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Appetizers
Chips & Dip $9 (GS, VG, V)

House salsa, black bean salsa, beer
cheese, queso. Choice of two,
upcharge for additional dips

Jumbo Pretzel (v, vG) $16
Buttered and salted, served with beer
cheese, stone ground mustard(V), or
spicy queso. Upcharge for additional
dips

Garlic Cheese Bread $13 (GS)
Creamy garlic spread, mozzarella,
asiago. Finished with parsley

Served with your choice of beer cheese
or marinara

Jalapeno poppers $14
Jalapenos and cream cheese, wrapped in

bacon. Breaded and fried. Choice of
raspberry sauce, or other side sauce

Cheese curds $12

Garlic and white cheddar cheese curds.
Choice of marinara, or other side sauce

SW Chicken Nachos $16 (GS)

Chicken, spicy queso, black bean salsa,
tomato, red onion, cotija, avo crema,
cilantro, side house salsa

Karaage chicken bites $12 (GS)
Chicken thighs marinated in a ginger &
garlic soy sauce, coated in potato
starch and fried

Sandwiches & Wraps
Comes with choice of side
+81 for soup/+S2 for mac

Classic smash burger $18

Garlic mayo, pickles, lettuce, tomato,
american cheese, caramelized onion,
burger sauce. GF buns, impossible patties,
and lactose free cheese available.

+Add bacon $3 / add patty $4

Fried chicken burger $18
Karaage fried chicken, cheddar, lettuce,
tomato, onion, garlic aioli

Banh Mi Sandwich $19

Hoisin(F) pork, pickled slaw, jalapeno,
sriracha aioli, taco sauce, cilantro, toasted
baguette

Cuban Sandwich $19 (vG)

Pork, smoked ham, mustard aioli, pepper
jack, pickles, cabbage slaw, sriracha aioli,
toasted baguette

Cranberry Chicken Sliders $16
Cranberry chicken salad, green apple,
honey, brioche slider buns

Chicken Bacon Ranch Wrap $16
Roasted chicken, romaine, colby, tomato,
cucumber, ranch, bacon, flour tortilla wrap

BLT $16

bacon, romaine, tomato, garlic aioli,
white bread

+Avocado, or cheese

Drunken pork G.C. $17
Shredded pork, Bourbon Barrel BBQ,
cheddar cheese, pepperjack cheese,
white bread

Jalapeno popper G.C. $17

Bacon strips, whipped cream cheese,
jalapenos, sriracha aioli, pepperjack,

colby jack, white bread, raspberry sauce on
side

Tacos
Set of 3- No mix & match
Choice of flour, corn, or lettuce wraps

(+S2)

Banh Mi $15

Hoisin(F) pork, pickled broccoli slaw,
jalapeno, cilantro, taco sauce

C.B.R.$15

Shredded chicken, bacon bits, ranch,
green onion

Thai Peanut $15 (GS, VG, V)
Shredded chicken or tofu, thai peanut
sauce, pickled papaya slaw, sweet chili
aioli, jalapeno, thai basil, peanuts

Sweet chili Prawn $15 (GS)
Prawns cooked in sweet chili sauce,
sweet chili slaw, jalapenos, sweet chili
aioli, cilantro

Sides
Bacon & Gouda Mac & Cheese
$9
w/beer cheese, gouda, white cheddar,

bacon bits, green onion

Entree Mac N Cheese $16(VG)
w/beer cheese, gouda, white cheddar,
bacon bits, green onion

Cucumber Salad $7 (GS)

Diced cucumbers, spicy soy dressing(F) &
sesame seeds

French Fries $7

Choice of 1 dip. Additional dips $0.75
Sweet potato Tots $9

Choice of 1 dip. Additional dips $0.75

Coleslaw $7 (GS, VG)
Topped with green onion

House Side Salad $8 (GS, VG, V)
Romaine, tomato, cucumber, red onion

Side Caesar $8 (GS)

Romaine, asiago, croutons

House Made Soup $8/$12

Ask your server about the rotating soup!

Please notify your server of any dietary restrictions or
allergies and we will do our best to accommodate you
For those with gluten restrictions-our house pork, beer
cheese, and hoisin sauce contain gluten



Flatbread Pizzas
Substitute GF cauliflower crust +$5
(Our flatbread and cauliflower crusts contain
dairy)

Pepperoni $16 (GS)
Marinara, mozzarella, pepperoni, basil

Margherita $16 (VG, GS)
Marinara, mozzarella cheese, diced
tomatoes, balsamic glaze, thai basil

Chicken Bacon Ranch $18 (GS)

Creamy garlic sauce, mozzarella, chicken,
bacon, tomato, ranch, green onion

Hawaiian $16 (GS)
Marinara, fresh pineapple, ham, mozzarella,
basil. Add jalapenos for S1

Desserts

Brownie $9

Housemade fudge brownie, with vanilla ice
cream and our peanut butter milk stout
sauce

Cheese cake $10

New York cheesecake with choice of peanut

butter milk stout sauce, chocolate, sea salt
caramel, or seasonal fruit purees

Apple cinnamon roll $11
Housemade cinnamon rolls, with apple
compote on top

Coconut Banana cake (V, VG, GS)
A cake made with banana, coconut milk,
walnuts, with a coconut icing

Salads
Half/full size

Taco Salad $15/21 (VG, V,GS)
Romaine, tomato, red onion, cotija, black
bean salsa, cilantro, avocado, tortilla chips,
and a side of our house salsa

-Add choice of protein: shrimp +35, chicken
+54,

Creamy Caesar $15/21 (GS)

Romaine, house-made caesar dressing,
croutons, parmesan cheese

-Add choice of protein: shrimp +$5, chicken
+$4,

Bevco Chef $19/25 (GS)

Romaine, chicken breast, ham, hard boiled
egg, colby jack cheese, cucumber, tomato,
and your choice of salad dressing

Salad dressings: Ranch, balsamic
vinaigrette, bleu cheese, caesar

Use QR code for tap list, digital
menu, online ordering, Comedy
Show Information and links to our
social media!
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Brown Rice Bowls
Add extra chicken or bacon +$3,
prawns +$4
Add fresh avocado $1.5

Thai peanut $17(GS, VG, V)

Sliced chicken breast, cooked in out thai
peanut sauce. Pickled papaya slaw,
cucumber, jalapeno, thai basil, sweet chili
aioli, crushed peanuts. (Sub tofu for V)

Sweet chili shrimp $16 (GS)

Shrimp, papaya slaw, cucumber, jalapeno,
cilantro, Sweet chili aioli

Sweet chili chicken $16 (GS)
Our karaage chicken drizzled in sweet chili,
cucumber, green onion, sesame seeds

Banh Mi $16 (GS)
Hoisin(F) pork, pickled broccoli slaw,
cucumbers, jalapeno, cilantro, taco sauce

GS = Gluten Sensitive Available
VG = Vegetarian Available

V = Vegan Available

F = Contains fish sauce

Please notify your server of any dietary restrictions or
allergies and we will do our best to accommodate you
For those with gluten restrictions-our house pork, beer
cheese, and hoisin sauce contain gluten

*Qur establishment has implemented a
3% service charge to help offset rising
restaurant industry expenses



	Marinara, mozzarella cheese, diced tomatoes, balsamic glaze, thai basil 
	New York cheesecake with choice of peanut butter milk stout sauce, chocolate, sea salt caramel, or seasonal fruit purees 

