BAR MENU

THE KEG



KEG FEATURES

Keg Size®

(102) (202)

GUAVA BASIL MULE 8 11
Tito’s vodka, guava, basil,
lime, ginger beer

CHILI MANGO 8 1"
MARGARITA
el Jimador Reposado tequila, Cointreau,

mango, lime, chili salt rim

WATERMELON COSMO
Absolut Citron, Cointreau, watermelon
purée, cranberry, lime

8 "

THE CLASSICS

Keg Size®

(102) (202)
SUMMER COBBLER 8 "
Maker’s Mark, Chambord, black tea,
berries, peach nectar, honey
APEROL SPRITZ 502 13
Aperol, prosecco, soda
ELDERFLOWER GIMLET 9 12

Tanqueray gin, St. Germain Elderflower liqueur,
cucumber, grapefruit, lime

NEGRONI Go 13

Beefeater gin, Campari, sweet vermouth

MANHATTAN Gon 13
Maker’s Mark bourbon, sweet vermouth,
bitters, Amarena cherry

OLD FASHIONED (202 14
Woodford Reserve bourbon, bitters,
orange, Amarena cherry

KEG MARTINIS Gon
Straight up or on the rocks, twist or olives

Classic - Tito’s Vodka or Tanqueray gin 13
Top Shelf - Grey Goose vodka, or Hendrick’s gin = 14

KEG FAVORITES

(50z) (18 02)

RED SANGRIA 8 26
red wine, Captain Morgan White rum,

Beefeater gin, cherry brandy, orange

and pineapple juice, fruit medley

WHITE SANGRIA 8 26
white wine, peach schnapps, triple sec,

peach juice, mint, green apples,

peach slices, soda

Keg Size®

(102) (2 02)

DARK ‘N STORMY 8 1"
Gosling’s Black Seal rum,
ginger beer, lime

MOJITO 8 1"
Captain Morgan White rum, lemon,
lime, mint, soda

TITO’S MULE 8 1"
Tito’s vodka, lime, ginger syrup,
ginger beer

Keg Size®
(102) (202)

GIN BASIL LEMONADE 8 "
Tanqueray gin, lemon, basil, soda

MARGARITA "

el Jimador Reposado tequila, triple sec,

Cointreau, orange cognac, lemon, lime

ORANGE SLICE MARTINI "

Absolut Mandarin vodka, triple sec,
orange, lemon, soda



BEER
DRAFT

COORS LIGHT
BLUE MOON
NEW BELGIUM feature tap

IMPORT

HEINEKEN
CORONA
GUINNESS
STELLA ARTOIS

CIDER

ANGRY ORCHARD APPLE
(1202) crisp and bright

SPIRITS

VODKA
Smirnoff

Absolut « Tito’s « Ketel One
Stolichnaya

Belvedere « Grey Goose

TEQUILA
el Jimador Reposado

Patron Silver « Patron Afejo
Patron Reposado

Casamigos Reposado
Casamigos Afejo
Casamigos Blanco

WHISKEY

AMERICAN
Jack Daniel’s
High West Rendezvous Rye

CANADIAN

Canadian Club

Crown Royal « Pike Creek
Crown Royal Reserve
BOURBON

Maker’s Mark

Bulleit

Angel’s Envy « Basil Hayden’s
Woodford Reserve

IRISH

Jameson

(102)

"

(16 02)
6

7
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Keg Size®
(202)

10
1"

12

Keg Sizeo
(202)

10
14

10
"
14

10
1"
14

1"

BOTTLES + CANS

UNCLE BEAR’S TIO OSO’S
MEXICAN LAGER
(1202) clean easy drinking

BALLAST POINT SCULPIN IPA

(1202) peach, mango, lemon

NEW BELGIUM TRIPPEL

(1202) bold spicy hops, smooth sweet citrus

NEW BELGIUM THE PURIST
CLEAN LAGER
(1202) certified organic, refreshing

GIN (1o2)
Beefeater 7
Tanqueray « Bombay Sapphire 8
Hendrick’s « Tanqueray No. Ten 9
RUM

Captain Morgan White

Bacardi White « Appleton VX 8
Gosling’s Black Seal

Captain Morgan Spiced

Appleton 12 Year Rare Blend 9

BLENDED SCOTCH (1o2)
Ballantines 7
Chivas Regal 12 8
Johnnie Walker Black 9
Johnnie Walker Gold Reserve 1"
SINGLE MALT

Glenlivet 12 8
Glenfiddich 15 « Laphroaig 10 9
Dalwhinnie 15

Glenlivet 18 « Lagavulin 16 1"

Keg Size®
(2 02)

10
"
12

10
1

Keg Sizeo
(202)

10
"
12
14

1

14



MUSHROOMS NEPTUNE

mushroom caps, crab, cream cheese

BAKED GARLIC SHRIMP

arlic, herbs, cheese
’ b

SCALLOPS & BACON GF

smoked bacon, martini cocktail sauce

CRISPY FRIED CAULIFLOWER

hoisin ginger sauce

TUNA TARTARE*

sesame-soy seasoned ahi, fresh avocado

SHRIMP COCKTAIL GF

chilled jumbo shrimp, martini cocktail sauce

CALAMARI

lightly fried, ginger garlic sauce, greek feta sauce

FRENCH ONION SOUP

beef broth, sherry, spanish onions, swiss
and parmesan cheeses

BAKED BRIE
basil pesto, red pepper jelly, crostini

"

10

14

10

12

fresh blend of chuck, brisket, short rib;

fully dressed, smoked bacon, cheddar, fries

GARDEN BURGER

hand formed, fully dressed, cheddar, fries

PRIME RIB SLIDERS*
freshly shaved, horseradish dijon,

red wine herb jus

BLACKENED PRIME RIB BITES* GF

smoky lime aioli, green onions
Y 8

CRAB CAKES (6 02)

blue and jonah crab, bell peppers, celery, tartar
sauce, asparagus, tomato & burrata salad

STEAK FRITES* (6 o2) grilled sirloin,
garlic chive butter, garlic aioli

LOADED NACHOS

cheddar, jack, olives, jalapefios, tomatoes,

green onions

ADD SPICY CHICKEN OR BEEF

EARLY EVENING Monday - Friday 4pm - 6pm
LATE NIGHT Monday - Saturday 9pm - Close

SELECT BEERS
ORANGE SLICE MARTINI
MARGARITA

J. LOHR ESTATES (9 02)
Merlot, Cabernet or Chardonnay

CRISPY FRIED CAULIFLOWER
BAKED GARLIC SHRIMP
LOADED NACHOS

0w o o b

SUNDAY All Day

MONDAY Mojito (1 02)
TUESDAY Summer Cobbler (1 02)
WEDNESDAY Tito’s Mule (1 02)
THURSDAY High Tea (1 02)
FRIDAY Metropolis (1 02)
SATURDAY Mango Margarita (1 o2)
SUNDAY Mandarin Smash (1 o2)

BAKED BRIE
CALAMARI
PRIME RIB SLIDERS*

GF GLUTEN FREE

"All of our beef & fish items are cooked to order. Consuming raw or uncooked meats, poultry, seafood, shellfish

or eggs may increase your risk of food borne illness. Please let us know if you have a food allergy or sensitivity.
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