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*Must be 21 or over to purchase and consume alcohol.

Seasonal Drink Features

Las Vegas
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805 BLONDE ALE
8.50 /  30 /  55 
( 141/564/1238  CAL.)
Firestone Walker Brewing

MANGO CART
8.50 /  30 /  55 
( 133/432/1168  CAL.)
Golden Road Brewing

SPACE DUST IPA
8.50 /  30 /  55 
(247/895/2024  CAL.)
Elysian Brewing

PUNCHBOWL 
SPARKLER
8.50  ( 135  CAL.)
Saint Archer

RANCH WATER
8.50  (90  CAL.)
Lone River

STASH PANDA
8.50  (205  CAL.)
Hop Valley Brewing Company

STONE IPA
8.50  (210  CAL.)
Stone Brewery

THREE THIEVES PINOT NOIR
GLASS / BOTTLE

10 /  39
151  -  639 CAL.

VOODOO RANGER JUICY HAZE
PINT / PITCHER / BEER TOWER

8.50 /  30 /  55
230 -  1870 CAL.

TURF MONSTER GOLFBAG
Bacardi Superior, Melon Liqueur, Blue Curacao,  
pineapple juice, Sprite

25 /  560 CAL.

MAKER’S TIPSY PALMER
Maker’s Mark, Minute Maid Lemonade, iced tea, lemon, mint

12 /  220 CAL.

STRAWBERRY HENDRICK’S MULE
Hendrick’s Gin, lemon, strawberry puree, ginger beer

14 /  290 CAL.

HIGH NOON PINEAPPLE
8.50 /  100 CAL.



Eats

*Notice: Items may be cooked to order, are served raw or undercooked, or may contain raw or undercooked ingredients. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. Products containing allergens and gluten are stored in this kitchen. Please be aware that there may be a chance of cross-contact so we cannot guarantee 

these products for those with a food allergy or celiac disease. Guests are advised to consider this information as it relates to their individual dietary needs and requirements. Before placing your order, please inform your server 
if a person in your party has a food allergy. *Topgolf will donate $1 to Make-A-Wish® for every purchase of Injectable Donut Holes, with a minimum guaranteed donation of $250,000. For more information, visit wish.org.

LV

KALBI SHORT RIB TACOS - 13.50  /  600 CAL.

Three bao buns, kimchi slaw, Asian aioli

QUESO BLANCO - 9  /  1 ,580 CAL.

Cheddar, pepper jack, pico de gallo, jalapeño, tortilla chips, salsa

CHEESY MACARONI BITES - 10  /  1 ,050 CAL.

Ranch and creamy tomato dipping sauces

DEVILED EGG SAMPLER - 8 / 600 CAL.

Steak, bacon, crab

BUFFALO CHICKEN DIP - 12  /  1 ,870 CAL.

Shredded chicken, hot sauce, sour cream, green onion, garlic 
herb cheese, ranch, cream cheese, bread crumbs, cheddar, 
Monterey Jack, tortilla chips

SWEET CRISPY SHRIMP - 14.50  /  1 ,050 CAL.

Apple celery slaw, Asian aioli

CRISPY CHICKEN STRIPS - 13  /  2 ,210 CAL.

French fries, ranch

TOPGOLF WINGS - 13  /  650-940 CAL.

Boneless or bone-in wings, tossed in your choice of sauce with 
carrots, celery, ranch or blue cheese:

BUFFALO (100 CAL.), BBQ (230 CAL.), ASIAN SESAME (270 CAL.), 
LEMON PEPPER (130 CAL.) OR GARLIC PARMESAN (380 CAL.)

MARINATED STEAK STICKS - 16 / 800 CAL. 

Shishito peppers, garlic vinaigrette

GRILLED CHICKEN STICKS - 13  /  470 CAL.

Green goddess dipping sauce, feta, cilantro

BLACKENED SHRIMP STICKS - 15  /  300 CAL.

Mango salsa, lime crema, cilantro

Bites & Shareables

WOK CHARRED EDAMAME - 8.50  /  590 CAL.

Togarashi, ginger salt, lime

LOADED SHEET PAN NACHOS - 12 / 1,510 CAL.

Tortilla chips, cheddar, cotija, jalapeños, pico de gallo,  
sour cream, queso, salsa verde

ADD: SMOKED CHICKEN $4.00 (150 CAL.), STEAK $6.00 (180 CAL.)

SUBSTITUTE FRENCH FRIES OR TATER TOTS 
FOR THE TORTILLA CHIPS

PULLED PORK SLIDERS - 14 / 1,230 CAL.

BBQ pulled pork, beer slaw, wavy ranch chips

INJECTABLE DONUT HOLES - 13  /  1 ,880 CAL.

Cinnamon-sugar dusted donut holes

CHOOSE TWO FLAVORS: CHOCOLATE SAUCE (50 CAL.), 
RASPBERRY JELLY (45 CAL.) OR BAVARIAN CREAM (40 CAL.)

$1 FROM EVERY ORDER IS 
DONATED TO MAKE-A-WISH®*

CAST IRON COOKIE - 11  /  2 , 180 CAL.

