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BAR FARE

Charcuterie Board $16/30

Small/Large - Chef‘s selection of cured
meats, cheeses, & breads

Grilled Flatbhread Sy

Chevre, prosciutto, & pear w/ a
balsamic reduction & herbs

Arancini Balls $10
House-made marinara
Huli Huli Nachos S15

Hawaiian BBQ Chicken, red onion,
roasted pepper crema

Irish Poutine $12

Seasoned Chips, Beer Cheese Sauce,
Red Onion Bacon

Stuffed Artichoke Hearts $10
Tri-slend stuffed, lemon herb whipped
goat cheese spread

Potato Barrels $9

House-made harissa onion ketchup

Pretzel Sticks $9
House-made beer cheese dip

Mozz Sticks S8
Served w/ house marinara

Fries sy

Beer battered/sweet potato

Soup of the Day Su/6

BUN FARE

Served with a side of Fries + dressed greens

Smoked Turkey Club Sandwich §1y

Smoked turkey, swiss cheese, bacon,
lettuce, tomato, house mayo

Koji Fried Chicken Sandwich $17

Extra crispy Japanese fried chicken, Asian-
style bbq sauce, tahini & red cabbage slaw

Grilled Chicken Ceaser Wrap  $13

Grilled chicken OR breaded vegetarian
chicken & romaine, spicy tahini caesar,
wheat tortilla

Steak Sandwich 817

French onion soup-marinated w/melted
swiss cheese on toasted Everyday Bread

Bronze Burger $15

8oz grilled & topped w/American
cheese/lettuce/tom/red
onion/housemade mayo & pickles

Double Bourbon Bacon Burger  $18
2 - 8 oz patties/ American Cheese/
Bourbon Bacon Jam

Brie Burger $16

8oz grilled & topped melted brie/ grilled
pears/ house-made onion ketchup

WINGING IT

Bronze Wings S1Y
One dozen served in your choice of
BufFfalo/Hot Maple/Boss Sauce/LiT

Sauce Chimichurri/ Sweet & Spicy/

Bourbon BBQ/ Harissa Hot Honey

**Smoke your wings For + §2



