Starters

Bone-In Wings (6) $15 °F
SAUCE OPTION

Pineapple Bourbon BBQ | Mild Buffalo

Dry Rub | Sweet Chili | Creamy Mojo
Garlic Parm | Carolina Gold | Reptar
Sauce | Cool Ranch Sauce

Dipped Tacos™¢F $14

Consume Dipped Corn Tortillas | Marinated

Blackened Chicken | American Cheese

Minced Onion | Served with Consume & Lime

Soft Pretzel $11
Large Pretzel served with Pub Mustard &
House Made Beer Cheese

Tenders $15
Crispy tenders
Tossed in or sauce on side

Potato Skins “¢f$13

Crispy Fried Potato Skins | Melted Cheddar
House Cheese Mix | Bacon Bits | Served with

Sour Cream

House Made Chips N’ Dip $16

Chili | Avocado Salsa | House Cheese Sauce |

House Made Tortilla Chips

Steak & Cheese Egg Roll $14
Spicy Mayo | Onion ring stack

Mac & Cheese Bites $14
Served with creamy mojo dipping sauce

Mozzarella Half Moons $13
Served with Marinara Sauce or Tossed in
Sauce of Choice

Sampler Plate $18

Tenders with Choice of Sauce & Ranch or
Blue Cheese | Mozzarella Half Moons
Potato Skins with Chive & Sour Cream

FOR THE KIDS
12 & UNDER $9

Served with small drink & fries

Tenders
Hamburger
Cheeseburger
Cheese Quesadilla

*Consuming raw and undercooked meat, seafood, shellfish, and eggs
may result in foodborne illness, especially if you have certain medical
conditions**

**GF with a substitution of bun

***Please inform us if someone in your party has an allergy***

SEAR

BURGER & WHISKEY

Salads

Add Grilled Chicken $7
Fried Chicken $8 | Single Patty $6
*Make any salad a wrap +$3*
Wraps served with steak fries

The Wedge $15
Romaine Wedge | Bacon Bits | Tomato
Fried Onion Crisps | Bleu Cheese
Dressing | Balsamic Glaze Drizzle

Tossed Caesar $13
Romaine | Parmesan Cheese
Croutons | Caesar Dressing

Southwest Chop ¢ $15
Romaine | House Corn Salsa | Avocado
Crispy Tortilla Strips
Chipotle Ranch Dressing

B.Y.0.H.

BUILD YOUR
OWN HANDHELD

Fill out the
build your
owh
handheld
card to
customize
your owh

Oven Baked Mac N Cheese

Buffalo Mac $17 French O’ Mac $16
House Creamy Gouda Mac House Creamy Gouda Mac
Marinated Chicken Tossed Caramelized Onions

in House Buffalo Sauce  Topped with Mozzarella &
Topped with Mozzarella Croutons

Plain Mac $14
House Creamy Gouda Mac

Topped with Mozzarella

** JOIN US FOR BRUNCH EVERY
SATURDAY & SUNDAY 11:30-3!111*+

Dessert

Cookie Skillet $14 Vanilla Ice Cream™©f$10

3 Scoops | Chocolate

Mini Churros $12
Chocolate Sauce

Fresh Chocolate Chip
Cookie | Ice Cream Scoop Brown Butter Cream Cheese Sauce | Caramel Sauce

House OREO Whipped
Cream

Oreo Whipped Cream

SEAR Signature Handhelds

All burgers served as double SMASH patties with fries
Burgers can be made with grilled or fried chicken (+$3)

SUB veggie black bean burger (+$4)
*Load your sides with house cheese sauce & bacon for +$4 (add chili too! +$4)

"6F Gluten Free Bun $2
Add additional burger patty $6

Substitutions for other sides $3
Substitute for Chili as Side $6

$16 *6F The Basic

Lettuce | Tomato | Onion | Pickles
White American | Burger Sauce | Seeded Bun

$19 “F Pub Burger
Caramelized Onions | Swiss Cheese | Beer Cheese
Pub Mustard | Onion Roll

$17 Dragon Ball

Sweet Chili Sauce | Lettuce | Jalapeno
Cheddar Cheese | Seeded Bun

$17 "F Mushroom & Swiss

Garlic Aioli | Swiss Cheese | Grilled Mushrooms
Shredded Lettuce | Onion Roll

M $20°°" SEAR-iously Spicy
Sweet Heat Bacon Jam | Chili Candied Bacon
Pickled Jalapenos | Cherry Peppers
Spicy Mayo | Pepperjack | Onion Roll
Bacon Jam | Caramelized Onion | Garlic Aioli
Tomato | Bacon | Cheddar | Seeded Bun

$18 Cowboy Burger
Bourbon BBQ | Mayo | Onion Ring | Cheddar
Onion Roll | Add Chili +$4

$20 "SF Wild Hog

Crispy Prosciutto | Fig Spread | Arugula
Hot Honey Drizzle | Gouda | Seeded Bun

$18 Parm Sandwich

Fried Chicken | Marinara
Mozzarella | Sub Roll

S $21 Firecracker Sub
Ground Beef | Jalapenos | Caramelized Onions
Bacon Bits | Mozzarella | Kickin’ Bayou Sauce

