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ENTREES & SALADS 
Gluten Free Pasta  (1.95)   

Add Chicken (5)  Shrimp (7)   Steelhead  (13)  Steak  (7)  
 

Smoked Gouda Mac 

Smoked Gouda Blend, Roasted Garlic,  

Sundried Tomato, Green Onion  17.95 

 

Cajun Linguini 

Grilled Andouille Sausage & Chicken, Pepper, Onion, House 

Made Creamy Cajun Alfredo Sauce, Toasty Bread   22.95 

 

Garden Pesto Linguini   

Mushroom, Spinach, Onion, Bell Pepper, Pesto Cream Sauce 

Topped with Blistered Cherry Tomato, Toasty Bread   18.95   

Substitute Red Sauce to Make it Dairy Free 

 

Buffalo Chicken Mac & Cheese          

Crispy Popcorn Chicken Tossed in Buffalo Sauce, House 

Made Buffalo Cheese Sauce, Bacon, Topped with Roasted 

Blue Cheese & Green Onion    21.95 

 

Pan Seared Steelhead   GF                                                                  

Fresh & Local Steelhead, Caper Dill Butter, Roasted  

Broccolini, Tri Colored Baby Carrots, Rice Pilaf   25.95 

 

House Made Bacon Wrapped Meatloaf                                                                  

Chorizo, Beef, Sausage, Bacon, Roasted Fingerling Potato, 

Tri-Colored Carrots, Tomato, Broccolini, Demi Glace  22.95  

 

Classic Caesar                                                                   

Crisp Romaine, Caesar Dressing, House Brioche Croutons, 

Parmesan   12.45   

 

BevRidge Wedge  GF                                    

Blue Cheese, Tomatoes, Green Onion, Balsamic Glaze,  

Bacon, Roasted Sunflower Seeds   13.95 

 

Roasted Tomato & Burrata                                     

Creamy Burrata, Mixed Greens, Cherry Tomato, Olive Oil & 

Balsamic Drizzle, Fresh Basil, Toasty Baguette   13.95  

 

SOCIAL BITES 
 

Chicken Lemongrass Potstickers   

Sesame, Green Onion, Soy Chili Sauce  10.45 

 

House Battered Chicken Strips          

Crispy House Breading, Seasoned Fries,  

Dipping Sauces   14.95 

 

Soft Pretzel    

Warm Salted Soft Pretzel, Spicy Beer Mustard  

& Cheese Sauce    9.95 

 

Blackened Street Tacos GF 

House Blackening Spice, Cabbage Slaw, Pico,  

Chipotle, Corn Tortillas     

Chicken  13.95    Shrimp  15.95 

 

House Brined Chicken Wings  gf**  

6 Piece  11.95     9 Piece  15.95    12 Piece   18.95 

Crispy Fried Wings Tossed in your choice of  

house made sauce: 

 Garlic Parmesan                  

 Barbeque    

 Buffalo 

 Blackberry Habanero  

 Thai Peanut  

 

Soup Du Jour 

Served with Buttery Baguette 

Cup  6.95 Bowl   9.95 

 

Steak Bites & Truffle Fries 

Marinated Steak, Blue Cheese Crumbles, Green Onion, 

House Truffle Fries   17.95 

 

Dill Caper Crab Cakes  

House Made Fresh, Wild Caught Crab, Dill  

Caper Remoulade   16.95 

 

 

** Item is prepared gluten free but is fried in a shared fryer 

*Consuming raw or undercooked meats, poultry, seafood, shellfish,  

or eggs might increase your risk of  

foodborne illness, especially if you have certain medical conditions .  

 
 

 
BURGERS & SANDWICHES  

Substitute Side Salad (2.95)   Gluten Free Bun (1.95)   

Veggie Patty (1.95)    Truffle Fries (1.95) 
 

BevRidge Smash Burger* 

Two Smashed Beef Patties,  American Cheese, Onion, Tomato, 

Bib Lettuce, Fried Pickle, Bacon Jam, House Sauce, Brioche 

Bun. Served  With Fries  17.95      Single Patty?  15.95 

 

Mother Clucker Burger 

Tender Fried Chicken, Pickles, Greens, House Sauce, Bacon, 

Red Onion, Provolone. Served With Fries   16.95    

 

BevRidge BLT 

Crispy Pepper Bacon, Local Bib Lettuce, Tomato, Avocado 

Crème, Garlic Aioli. Served with Fries   14.95 

 

Grilled  Ham, Apple Butter & Brie Sandwich 

Thinly Sliced Ham, Melty Brie, House Made  Apple Butter,  

Local Spring Mix, Rustic Bread. Served With Fries   14.95 

 

