings:

Chicken | bacon | pepperoni | cherry tomato | smoked pork
| mushrooms | cheddar cheese | curried peanut sauce |
parmesan cheese

$3 Toppings:
Truffle oil

BEER & WINE SELECTION

Product and availability subject to change

160z Draft Beer:

Standard - $6 | Craft - $7 | Premium - $8

Our beer draft selection is on a seasonal rotation. Please
check with the bartender to see what is on tap today!

Bottles & Cans:

120z - $5

Modelo Especial | Fremont Golden Pilsner | Georgetown
Bodhizafa IPA | Silver City Ridgetop Red Ale | White Claw
Black Cherry Hard Seltzer | Schilling Excelsior Pineapple
Imperial Cider

Draft Wine:

60z - $8 | 90z - $10 | Half Carafe - $12

Our wine draft selection is on a seasonal rotation. Please
check with the bartender to see what is on tap today!

Wine by the Bottle & Glass:

60z - $8 | 90z - $10 | Bottle - $24

Chateau Ste. Michelle Cabernet Sauvignon | Chateau Ste.
Michelle Merlot | Chateau Ste. Michelle Gewurztraminer |
Chateau Ste. Michelle Pinot Gris | Chateau Ste. Michelle Dry
Riesling | Chateau Ste. Michelle Chardonnay | House Wine
Brut | Sutter Home Fruit Infused

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
might increase your risk of foodborne iliness, especially if you have certain
medical conditions.*

RUUITIVIVALYD

Side Fries - $4

Side Salad - $5

Side Hummus & Naan - $6
Side Mac n Cheese - $5

THE SWEETS

Add a single scoop of ice cream for $1!
Raspberry Donut Cheesecake - $12
Peanut Butter & Chocolate Cake - $11

Apple Tart A La Mode - $11
Vanilla bean ice cream, caramel sauce.

3 Scoops Ice Cream - $10

Choice of vanilla bean or salted caramel.
Add chocolate or caramel sauce for $1

DESSERT COCKTAILS

The Dude - $12
Vodka, Kahlua, cream.

Chocolate Martini - $12
Chocolate ligueur, créme de cacao, vodka, cream.

Join us for The Social!
The Social is for our guests to enjoy, please check with the bartender or server
for more information! Please be able to provide your registry info on request.
Thank you!

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
might increase your risk of foodborne illness, especially if you have certain
medical conditions.*



OIUNAIUKE GUULAIAILY

5 x 5 Negroni - $12
Mezcal, thyme infused Campari, sweet vermouth.

Picante FS - $11
Jalapeno infused blanco tequila, lime juice, grenadine.

Lillet All Day - $10
Lillet, gin, Cointreau, lemon juice.

Ward 8 - $10
Whiskey, grenadine, orange juice, lemon juice.

Midnight Sun - $12
Vodka, Cointreau, apricot brandy, lemon juice, grenadine.

STARTERS

Garlic Truffle Fries - $10
Truffle, garlic, parmesan, pesto aioli.

Marinated Olives - $7
Marinated in chili and tangerine.

Soup of the Day - Cup $6 | Bowl $10

Quesadilla de Pollo - $10

Flour tortilla, house cheese blend, cheddar cheese,
marinated chicken thigh. Served with taco sauce & pico de
gallo. Add guacamole for $2

Classic Wings - 6 for $12 | 12 for $18
Choice of sauce: buffalo, sweet chili, lemon pepper, garlic &
parmesan, or BBQ. Served with carrots, celery, & ranch.

Hummus Plate - $15
Hummus, garlic naan, vegetable crudité, cherry tomato,
marinated olives.

Southwest Chicken Salad - $13
Marinated chicken thigh, romaine hearts, cherry tomato,
jalapeno, cilantro, cheddar cheese, southwest ranch.

Garden Salad - $13

Oven roasted vegetables, cherry tomatoes, romaine hearts,
arugula, parmesan, balsamic vinaigrette. Served with garlic
bread.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
might increase your risk of foodborne illness, especially if you have certain
medical conditions.*

MAINS

Don’t want fries? Sub a cup of soup for $1 or side salad for $2

5 x 5 Burger* - $16

60z patty, garlic aioli, arugula, tomato, pickled red onion,
bacon, mushroom, Swiss cheese, Hawaiian bun. Served
with fries.

“Mac” & Cheese* - $13
Cavatappi pasta, beer cheese sauce, house cheese blend.
Served with garlic bread. Add chicken, bacon, or pork for $2

CBR - $15
Marinated chicken thigh, bacon, ranch, tomato, provolone
cheese, garlic bread. Served with fries.

2 Tacos - $14

Flour tortilla, smoked pork, cheddar cheese, taco sauce,
cilantro. Served with pico de gallo & fries. Add guacamole for
$2

BBQ Pulled Pork Sandwich - $15
Smoked pork, BBQ sauce, garlic aioli, coleslaw, Hawaiian
bun. Served with fries.

SIGNATURE PIZZAS & FLATBREADS

Want it gluten friendly? Add $2 for flatbread or $4 for 12” for GF crust!

Peanut Chicken Flatbread - $11
Marinated chicken thigh, house cheese blend, cilantro,
jalapeno, peanut sauce

Fun-Guy Flatbread - $12
Truffie oil, mushrooms, house cheese blend, cherry tomato,
arugula.

Speedway Pizza - $17
12" crust, pesto, house cheese blend, smoked pork,
arugula, balsamic drizzle, chili flakes.

BBQ Chicken Pizza - $15
12" crust, BBQ sauce, house cheese biend, chicken,
pickled red onion, cilantro.

Quattro Formaggi Pizza - $13
12” crust, tomato sauce, house cheese blend, cheddar
cheese, parmesan cheese.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs
might increase your risk of foodberne illness, especially if you have certain
medical conditions.*



