
FOOD
MENU

HAPPY HOUR – SERVED MONDAY-THURSDAY 3PM-5PM

q u i c k  s n a c k s
Bowl of Fish $4
The snack that smiles back, Goldfish!

Beer Cheese & Chips $4
Scratch made beer cheese, using our Torn in Two IPA.

20% OFF DURING HAPPY HOUR

S H A R E A B L E S
Shishito Peppers $12
Local, blistered and salted. Served with naan bread 
and whipped butter.

Hummus Platter $12
House smashed hummus served with naan bread, 
cucumbers, and shishito peppers (raw).

Deviled Eggs $9
6 halves, stuffed with a truffle whipped egg, cucumber, 
topped with a garlic sauce.

Chef’s Spin Dip $14
Scratch made in house, spinach, artichoke, and a 
blend of rich cheeses.

Charcuterie Board $28
A rotating assortment of high quality meats and 
cheeses, served with olives and seasonal 
accouterments.

Pretzel Sticks (4) $12
Bavarian Pretzel sticks, coated with salt and served 
with beer cheese and pub mustard.

VEGAN

Traverse Smokehouse Nachos $16
Half order available for $6 during Happy Hour and 
$12 at normal hours
Loaded nacho chips, smothered with white queso 
cheese, house smoked pork, scallions, and traverse 
bbq sauce.

20% OFF DURING HAPPY HOUR

S o u p s / s a l a d s
Chili $6
Loaded w/ Cheddar Cheese, Bacon, Scallions and 
Sour Cream for $8
No-bean chili, served with oyster crackers. 

Michigan Salad with Chicken $15
Tender Greens, granny smith apples, dried cranberries, 
feta cheese, sous-vide chicken breast, croutons and apple 
cider vinaigrette.

Chicken Caesar Salad $15
Can make into a wrap for no additional charge
Tender Greens, croutons, shaved parmesan, sous-vide 
chicken and Caesar dressing. 



h a n d h e l d s  &  w r a p s
Three Birria Taco $10
Shredded birria meat, served on a warm flour shell 
with beer cheese, and onions served with a side of 
birria sauce.

Gardner $14
Honey oat bread, tree nut free pesto, vegan cheese, 
roasted tomato, banana peppers, roasted peppers and 
tender greens. Sub mozzarella cheese for no charge.

VEGAN

Some Pig $16
House Smoked Pork piled high on a pretzel bun with 
bread & butter pickles, and caramelized onions.
Add Beer Cheese

Loaded Detroit Dog $12
C.A.B (Certified Angus Beef) hotdog, loaded in a hoagie
bun, topped with chili, onions and brew pub mustard.
Add beer cheese for $1 more.

Brewer’s Grilled Cheese $14
Cheese blend & bacon on a high crown bread. Served 
with choice of soup instead of chips.

Garlic Chicken Bacon Wrap $15
Sous-vide chicken breast, tender greens, roasted 
tomato, bacon, with a garlic aioli spread.

SANDWICHES SERVED WITH CHIPS

Black Bean Burger $14
Spicy black bean burger, served on a vegan pretzel bun 
with tender greens and roasted tomato. Add Vegan 
Cheese for $2 more.

VEGAN

f l at b r e a d s
Pickle Pizza $15
Ranch base, mozzarella, shredded pickles, drizzled 
with bistro sauce. Add bacon for $2 more.

Sweet & Spicy $14
Robust red sauce, mozzarella, pepperoni, drizzled with 
Mike’s Hot Honey.

Feta Cheese Bread $12
Garlic butter base, feta, and mozzarella cheese. 
Served with a side of pizza sauce.

$12Cheese
Robust red sauce and mozzarella.

SUB VEGAN CHEESE $2
SUB GLUTEN FREE CRUST $3

Pepperoni $14
Robust red sauce, mozzarella and pepperoni.

KIDS 6” CHEESE PIZZA $6
Robust red sauce and cheese.

KIDS 6” PEPPERONI PIZZA $6
Robust red sauce, pepperoni and cheese.

KIDS MAC & CHEESE $6
Bowl of our in house made Mac & Cheese.

KIDS HOTDOG $6
Plain C.A.B (Certified Angus Beef) served in 
a hoagie bun.
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b u i l d  y o u r  o w n  f l at b r e a d
P R O T E I N

PEPPERONI $2
PULLED PORK $3
CHICKEN $3
BACON $2

V E G G I E
ONIONS $1
RED PEPPERS $1
BANANA PEPPERS $1
ROASTED TOMATO $1
PICKLES $1
SLICED JALAPENO $1

Custom flatbreads start at at $12