$17 SEAR-rito
Marinated Chicken | Avocado Salsa | Corn | Lettuce
American Cheese | Special Sauce | Shoestring Fries

Sides

Fries "°F $6
Sweet Potato Fries "6 $7
Battered Onion Rings $7

Side Caesar Salad $7
Side Chili $8




House Margs 160z $13

House Silver Tequila & Skinny Margarita Mix.
Salt or Sugar Rim
Add a flavor for $1
Peach - Raspberry - Strawberry
Mango - Desert Pear

Upgrade your tequila!
Casamigos Reposado & Blanco
Milagro Silver & Reposado
Ocho Plata
**Additional Charges may apply**

Cocktails

Coff Drop $12
Black Cherry whiskey and coke

Slosh Water $11
Whiskey | Sour Mix | Peach Schnapps
Pineapple Juice | Blue Curacao

Hangar Breeze $12
Hangar Lime Vodka | Grapefruit Liqueur
Lime Juice | Prosecco Float

Irish Goodbye $14
Shanky's Cream Soda Whiskey
Rumchata | Espresso Liqueur

Tequila | Skinny Marg Mix | Agave
Float Anchos Reyes Liquer

Mai Tai $12

Rum | Amaretto | Orange Juice | Lime
Juice | Pineapple Juice

Man - Rita $13

Tequila | Triple Sec | Sour Mix | Melon
Liqueur | Pineapple Juice | Grenadine

Pecan Sugar Cookie Martini $15
Pecan Brown Sugar Bourbon | Amaretto
Cream Liqueur

Pamplemousse Cosmo $15
Vodka | Grapefruit Liqueur | Orange Liqueur
Lime Juice

Srawberry Melon Martini $15
Vodka | Melon Liqueur | Strawberry Puree
Lime Juice

Build Your own Starting at
Old Fashioned $12

BITTERS CHOICES
Angostura Classic

2. Do you want your Whiskey Barrel Aged
cherry and orange Lemon

muddled? Cherry
Toasted Almond

Black Walnut
Chocolate
Turkish Tobacco
*Ask About Additional Flavors*
(additional charges apply depending on whiskey choice)

1. Choose your Whiskey

3. King cube or regular
rocks?
4. Choose your bitters

Whiskeys

Bourbon Canadian Whiskey
: Crown Royal

Basil Hayden ROy

Knob Creek Canadian Club

Makers Mark Irish Whiskey_

Angels Envy Four Walls

Blantons Jameson

Buffalo Trace Redbreast 12 yr
Bully Boy West Cork Irish Whiskey

Eul-:leTi; Bl(c))terbootr';le in Bond Japanese Whiskey.
. Tay FUYU Whiskey

Penelope Four Grain

Peneloge Toasted Sour Mas'h Whiskey
Woodford Reserve Jack Daniels

Four Roses Jack Daniels Gentleman Jack
Elijah Craig Small Batch Flavored Whiskey

Old Forester Jack Daniels Honey

Eagle Rare Buckhorn Black Cherry
Wellers Full Proof Screwball Peanut Butter
Wellers Special Reserve Blackland Pecan Brown Sugar
Widow Jane Knobb Creek Smoked Maple
Whistle Pig Bourbon 10 Year

Ultra Rare 10Z Pours (While They Last)

Whistle Pig PiggyBack Boss Hog X Rye
Blackland Pappy 10 Year

Green River High West A Midwinter Nights Dram

Russell’s Reserve Weller CYPB

E.H. Taylor Barrel Proof
Hancock Reserve
George T Stagg

Rye
Elijah Craig Toasted Rye
Angels Envy Rye

High West Double Rye Scotch
Sazerac Monkey Shoulder
Bulleit Rye Johnnie Walker Black

Redemption Lagavulin 16 yr
Wild Turkey 101 Oban 14 yr
Whistle Pig Rye The Macallan Double Cask 12 yr

Beer Bucket

Coors Light

Try Our To Go Cocktails!

*Choose from any of our signature

cocktails tfo go*
*must order food with to go cocktails**

Wine

Glass/Bottle - 9/35
White
Dashwood Sauvignhon Blanc
EOS Estate Pinot Grigio
EOS Moscato
Chateau Chardonnay

Red
EOS Cabernet Sauvignon
EOS Pinot Noir

Sparkling_
La Marca Split $10

Sangria
Red or White $14

Beer

Bottle

Mich Ultra $6
Coors Light $6
Corona $6
Bud Light $6
Sun Cruiser Half and Half $8
Sun Cruiser Blueberry $8
High Noon Peach $8
Athletic Gold $6
Guinness $10
Draft

Ask your server about our rotating
draft options.

Whiskey Flights

Four loz Samples of Whiskey Listed

Discovery Flight $40:
Rotates, ask your server

ULTRA RARE ALLOCATED FLIGHT $150

(1/20Z each pour)
**While Supplies Last**

EH Taylor Barrel Proof

Sun Cruiser $40 Old Rip Van Winkle 10YR

George T Stagg Kentucky Bourbon
Weller CYPB
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