
joshy want wingy

g i a n t  p u b  p r e t z e l   1 5

O R D E R  O F  T E N       1 5

w o n t o n  n a c h o s   9 / 1 7

h u m m u s  p l a t t e r   1 2   g f

Jumbo handmade soft pretzel served with
good vibes beer cheese & beer mustard

Fresh wonton chips, ginger-soy pork, hot honey
aioli , sriracha aioli , red cabbage, scallion

Cumin-spiced black bean hummus served
with toasted naan bread & fresh veggies
Sub GF cauliflower crust +4

- a p p i e s  +  s t a r t e r s -

Ask about our sauces and dry rubs

f r i e d  p i c k l e s   1 1
Deep fried dill pickle chips served with
housemade Cajun ranch

f r i e d  b r u s s e l  s p r o u t s   1 2   g f
Whole sprouts, deep fried, tossed in house
lemon vinaigrette, parmesan & bacon

s w e e t  c o r n  f r i t t e r s   1 1
Sweet corn fritters, deep fried & served
with house hot honey aioli

Consuming raw or undercooked meats, poultry and seafood increases your risk of foodborne il lness.
Kitchen contains tree nuts and peanuts.  Please make us aware of any food allergies.

Unclosed tabs will be closed at the end of the business day with a 20% gratuity added on.

t h e  v a l l e y  t r a y   1 4
Pinsa crust with red sauce, Cooper
blend, parmesan, oregano

h e  w a s  a  b u f f a l o  s o l d i e r
Pinsa crust with house pickled pepper
cheese sauce, Cooper blend, roast chicken,
Big Smooth Buffalo, diced celery

16

- s o u t h s i d e  f l a t s -

c o a l t o w n  c a p r e s e   1 5
Pinsa crust with garlic aioli , smoked
mozzarella, tomato, basil & finished
with balsamic spring mix

v o o - d i l l  p i c k l e
Pinsa crust with dill pickle sauce, Cooper
blend, dill pickle chips, Voo-Dill seasoning

15

H O T  h o n e y  c h i c k e n
Pinsa crust with Cooper blend, fresh
garlic, roast chicken, house hot honey

16 a f u n g u s  a m u n g u s
Pinsa crust with garlic aioli , Cooper blend, 
cremini ‘shrooms, caramelized onion, thyme

16

a d d  p e p p e r o n i ,  s a u s a g e  o r  c h i c k e n  + 3    a d d  g r i l l e d  s h r i m p  + 6
u p g r a d e  t o  a  g l u t e n  f r e e  c a u l i f l o w e r  c r u s t  + 4

f r i e d  p i e r o g i e   1 1

j a l a p e n o  p o p p e r s   1 2

Eight deep fried potato and cheese
pierogie, served with sour cream

Fresh wonton chips, ginger-soy pork, hot honey
aioli , sriracha aioli , red cabbage, scallion

Deep fried mozzarella sticks served
with house made marinara

p o m m e s  f r i t e s   7 / 1 3   g f
Our pub fries tossed in rosemary truffle oil
& parmesan cheese.  Served with Big Smooth
Buffalo & house garlic aioli

M O Z Z A R E L L A  S t i c k s   1 1

- m a c  &  c h e e s e -
B B Q  B R A I S E D  B E E F   1 7
Smoked gouda cheese sauce,
braised beef, good vibes BBQ,
pickled red onion, scallion

b u f f a l o  c h i c k e n   1 7
good vibes beer cheese, roast
chicken, Big Smooth Buffalo, bleu
cheese crumbles, scallion

p l a i n  o l d  m a c   1 3
good vibes beer cheese,
elbow macaroni



b e r r y  p o p p i n s   8 / 1 4 7   g f
Greens, strawberries, blueberries, pecans, 
red onion, feta, creamy poppyseed dressing

- s a l a d s -

e l e c t r i c  c i t y  c a e s a r   7 / 1 3
Chopped Romaine, parmesan, garlic
croutons, house Caesar dressing

m e d i t e r r a n e a n  q u i n o a   8 / 1 4   g f
Tri-color quinoa, spring mix, olives, cukes,
feta cheese, red onion, black bean hummus,
lemon vinaigrette

t r a d i t i o n a l   8 / 1 4   g f
Shaved raw sprouts, pistachios, parmesan,
red onion, house honey vinaigrette

- r a w  s p r o u t s -

c a e s a r   8 / 1 4
Shaved raw sprouts, bacon, parmesan, red
onion, garlic croutons, house Caesar dressing

m a k e  a n y  s a l a d  a  w r a p  w i t h
g r i l l e d  c h i c k e n   1 6

b a c o n  j a m   1 6 *

b b q  b a c o n  b l e u   1 6 *

Smoked gouda smashburger with
house bacon jam, sriracha aioli , LTOP

Cheddar smashburger with BBQ braised
beef, good vibes BBQ, onion straws, LTOP

Bleu cheese crumble smashburger with
crispy bacon, good vibes BBQ, LTOP

V B C  b u r g e r  o f  t h e  m o n t h   M P *
Each month we feature a different VBC specialty
burger.  Prices vary.  Check the socials

u p g r a d e  t o  f r i e s  o r  a  s i d e  s a l a d  + 3

All burgers & sammies served with kettle chips.  *Gluten-Free Bun or Bed of Spring Mix Available

s h o r t  c i r c u i t   1 6 *

c h i c k e t t a   1 6 *
Thin chicken breast, house porketta seasoning,
grilled bell pepper, spinach, provolone

Grilled chicken, pepperjack, bacon, tang bang
onions, good vibes BBQ, Cranch, LTOP

b l a c k o u t  b u f f a l o   1 5 *
Grilled chicken, Big Smooth Buffalo sauce,
chunky VBC bleu cheese, LTOP

t u r k e y  b l t  w r a p   1 5
Smoked turkey, bacon, Voo-dill aioli , lettuce,
& tomato wrapped in a warm flour tortil la

- a s k  a b o u t  o u r  d e s s e r t  o p t i o n s  a n d  k i d ’ s  m e a l s -
Consuming raw or undercooked meats, poultry and seafood increases your risk of foodborne il lness.

Kitchen contains tree nuts and peanuts.  Please make us aware of any food allergies.
Unclosed tabs will be closed at the end of the business day with a 20% gratuity added on.

- b e e r  m u s s e l s -
l e m o n  p e p p e r  
Garlic, onion, fresh lemon, black pepper,
finished with Empty Calories lager

1LB MUSSELS 18 / 3LB MUSSELS 35
ADD SIX GRILLED SHRIMP +9

m a m a ’ s  a r r a b b i a t a
Garlic, onion, cherry pepper, tomato, spicy
marinara, finished with VBC Oh Mama lager

s m o k e h o u s e   1 6 *

B r a i s e d  b e e f   1 6 *
House braised beef, Cooper blend, bell pepper,
caramelized onion on a toasted hoagie roll

- b u r g e r s  &  s a m m i e s -

c o l d  s e s a m e  t u n a   2 0   g f
Cold GF buckwheat noodles tossed in Sesame
dressing with diced bell pepper & fresh scallion.
Topped with an 8oz blackened Ahi tuna steak

s u b  b l a c k e n e d  s a l m o n ,  a h i  t u n a
o r  g r i l l e d  s h r i m p   + 6

c a r m  o n i o n  c h i c k e n   1 6 *
Thin chicken breast, carmelized onion infused
Cheddar, mushrooms, carmelized onion


