SIGNATURE COCKTAILS

RANCH WATER 16 FOURTH AND L0NG 12
Choice of Dulce Vida Tequila, Lime Juice, Simple Syrup, Bulleit Rye Whiskey, Domaine de Canton Ginger Liqueur,
Soda Water Simple Syrup, Lemon Juice, Dash Angostura Bitters
STRAWBERRY LIMEADE 1 WHP MARGARITR 12
Deep Eddy Lime, Simple Syrup, Lime Juice, Strawberries, Dulce Vida Blanco, Naranja Orange Liqueur, Agave Nectar,
Splash Soda Water Lime Juice, Lemon Juice
Frozen or Rocks | Add Grand Marnier Float for $2
CROWN ROYAL APPLE T1
Crown Apple, Cinnamon Simple Syrup, Lime Juice, II.HUHM]HH llEﬂlﬂH[MHHP ]|4 SPORTS ENTERTAINMENT
Ginger Beer Ketel One Citroen, Naranja Orange Liqueur, Lavender Syrup

ALL DAY MENU

BLINDSIDE MARTINI 12
Ketel One Botanical Peach Orange Blossom, Strawberry, Simple Syrup
l u s MERCURY MALIBU 12

Malibu Rum, Orange Liqueur, Pineapple Juice, Mango Puree
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MICHELADA

(MUST HAVE 4 GUESTS TO ORDER)
Truly Fruit Punch Hard Seltzer, Platinum 7x Vodka,
Malibu Coconut Rum, Gummy Sea Creatures We-Ko-Pa Cabernet 6 We-Ko-Pa Chardonnay 6 Grandial Blanc de Blane 7

40 Heavyweight Pinot Noir 10 We-Ko-Pa Pinot Grigio 6
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DIRMONDBACH

BOTTLED PREMIUM SPIRITS

BEER/SELTZER VODKA GIn WHISKEY " p
Platinum 7x Beefeater Seagrams 7
BUWHSEH ﬁ EUBUWH EXTRH 7 Deep Eddy (OriginaSI,ttlj_ltlacmhz:?lii:\ae?tgrl;!\pefruit, Sweet Tea) Ta"q”eraééglzgg‘z;‘s;:i‘f oenee E:z\ljv J d
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EN I R E Es Jack Daniels BBQ Sauce, Parmesan Garlic Fingerling Potatoes

Crispy H'Amala Beer Battered Cod. Sedona Seasoned Fries,

120z Cowboy Rib-Eye, Parmesan Truffle Steak Fries & Malt Vinegar Slaw, Tartar Sauce
Brandy Green Peppercorn Sauce

Slow Cooked Pork Shank, Poblano & Corn Queso, Black Bean &

SPORTS ENTERTAINMENT Loaded Mash Potato, Grilled Asparagus Smoked Bacon Ragout, Cilantro Chimichurri, Flour Tortillas, Lime Wedges

APPETIZERS GARDEN GRAZERS *BURGERS [FEREER

BEER BATTERED ONION RINGS $10 Choice of: Thick Cut Fries, Sweet Potato Fries,
Horseradish Ketchup WKP HOUSE SALAD 59 Coleslaw, Chips, Side Salad, Fruit

Organic Greens, Heirloom Cherry Tomatos, Carrots,

QUESO DIP $8 Cucumbers, Red Onions, Pepperoncinis, Ranch Dressing ~ THE OLD FASHIONED $15
Tortilla ChlpS Add: *Chicken $7 *Shrlmp $8 *Steak $12 *Mahi Mahi $7 Angus Burger, Boston Blt.)b, TomatO, Red Onlon,

1000 Island, Cheddar, Brioche Bun NUTTY PRO FESSOR
WK_P CHICKEN NACHOS $15_ _ *SEARED AHI TUNA SALAD $15 PATTY MELT $15 Godiva Chocolate Liqueur,
Braised Chicken Breast, Spanish Chorizo, Salsa Fresca, Togarashi Tuna, Romaine & Iceburg, Carrots, Swiss Cheese, Caramelized Onion, Roasted Peppers, Peanut Butter Swirl Ice Cream,
Hatch Pepper Cheese Sauce, Guacamole, Crema, Edamame, Radish, Mandarin Oranges, Wonton Strips, Mushrooms, 1000 Island, Rye Toast Reese’s Peanut Butter M&M’s
Micro Cilantro, Corn Tortilla Chips Sesame-Ginger Dressing THE SMOKEHOUSE $16
JALAPENO POPPERS $12 *STEAK SALAD $18 Smoked Gouda Cheese, Hickory BBQ Sauce, WILLY WONKA
Buttermilk Ranch Dressing Jalapefio Popper, Crispy Onions Vanilla Vodka, Vanilla Bean Ice Cream,

Steak Bites, Iceburg & Romaine, Bacon,
CRISPY SHRIMP $16 Avocado, Egg, Tomato, Shredded Cheese,
Buttermilk Ranch Dressing

Assorted Candy, Rainbow Sprinkles,
Whipped Cream
Fried Shrimp, Lemon Pepper Tartar Sauce, Cocktail Sauce

“THE DUKE” $10 / N
Toasted Salted Pretzel, Beer Cheese Sauce, s AN DWI CH Es
Honey Mustard, Garlic Butter 12” s PECIALTY Pl ES D Es s ERTS
Buffalo Cauliflower Bites $10 Choice of: Steak Fries, Sweet Potato Fries, Cauliflower Crust: Additional $3
Cole Slaw, Chips, Fruit, Side Salad MARGHERITA PIZZA $15
WI N GS BLACK BEAN BURGER $13 Roasted Tomato, Basil Pesto, Fresh Mozzarella,
Green Chili Cheese, Pickled Cucumber & Onion, Balsamic Glaze
TRADITIONAL, BONELESS, % DOZEN $12 DOZEN §20 || C"'SPy Onion, Cilantro Aioli, Pretzel Bun PEPPERONI $15
Kentucky Bourbon BBQ, Buffalo, Parmesan-Garlic, House-made Sauce, Pepperoni, Three Cheese Blend Warm Cinnamon Dusted Pretzel,
Thai Sweet & Spicy, Ghost Chili SR A S G ARIZONA $17 Maple Pecan Syrup, Vanilla Icing
Sauerkraut, 1000 Island, Swiss Cheese, Marble Rye
Marinated Carne Asada, Roasted Poblano Pepper Spread,
. . GR".LED CHlCKEN SANDWH'CH $16 Avqgado, Pico de GaIIo, Pickled Jalapeno,
Consuming raw or undercooked meats, poultry, Grilled Chicken, Applewood-Smoked Bacon, Avocado Cotija Cheese, Crema
LT L, SR, CPCEED Mmay Increase yourr =K Cheddar Cheese, Tomato, Green Leaf Lettuce and CARNIVORE $20 Strawberries, Oreo’s, Sponge Cake,
Riloes ke Honey Mustard Aioli, Sourdough Toast Herbed Tomato Sauce, Pepperoni, Sausage, Bacon, Graham Crackers
\ / Onion, Capicola Ham

A $2 CHARGE WILL BE APPLIED TO ALL SPLIT ORDERS 20% GRATUITY WILL BE ADDED TO PARTIES OF 6 OR MORE



