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Sharing Q

BEER CHEESE (V)
druthers cheese sauce, golden rule blonde, cherry peppers,
bavarian-style pretzels

BRAISED SHORT RIB DUMPLINGS 17
8-hour braised short rib, shredded carrots, caramelized onions,
apple slaw, horseradish crema

CRISPY CHEESE CURDS (V) 15
cheddar, sweet pepper jelly, melba
NACHO SKILLET DIP 16

house queso, pico de gallo, charred corn, roasted poblanos,
scallions, pickled red onions, tomatillo/avocado salsa, jalapeno
ranch, tortilla chips
ADD: seasoned ground beef 4 | birria braised chicken 4

pork belly burnt ends 6

BANG BANG SHRIMP 18
tempura-battered shrimp, house bang bang sauce,
ginger-sesame slaw

WINGS 18
boneless, bone-in, breaded cauliflower (V)
SAUCES: buffalo | gochujang ginger | hot honey

carolina bbg | mango habanero | garlic parm

Tavern Fries

HOUSE FRIES (V) 12
hand-cut fries, sea salt, special & horseradish crema dipping sauces
ADD: beer cheese or turkey gravy 3

BUFFALO CHICKEN POUTINE 16
hand-cut fries, blue cheese crumbles, crispy buffalo chicken,
hot sauce gravy, pickled red onions, ranch drizzle

PORK BELLY POUTINE 16
hand-cut fries, cheese curds, bacon burnt ends, house gravy,

Soups ¢ Greons (B

ADD: ROASTED CHICKEN (GF) 7, SAUTEED SHRIMP (GF) 10,
PAN-SEARED SALMON (GF) 12

ROASTED TOMATO BASIL BISQUE,

GRILLED CHEESE STICKS (V) 14
fire-roasted tomatoes, fresh basil, sourdough, muenster
SMOKED BACON & CORN CHOWDER 12

sweet corn, applewood bacon, bacon burnt ends, thyme,
potatoes, crostini

APPLE GORGONZOLA (V/GF) I5
mixed greens, sliced apples, dried cranberries, gorgonzola,
candied walnuts, balsamic vinaigrette

CAESAR (V) 15
tuscan kale, focaccia croutons, shaved parmesan, red grapes,
caesar dressing

CHOPPED WEDGE (GF) 16
roma crunch, bacon burnt ends, pickled red onions, marinated
cherry tomatoes, house blue cheese

ROASTED BEET SALAD (V) 16
arugula, roasted beets, mandarin oranges, goat cheese, pistachios,
pepitas, meyer lemon vinaigrette

Vlue-N/-Cheese

BLACKBIRD MAC (V) 18
seven cheese blend, cavatappi

LOADED MAC 24
bacon, pulled chicken, ranch/carolina bbq drizzles

BUFFALO CHICKEN MAC 23
creamy buffalo sauce, crispy chicken, scallions, ranch drizzle
BACON & ONION MAC 23

cavatappi, cheddar-ale cheese sauce, slow-cooked caramelized
onions, pork belly burnt ends, beer mustard cream drizzle

BBQ MAC 22
smoked pulled pork, carolina bbq

(V) Vegetarian (GF) Gluten Friendly
Please notify your server of any food allergies
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SERVED WITH CHOICE OF FRIES OR BALSAMIC GREENS
GLUTEN-FREE PREPARATION AVAILABLE ON ALL BURGERS

THE MITZEN BURGER 20
wagyu blend, double patties, double american cheese, pickles,
crispy onions, burger sauce
ADD: extra patty 4 | chopped bacon 3

caramelized onions 2 | candied jalapenos 3

PEANUT BUTTER BURGER 21
wagyu blend, double patties, peanut butter,american cheese,
pancetta & onion jam, hot honey

MUSHROOM RISSBERGER 20
wagyu blend, double patties, sauteed mushrooms, caramelized
onions, muenster, house bbq

AMERICANA BURGER 21
wagyu blend, double patties, double american cheese, double
bacon, pickles, onions, lettuce, tomato, hot honey dijon mayo

SERVED WITH CHOICE OF FRIES OR BALSAMIC GREENS
GLUTEN-FREE PREPARATION AVAILABLE ON MOST SANDWICHES

DRUTHERBIRD FRIED CHICKEN SANDWICH I8
buttermilk fried chicken, muenster, dill pickle rounds, coleslaw,
jalapeno ranch

VEGGIE BURGER (V) 17
house-made black bean/quinoa veggie patty, lettuce, tomato,
sliced red onion, special sauce

LOADED GRILLED CHEESE 18
pulled chicken, crispy bacon, cheddar, muenster, carolina bbq,
ranch, sourdough

FISH FRY 17
breaded haddock, tartar sauce, shaved lettuce, pickle, brioche bun
GOBBLER 19

house-roasted turkey breast, stuffing, cranberry, muenster,
turkey gravy, griddled baguette

CAJUN GRILLED CHICKEN CAESAR WRAP 17
chopped romaine, house croutons, shaved parmesan, marinated
tomatoes, house caesar dressing

facos(3)

GLUTEN-FREE TORTILLAS AVAILABLE UPON REQUEST

FIESTA DEL MAR 16
pan-seared shrimp, slaw, apple-pineapple pico, jalapeno ranch,
cotija, flour tortillas

BIRRIA-BRAISED CHICKEN 15
grilled & braised chicken thighs, cabbage, pico de gallo, cotija,
avocado crema, flour tortillas

WAGYU BEEF 15
salsa-seasoned wagyu ground beef, tomatillo/avocado salsa,

diced white onion, cotija, cilantro, fresh lime

W/n?a Favorides

beer-battered haddock, hand-cut fries, house tartar sauce,
calabrian chili cocktail sauce, coleslaw, lemon, green onions

STEAK FRITES (CF) 34
eight-ounce beef tenderloin medallions, house-cut fries,
chimichurri, garlic herb butter

ITALIAN HERB CRUSTED SALMON 27
panko/herb crusted salmon, marinated/roasted tomatoes, white
wine/garlic cream sauce, parmesan polenta

CHICKEN POT PIE 24
house gravy, mixed root vegetables, crumbled cheddar-scallion
biscuit topping

Do nit lose hope. Flease believe thal there are
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- R. M. DRAKE



