
shareables   

BEER CHEESE + HOUSEMADE CHIPS   10
belgian witbier, aged smoked cheddar, horseradish, 
thick-cut garlic vinegar chips  |  LAGER

BRUSSELS SPROUTS   6
fried, balsamic vinegar  |  WHEAT ALE 

IRISH NACHOS   14

house chips, pulled pork, beer cheese, jalapeños, 

shredded cheese, red onion, sour cream  |  IPA

FRITES   7
house-cut, roasted garlic aioli  |  GOLDEN ALE 

MAC + CHEESE   8
gruyère, smoked gouda, panko crust 

(add house-smoked bacon +2)  |  BROWN ALE 

between the bread house-cut frites or chips | side house salad +3

HICKORY-SMOKED BBQ PULLED PORK   14

dry-rubbed, house slaw, blackwood memphis or kansas city sauce, brioche bun  |  IPA 

CENTENNIAL DINER BURGER*   15

two patties, aged smoked cheddar, aioli, dill spear, brioche bun 

(add house-smoked bacon +2,  fried egg +1)  |  PALE ALE

GRILLED CHICKEN CAESER*   14

cajun spiced breast, aged swiss cheese, romaine, caeser dressing, tomato, dill spear, brioche bun  
(add house-smoked bacon +2)  |  PILSNER

LAMB KEFTA   14

spiced lamb + beef, cucumber yogurt sauce, cherry tomatoes, fl atbread  |  IPA

BREAKFAST BURRITO*   12 saturday + sunday only
house chorizo, scrambled egg, potato, chihuahua cheese, sour cream, salsa fresca, frijoles charros

greens add seared chicken breast +6

CAESER SALAD   11

romaine, parmigiano reggiano, caeser dressing, croutons

GREEK KALE SALAD   12

baby kale, romaine, cucumber, cherry tomato, feta, sunfl ower seeds, balsamic vinaigrette 

HOUSE SALAD   6
arugula, cherry tomato, pepitas, red wine vinaigrette

*The consumption of raw or undercooked meats, poultry, seafood, shellfi sh, or eggs may 
increase the risk of foodborne illness in some individuals

CHARCUTERIE 
BOARD

Choose three for 15 | +4 for more

Summer Sausage

Tasso Ham

Duck Prosciutto

Blue Cheese

Barely Buzzed Cheddar

Camembert

Greek Olives

with red grapes, chutney,

beer mustard, crostinis

6.26.20
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