SEVEN DAYS A WEEK
2PM5PM &




HAPPY HOUR MENU

$4 BEERS $9 WINES
Coors Light Oyster Bay Sauv Blanc
Outlaw Mile High Lager Benvolio Pinot Grigio
Elouan Pinot Noir
$5 BEERS Alta Vista Malbec

Breck Brew Agave Wheat
Breck Brew Avalanche Amber
Vail Brewing Hot Mess Blonde
New Image Coriolis Effect IPA
Sir Veza Mexican Lager

Bull and Bush Big Brown Ale
Kenosha Koolaid Pilsner

$9 COCKTAILS

$6 SHOTS

Fireball

Jameson Irish Whiskey

Screwball Peanut Butter Whiskey
Rumpleminz

Arette Blanco tequila

Margarita

Blanco Tequilla, lime, agave
Moscow Mule

Vodka, ginger beer, lime

Ranch Water

Blanco Tequilla, lime, Topo Chico
Gin n Juicy

Lemon rosemary gin, fresh oj, tonic
Rosy Cheeks

Stawberry basil vodka, strawberry
puree, peach schnapps, lime, soda

HAPPY HOUR APPETIZERS

Bison Meatballs 6.50
Three two-ounce bison and pork
meatballs, garlic butter crostinis,
parmesan crisp

Thai BBQ Pork Sliders 5.50
Two sliders, pickled red onion and
a Asian BBQ sauce
wings 7.50
Tossed in buffalo, sweet Thai,

or bbg with either ranch or blue
cheese dressing and celery

Cheesy Elote Dip 6.50
Mexican street corn, peppers,
zesty spices, cheese. Served with

corn tortillas and celery sticks

Chips and Salsa 5.50
Basket of corn tortilla chips with
cup of red salsa

Pretzels 5.50
Three warm pretzel sticks with
brewhouse mustard and hot
white cheddar sauce