Desserts
SERVED WITH YOUR CHOICE OF:  FRENCH FRIES, 
TATER TOTS, VEGGIE STICKS OR FRUIT CUP (30-390 CAL.),
+ A SODA, JUICE OR MILK (0-260 CAL.)

CHEESE PIZZA - 8.50  /  360 CAL.

CHICKEN BITES - 8.50  /  580 CAL.

MAC & CHEESE SKILLET - 8.50  /  740 CAL.

Kids
BREAKFAST BURRITO - 12  /  1 ,330 CAL.

Pork sausage, crispy potato, green chili, cheddar

BREAKFAST PLATE* - 13  /  980-1 , 180 CAL.

Choice of bacon or sausage, eggs any style, 
potato cake, green onion

BREAKFAST SANDWICH* - 13  /  1 ,820 CAL.

Bacon, ham, egg up, Texas toast, pepper jack cheese, tater tots

SAUSAGE LINKS - 8  /  1 ,000 CAL.

Brunch OPEN  -  2  P.M. 

STRAWBERRY SHORTCAKE - 10  /  1 ,050 CAL.

Vanilla sponge cake, strawberry sorbet, 
whipped cream, powder sugar

ACAI BOWL - 15.50  /  580 CAL.

Acai purée, strawberries, banana, agave, granola, chia seeds, 
sliced almonds, blackberries, kiwi, toasted coconut

Burgers, Sandwiches & Flatbreads Salads & Sides

GRILLED ZUCCHINI CAPRESE - 13  /  740 CAL.

Toasted sourdough, basil pesto, roasted tomatoes, mozzarella

SALUMI - 14.50  /  1 ,080 CAL.

Pepperoni, porchetta, soppressata, mozzarella, Parmesan,  
pickled peppers, basil

FARMHOUSE - 15  /  1 , 170 CAL.

Cauliflower crust, mushrooms, tomatoes, red onion, Parmesan, 
green onions, ricotta, arugula, lemon basil vinaigrette

MARGHERITA - 13.50  /  810 CAL.

San Marzano Sauce, mozzarella, Parmesan, basil

CHICKEN BOURSIN BACON - 14.50  /  1,440 CAL.

Avocado, jalapeño ranch

Flatbreads

WAVY RANCH CHIPS - 6  /  150 CAL.

SWEET POTATO WAFFLE FRIES - 6 / 820 CAL.

TATER TOTS - 6  /  1 , 100 CAL.

FRESH FRUIT - 6  /  1 10 CAL.

FRENCH FRIES - 6  /  680 CAL.

CHICKEN CAESAR - 15  /  490 CAL.

ASIAN SALAD - 12  /  400 CAL.

Romaine & cabbage, radish, carrot, cucumber, almonds,
sesame vinaigrette

HOUSE SALAD - 8  /  270 CAL.

MISO SALMON BOWL* - 17  /  730 CAL.

Salmon, ginger rice, avocado, kimchi, pickled cucumber, 
sliced radish, snow peas, carrot curls, miso glaze

UPGRADE: GRILLED CHICKEN $4.00 (200 CAL.), STEAK $7.00 
(340 CAL.), SHRIMP $6.00 (130 CAL.) OR SALMON $9.00 (370 CAL.)

Upgrades:

HOT HONEY CHICKEN 
SANDWICH - 16 / 990 CAL.

Fried chicken, honey butter, coleslaw, hot honey, pickle

TURKEY BURGER - 14  /  330 CAL.

Lettuce, tomato, onion, pickles, chipotle aioli

THE CLASSIC BURGER* - 14.50  /  910 CAL.

Lettuce, tomato, onion, American cheese, secret sauce

AMERICAN, BLUE, CHEDDAR, PEPPER JACK, $1.00 (70-150 CAL.)

BACON, SLICED AVOCADO, FRIED EGG* $2.00 (80-110 CAL.)

Substitute grilled chicken on any burger free of charge 

Upgrades:

COBB SALAD - 14  /  760 CAL.

Crispy chicken, mixed greens, tomato, bacon, egg, avocado, 
bleu cheese, cucumber, crispy shallots, mustard vinaigrette

CRISPY CHICKEN 
SANDWICH - 14 / 780 CAL.

Crispy chicken, secret sauce, lettuce, tomato, pickle

TRES TACOS
CHICKEN  12 / 630 CAL.  STEAK  13 / 780 CAL.

Three tacos, salsa verde, lime crema, pico de gallo, cotija 
cheese, chipotle slaw, corn tortillas

SMOKEHOUSE BURGER* - 15.50  /  1 , 170 CAL.

Bacon, BBQ sauce, cheddar, lettuce, 
tomato, onion, secret sauce



Drinks

WHITE & ROSÉ (GLASS / BOTTLE):

Rosé, Coppola Diamond Collection  10 / 39  (137/580 CAL.)

Moscato, Mirassou  10 / 39  (150/620 CAL.)

Pinot Grigio, 14 Hands  11 / 45  (138/575 CAL.)

Chardonnay, Hayes Ranch  12 / 45  (150/620 CAL.)

