Spicy Buffalo with celery, carrot
and bleu cheese

Smokey Beer Cheese Mac A
Chef's Signature Mac & Cheese with
smoked provolone, smoked gouda and
a local lager

Spicy BBQ Crilled Sausage
Bites 42

Roasted Poblano Hummus 30
White bean hummus, poblanos,
finished with a roasted corn relish.
Served with grilled Pita

Chipotle Apple Coleslaw 18

Jalapeno Popper Dip 42
Roasted jalapenos, cream cheese,
bacon and fresh herbs

Served with tortilla chips

Philly Cheesesteak Sliders 48
Thinly sliced chopped cheesesteak
with grilled peppers and onions, and
our own smokey beer cheese sauce
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Warm and Serve! Comes with
-Beer Cheese Sauce
-Sweet Hot Mustard
-Jalapeno Popper Spread

Twice Baked Potato Skins 36
Filled with bacon cheddar, green onion and sour
cream.

Pork Belly Skewers 42
served with a cajun maramalade dippiing sauce

Molten Brownie 36
Chocolate chip fudge brownie

layered with dark chocolate ganache, caramel
sauce, walnuts and mini-marshmallows.

Comes ready to warm in the oven, or eat as is!

Hawk-Tail 1 CAN- $6 -OR- 4 FOR $20
Enjoy this refreshing non-alcoholic beverage
with your guests- a delightful punch mixed with
a bit of lemonade and pineapple juice. Add in a
bit of your own favorite liquor at the party to kick
it up a notch (we recommend Vodka!).

Comes in a 320z recyclable can.

Pickup from our Llower Queen
Anne kitchen from 1la-1p on

game day 2/12!
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