Philly Grilled Cheese 

Melty Cheddar & Provolone, Horseradish Crème, Grilled 

Steak, Peppers & Onions, Rustic Grain Bread. Served With 

Fries   17.45 

 

Smokin’ Cali Burger 

Chipotle Marinated Grilled Chicken, Provolone, Roasted 

Corn & Avocado Chutney, House Sauce. Served With Fries   

16.95 

 

Loaded Grilled Cheese 

Rustic Bread, Cheddar, Provolone, Pepper Bacon,  

Tomato, Chipotle Aioli. Served With Fries   13.95 

 



MOCKTAILS  

NO PROOF BEVERAGES 

 

Pepsi Products, Iced Tea, Lemonade   3 

 

Fresh Juice   3.5 

 

Flavored Iced Tea , Lemonade   4 

Strawberry, Raspberry 

 

Bottled Craft Root beer   4.25 

 

FROM THE TAP 

10 Rotating Drafts 

 

 

 

 

Beer Flight                                                 

Your pick of Four 5oz pours   11 

Strawberry Fields              

Pineapple Juice, Strawberry Juice, Lime , Soda   7 

  

Honey Badger              

Honey Simple Syrup, Lemon, Ginger Beer   8 

 

Never Gin Kissed               

Ritual Gin Zero Proof Liquor, Muddled Orange,  

Cucumber, Lime, house made rosemary  

simple, Tonic   9.50 

 

Sober Sombrero               

Ritual Tequila Zero Proof Liquor, Coconut Simple, 

Pineapple, Lime, 9.50 

/ 

Featuring Local Wineries  

2021 Riesling, 14 Acres   11/41 

2020 Malbec, Windy Hills   11/41 

2020 Syrah, 14 Acres    11/41 

“Tour Of Ridgefield” Wine Flight  18 

Sampler Pour of Each Ridgefield Wine 

 

Sauvignon Blanc, Starborough  11/41 

Prosecco, La Marca    12/45 

Brut Champagne, Freixenet   11/41 

2021 Chardonnay, Maryhill   11/41  

2020 Cabernet Sauvignon, J. Lhor  11/41 

2023 Pinot gris, Acrobat   10/36 

2021 Pinot Noir, A to Z Winery  12/45 

Add a Custom printed message or portrait to any foam 

topped drink! $1.50 

Featuring The Ripple Maker Edible Ink Printer!  

 

 
 

 
 

FROM THE SHELF 

 

Huckleberry Spritzer                 

Tito’s Vodka, Lemon, Huckleberry puree, Brut  

Champagne, soda   13 

 

Classic Mai Tai             

Light Rum, Lime, Simple, Almond, Triple Sec,  

Dark Rum Float   11 

 

Chai Martini                

Absolut Vanilla Vodka, Chai Simple Syrup,  

Espresso, Cream   12 

 

Caramel Espresso Martini 

Quartz Mountain Distillers Caramel Crème   

Mocha Vodka, Kahlua, Cold Espresso, Shaken  

& Served with a Signature Printed Design  13 

 

 

BevRidge Public Margarita Flight 

Three Handcrafted Margaritas! Passionfruit,  

Jalapeno Cucumber, Hibiscus Mezcal   27 

 

 

Smoked Apple Old Fashioned               

Crown Apple Whisky, Cinnamon Simple,  

Orange Bitters, Smoked Cinnamon  12 

 

The Floor is Guava                 

Bacardi Superior Rum, Lemon, Strawberry,  

Guava Nectar, Basil   13 

 

Hot Mama Margarita                

Pueblo Viejo Silver Tequila, Fresh  

Muddled Jalapenos, Lime, Simple, Tajin Rim   12 

 

Bourbon Peach Smash                 

Brown Sugar Bourbon, Peach Puree, Muddled Mint, 

Soda, Iced TeaShaken, Served on the Rocks   11 

 

Lavender Empress Bees Knees 

Empress Gin, Lemon, Honey Simple, Lavender  

Syrup   13 

 

Cinnamon Toast Crunch 

RumChata, Absolut Vanilla Vodka, Fireball  

Cinnamon Whisky, Whipped Cream   12 

GROUP DRINKS 

For Groups of  3 or more  

Limit Two 
Classic Mai Tai              

Light Rum, Lime, Simple. Almond, Triple Sec,  

Dark Rum Float   32 

 

The Floor is Guava                 

Bacardi Superior Rum, Lemon, Strawberry  

Simple, Guava Nectar, Basil   35 

 
 

White Claw Bucket                     Tall Boy Bucket   

Watermelon, mango                      Montucky, Rainier,  

        22                                             pub beer    15 

       

                


