
SHAREABLES
BURRATA PLATE | 11
GRILLED PEACHES, BALSAMIC ONION JAM, BAGUETTE
 
 

CRISPY CAESAR BRUSSELS SPROUTS  | 14
SHAVED PARMESAN, CRUNCHY GARBANZO BEANS 

 

COCONUT SHRIMP TACOS  | 17
RED CABBAGE, PINEAPPLE SALSA, FIRECRACKER SAUCE
 
PUB FLATBREAD  | 16
CHEF ERIC’S CURATED MONTHLY SPECIAL 
 
ULTRA NACHOS  | 16
FRESHLY FRIED CHIPS, AVALANCHE ALE QUESO, LIME CREMA, 
PICO DE GALLO, GUACAMOLE, JALAPENO, REFRIED BEANS
ADD CHICKEN +4  | SEASONED GROUND BEEF +5 

JUMBO CHICKEN WINGS  | 20
CARROTS, CELERY, CHOICE OF RANCH OR BLEU CHEESE
FIRECRACKER SAUCE, BBQ, BUFFALO, OLD BAY
GARLIC PARMESAN, TANGY COCHUJANG

SALADS

ENTREES

SWEET TREATS
GRILLED PEACH & FRISEE  | 25
TOASTED PEPITA DUKKA CRUMBLE, WHIPPED GOAT CHEESE
SHAVED RADISH, WHITE BALSAMIC VINAIGRETTE
ADD CHICKEN +4 | STEAK +6

 
HERB CRUSTED CHICKEN CAESAR  | 22
HOUSEMADE CAESAR DRESSING, PARMESAN, CROUTONS
ADD STEAK +6

ALL SANDWICHES SERVED WITH WAFFLE FRIES (NOT GF) 
GLUTEN FREE BUN + 2

MOZZ STICK GRILLED CHEESE | 14
GRIDDLED SOURDOUGH CHEESE SANDWICH STUFFED WITH
FRIED MOZZARELLA STICKS
RANCH, MARINARA SAUCE
 

MUMH BURGER  | 22
LETTUCE, TOMATO, ONION, SECRET SAUCE, CHALLAH BUN
CHOICE OF CHEESE : WHITE AMERICAN, SWISS, PEPPERJACK,
BLEU CHEESE, CLASSIC CHEDDAR
 
SHRIMP ELOTE SKILLET  | 22
HATCH CHILI GRITS, ROASTED CORN, COTIJA, CRISPY ONIONS
 
GRILLED CHICKEN CLUB  | 21
BACON, LETTUCE, TOMATO, HOUSE PICKLES, CAJUN AIOLI
CHALLAH BUN

FALAFEL PITA  | 20
ROASTED RED PEPPER HUMMUS, CUCUMBER, 
PICO DE GALLO, FETA, TZATZIKI

PULLED PORK SANDWICH  | 21    
SLOW SMOKED PORK, CAJUN SLAW, CAROLINA BBQ SAUCE
CHALLAH BREAD 

FOUR LAYER LEMON CAKE CHEESECAKE  | 13

ROTATING COOKIE SELECTION  | 12

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SHELLFISH, SEAFOOD, OR EGGS MAY
INCREASE YOUR RISK OF FOOD-BORNE ILLNESS, ITEMS MAY BE SERVED RAW OR UNDERCOOKED
BASED ON YOUR SPECIFICATION OR CONTAIN RAW OR UNDERCOOKED INGREDIENTS. 
20% GRATUITY ADDED TO PARTIES OF 6 OR MORE. OPEN TABS WILL INCUR 20% AUTO-GRATUITY.

GLUTEN FREE DAIRY FREE VEGETARIAN



CANNED BEER & SELTZER
PREMIUM | 16.00
MICHELOB ULTRA - 25 OZ

AVALANCHE AMBER ALE – 19.2 OZ

ODELL IPA – 19.2 OZ

KONA BIG WAVE - 25 OZ

MODELO – 24 OZ

VOODOO RANGER IPA – 19.2 OZ

STEM CIDER – 16 OZ

BLUE MOON - 19.2 OZ

AMERICAN LAGER | 14.5

BUD LIGHT– 25 OZ

COORS LIGHT– 24 OZ

COORS BANQUET - 24 OZ

SELTZER | 16.50

NUTRL PINEAPPLE – 24 OZ

NUTRL WATERMELON - 24 OZ

TRULY – 24 OZ

TOPO CHICO – 24 OZ

NON-ALCOHOL AMERICAN LAGER | 6.50
MICHELOB ULTRA ZERO - 12 OZ

BUDWEISER ZERO - 12 OZ

DRAFT BEER
AMERICAN PREMIUM, IMPORT STYLES, & CRAFT  
16 oz - 14.00  |  20 oz - 15.00 
MICHELOB ULTRA

GOLDEN ROAD MANGO CART WHEAT

GOLDEN ROAD BELGIAN WHITE

KONA BIG WAVE GOLDEN ALE

BEER HUG IPA

SPACE DUST IPA

STELLA ARTOIS LAGER

AVALANCHE ALE

ESTRELLA JALISCO LAGER

AMERICAN LAGER

16 oz - 13.00  |  20 oz - 14.00

BUD LIGHT

COORS LIGHT

BEER BUCKETS

WINE

CANNED
COCKTAILS

PREMIUM BEER OR SELTZER BUCKET | 90

CHOICE OF 6 AMERICAN LAGER CANS | 75

PRE-MADE CANNED COCKTAILS, 12 OZ | 14.5
GINGER & LIME

LEMONADE

ORANGE SPRITZ

WHITE WINE
TIAMO PINOT GRIGIO | 16 GLS | 70 BTL

LA CREMA SAUVIGNON BLANC | 16 GLS | 70 BTL

KENDALL JACKSON CHARDONNAY | 16 GLS | 70 BTL

SANTA MARGHERITA PINOT GRIGIO | 19 GLS | 90 BTL

RED WINE
MURPHY GOODE MERLOT | 16 GLS | 70 BTL

19 CRIMES RED BLEND | 16 GLS | 70 BTL

BREAD & BUTTER PINOT NOIR | 16 GLS | 70 BTL

JOSH CABERNET SAUVIGNON | 16 GLS | 70 BTL

UNSHACKLED PRISONER RED BLEND | 19 GLS | 90 BTL

SPARKLING

BENVOLIO PROSECCO | 16 GLS | 70 BT

FLEUR DE PRAIRIE ROSE | 16 GLS | 70 BTL

RESERVE CELLARS BY THE BOTTLE
CAKEBREAD CHARDONNAY | 150 

RODNEY STRONG CABERNET SAUVIGNON | 160

MOET & CHANDON CHAMPAGNE BRUT IMPERIAL | 200


