
Vegetarian and/or Vegan options available upon request 

Ahi Tuna Toast*

Taproom Loaded Chili 
Seasonal rotation

Blackened Birria

Hummus 4 da Homies Steak Tips*

Michigander

Sesame ginger wakame slaw, topped with cherry
tomatoes, pickled red onions, sliced cucumbers, toasted
shaved almonds, topped with seared Ahi Poké Tuna

Get it Twisted
Seared Ahi Poké Tuna, toast points, sliced avocado,
Wakame Salad, Sesame ginger drizzle and Scallions. 

Garlic butter base, house blend cheese, feta crumble.
Served with red sauce

Mixed greens, Gorgonzola Crumble, cherry tomatoes,
blackened birria, crispy fried onions, and Bleu Cheese
Dressing

Crab cream cheese, house blend cheese. Finished with
scallions, crispy fried onions, & sweet chili drizzle

House Made Hummus served with seasonal vegetables,
Toast points

A third pound patty basted in butter. Served on a brioche
bun with cheddar or house blend cheese. Topped with
icicle lettuce, sliced tomato, pickle chips, & onion

Thick sliced multi grain bread, tree nut free pesto, house
blend cheese (or selfish cow vegan cheese), bell peppers,
tomato, banana peppers and mixed greens

Carnitas on a brioche bun with caramelized onions, pickle
chips & drizzled with BBQ sauce. 

dill pickle mustard base, house blend cheese, shredded
pickle, finished with ranch

Garlic butter, house blend cheese, bacon crumble. Finished
with mayo, mixed greens, avocado & cherry tomatoes

Sous vide chicken breast, bacon, garlic aioli, mixed greens,
roasted cherry tomatoes

Seasoned tenderloin tips, smothered in demi glace,
gorgonzola crumble & served with toast points

Hot pepper bacon jam, house blend cheese, spicy birria,
jalapenos, caramelized onions, & toasted sliced almonds

Choice between two flour tortilla tacos or nachos. Choice
of seared ahi tuna poké, birria, or carnitas. Topped with
tangy power blend slaw, zesty citrus crema and pickled
red onions.

Mixed greens, heirloom cherry tomatoes, feta crumble,
sliced apples, dried cherries, bacon crumble, chicken with
raspberry walnut vinaigrette

Multi grain bread, bacon, hot pepper bacon jam, cheddar
cheese, & house blend cheese. 

Choose one sauce 
Red sauce, spicy red sauce, ranch, garlic butter, pesto

Choose up to three toppings
Proteins: Pepperoni, Carnitas, chicken, birria, bacon 

Veggies: Onions, bell peppers, banana peppers, jalapenos,
cherry tomatoes, pickles, pickled red onions

Choose one finishing sauce
Balsamic glaze, ginger sesame, bacon jam, dill pickle
mustard, sweet chili, hot honey

Steak tips, house blend cheese, crab cream cheese,
caramelized onion on a brioche bun, served with a side of
demi-glace

H a n d h e l d s
All sandwiches and wraps served with house chips. Sub veggies +$2. Gluten free bun +$3. Black bean patty +$2

F l a t b r e a d s
Additional topping +$2 proteins +$1 veggies. Gluten free +$3 / Vegan Cheese +$2

S h a r e a b l e s

S o u p s  &  S a l a d s
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*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs might increase your risk of foodborne illness

Large Bavarian Soft Pretzel Twist. Served with dill mustard
and Torn in Two Beer Cheese Dip
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Crab Rangoon
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If you build it...

Tacos or Nachos?

Jammin’ Grilled Cheese
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Taproom favorites

Some Pig

Garlic Chicken Bacon Wrap

Steak Tip Oscar*

Cattle Rancher Wrap

Feta Flat

Wakame Tuna*Kettle Creations


