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SMALL PLATES
Jumbo Hot Wings
Crispy fresh wings tossed in the sauce of your choice. Served
with celery, & ranch or blue cheese with choice of our
8 Sauces - Mild, Hot, Bells Honey BBQ, Teriyaki-Pineapple,
Maple Glazed, Jamaica Jerk, Grizz's Ole 231 Sauce, Bald
Headed Scotsman HOT Sauce — Waiver Req.

1/2 1b. for $5 1 Ib. for $10 1% Ibs. for $14 2 Ibs. for $18

Bruschetta
Freshly toasted Italian baguette slices topped with diced
tomato, red onion, fresh Thai basil, goat cheese, garlic,

drizzled with a balsamic reduction sauce. $9
Good Hummus Gone BAD

Ancho Chili Seasoned Fried Garbanzo Beans $4
Crazy Fried Pork Rinds

Fresh fried pork rinds dusted with blackened seasoning,
served with cilantro chimichurri. Crazy Spicy Good!  $6

Pork Candy
Fried pork belly braised in Porter, glazed with maple, honey,
and lemon juice, topped with crispy fried onions. $8

Chips & Green Man IPA Beer Queso
Homemade potato chips served with our homemade beer
cheese queso. $7

Potato Fritters
Bacon, cheddar, mashed potato fritters, cooked golden
brown, served on top of our homemade sriracha queso. $7

Onion Straws
Freshly sliced onion straws, fried to perfection. Served with
our ranch dressing. $6

Classic Potato Skins
Stuffed with cheese & bacon. Topped with sour cream, green
onion, & bacon bits. $8

Baked Pretzel Sticks & Queso
Our Big, Baked Soft Pretzel sticks served with our homemade
Green Man IPA Beer Cheese Queso.

3-$8 4-$10 6-$14
Legendary Neyland Nachos
A classic - Warm homemade potato chips stacked with house
pico de gallo, shredded lettuce, black beans and drizzled with
our Green Man IPA Beer Queso and sour cream. $10

Half-Order Nachos $6
Add: chicken $3, seasoned beef $4, Jalapenos N/C

Chicken Quesadilla

Tap House favorite! A grilled flour tortilla stuffed with herb
seasoned grilled chicken & pepper jack cheese. Served with
house pico de gallo. $10

Ahi Tuna
Fresh Ahi Tuna (8 oz.) sesame crusted on top of Teriyaki
Pork Rinds. Served with pickled ginger and wasabi.  $15

Filet Bites

Seared to your preference, filet bites (6 0z.) are sure to melt in
your mouth. Served with a roasted garlic, mushroom, and
rosemary sauce. $15

TAP
HOUSE

- pixzeria - music

BURGERS & SANDWICHES

(Served with our Hand Cut French Fries)

Tap House Cheese Burger

Our signature burger consists of half a pound of lean Angus
beef, grilled to your liking and topped with cheese. Served
with lettuce, tomato, onion and pickle. $10

Choice of Cheddar, Swiss, Pepper Jack, Feta, or Goat
Cheese
*Add toppings:
Bacon $1.50 Mushrooms $1  Our IPA Beer Queso $1
Fried Onion Straws $1 Fried Egg $1 Guinness BBQ sauce $1

Philly Cheese Steak

Sautéed Braised Short Rib Beef, green peppers, onions
mushrooms. Topped with melted mozzarella and provolone
cheese on a baguette. $11

The Reuben

Corned beef piled high on our Marble Rye Bread with warm
sauerkraut, 1,000 Island Dressing and melted Swiss. $11
Roasted Chicken Sandwich

Roasted chicken served on toasted wheat berry bread with

mushrooms, roasted red peppers, spinach, onion, goat
cheese, and fresh basil. $9.50

Chicken Salad Wrap
Our made from scratch chicken salad, wrapped in a warm

tortilla, with lettuce and tomato. $9
Meatball Sub

Our handmade meatballs, topped with our marinara sauce
and melted mozzarella cheese. $9.50
Chicken Philly

Marinated chicken sautéed with red, orange and yellow
peppers, onions, and mushrooms with melted mozzarella and
provolone cheese, served on a fresh baguette. $10

SIDES

Fresh Sautéed Spinach $3 Hand Cut French Fries $3
Mac and Cheese $4 Fried Onion Straws $3
Southern Style Green Beans $3 Fresh Fruit $3
Steamed Broccoli $3 Tap House Potato Salad $3
Ale Braised Tarragon Mushrooms $4
Tap House Hand Cut Potato Chips $3
Cheddar Cheese Grit Cake $4
Cole Slaw $3

SOUP / SALADS

Add to any salad: 4 oz. chicken $4,
8 0z. Ahi Tuna $8, 8 oz. Salmon $8

Tap House Chili
Our classic 5 bean chili! 8 oz. Cup $4 16 oz. Bowl $6

The Wedge Salad

A wedge of romaine lettuce covered with creamy blue cheese
crumbles, shredded cheddar, diced tomatoes, bacon bits and
our signature homemade blue cheese dressing. $9

Tap House Salad

Mixed greens tossed with strawberries, candied walnuts,

cucumbers, carrots, red onion, radish, & tomato. Choice of

homemade ranch, blue cheese, honey mustard, or balsamic

vinaigrette. $8
Half Salad $5

Caesar Salad

Fresh crispy romaine lettuce tossed in a classic Caesar

dressing, topped with croutons & parmesan cheese. $9

ENTREES

Pasta of Day
Fresh Daily Pasta Selection served with a small Tap House
Salad

Pan Roasted Salmon

Fresh Atlantic Salmon, cooked with a lemon herb garlic
sauce, served with southern style green beans & our cheddar
cheese grit cake. $18

Roasted BBQ Chicken

Our roasted chicken breast, topped with BBQ sauce, bacon
and cheddar, served with southern style green beans and
cheddar cheese grit cake. $15

Beef Tenderloin

Our Filet Mignon Medallions topped with a black peppercorn
demi-glace with our cheddar cheese grit cake.

Two — 3 oz. medallions $21 Three — 3 oz. medallions $26

Items cooked to order. Consuming raw or undercooked
meat, poultry, seafood, shellfish, or eggs may increase
the risk of foodborne illness, especially if you have
certain medical conditions.