Chardonnay, Imagery  13 / 55  (144/588 CAL.)

Sauvignon Blanc, Kim Crawford  15 / 53  (140/600 CAL.)

White Blend, Conundrum by Caymus  14 / 55  (144/609 CAL.)

RED (GLASS / BOTTLE):

Pinot Noir, Three Thieves  10 / 39  (151/639 CAL.)

Merlot, Hayes Ranch  12 / 45  (150-620 CAL.)

Cabernet, Josh Cellars  14 / 55  (146-619 CAL.)

SPARKLING MINIS (187 ML):

Rosé Sparkling, Chandon  18  (170 CAL.)

SPARKLING 5 OZ. / BOTTLE:

Brut, Chandon BOTTLE ONLY  42  (670 CAL.)

Cuveé, Bollicini, IT  10 / 39  (130/670 CAL.)

BOTTLE ONLY:

Champagne, Veuve Clicquot Yellow Label  250  (670 CAL.)

Wine

Bottles & Cans
PINT / PITCHER / BEER TOWER:

Bud Light   7.50 / 26 / 48  (150 / 550/1,210 CAL.) 

Blue Moon Belgian White
     8.50 / 30 / 55  (220 / 840/ 1,850 CAL.)

Coors Light   7.50 / 26 / 48  (140/510/1,130 CAL.)

Dos Equis Lager   8.50 / 30 / 55  (170 / 650/1,440 CAL.)

Lagunitas IPA   8.50 / 30 / 55  (270 / 1,000/2,210 CAL.)

Michelob Ultra   7.50 / 26 / 48  (128/475/1,045 CAL.)

Modelo Especial   8.50 / 30 / 55  (170 / 650/1,440 CAL.)

New Belgium Juicy Haze IPA
     8.50 / 30 / 55  (230/850/1,870 CAL.)

Stella Artois   8.50 / 30 / 55  (200 / 770/1,700 CAL.)

Draft Beer
IMPORTS: 

Corona Extra  8.50  (130 CAL.) 

Corona Premier  8.50  (90 CAL.)

GUINNESS Draught  8.50  (170 CAL.) 

Heineken  8.50  (142 CAL.)

Heineken 0.0 Alcohol-free  8.50  (69 CAL.)

DOMESTIC:

Bud Light  7.50  (150 CAL.) 

Budweiser  7.50  (200 CAL.)

Coors Light  7.50  (140 CAL.) 

Miller Lite  7.50  (130 CAL.)

Michelob ULTRA  7.50  (130 CAL.)

CRAFT:

Blue Moon Light Sky  8.50  (95 CAL.)

Blue Moon Belgian White  8.50  (220 CAL.)

Founders All Day IPA  8.50  (147 CAL.)

Lagunitas DayTime  8.50  (98 CAL.)

SELTZERS & UNIQUE:

Angry Orchard Crisp Apple  8.50  (221 CAL.)

Canteen Watermelon  8.50  (99 CAL.)

High Noon Pineapple  8.50  (100 CAL.)

Truly Strawberry Lemonade  7.50  (100 CAL.)

Truly Wild Berry  7.50  (100 CAL.) 

White Claw Black Cherry  7.50  (100 CAL.)

White Claw Mango  7.50  (100 CAL.)

CASAMIGOS MARG
Casamigos Blanco Tequila, Grand Marnier, lime  

16  /  270 CAL.

RED OR WHITE SANGRIA
13 /  150-190 CAL.

TITO’S TOP BLOODY 
Tito’s Handmade Vodka, Filthy Pickle 
Stuffed Olive, lime, celery, lemon, salt rim

14 /  190 CAL.

MIMOSA 
Sparkling wine, orange juice

9 /  130 CAL.

MOSCOW MULE
Ketel One Vodka, ginger beer, lime  

14  /  160 CAL.

Classics

FOUNTAIN DRINKS $4:

Coca-Cola, Diet Coke, Coke Zero, Dr Pepper, Sprite,  
Fanta Orange, Barq’s Root Beer, Minute Maid Lemonade 
(0-165 CAL.)

H20:

smartwater  6.50  (0 CAL.)

S. Pellegrino  5.50  (0 CAL.)
   Sparkling Mineral Water, Cherry Pomegranate 
    or Tangerine Wild Strawberry

vitaminwater zero XXX  5  (0 CAL.)

ENERGY $6.50:

Red Bull Energy Drink & Red Bull Sugarfree

Red Bull Editions (Tropical, Watermelon & Coconut Berry)

OTHER BEVERAGES:

Powerade  5  (130 CAL.) 
    Mountain Berry Blast or Fruit Punch

Juices  4  (125-170 CAL.) 
    Orange, Apple, Grapefruit or Cranberry

Gold Peak Traditional Iced Tea  4  (0 CAL.)

Hot Tea & Segafredo Coffee  4  (0 CAL.)

Non-Alcoholic

*Must be 21 or over to purchase and consume alcohol. LV

Make it a Bucket: MIX & MATCH ANY 6 BEERS

SCREWBALL OLD FASHIONED 
Skrewball Whiskey, Bulleit Rye Bourbon, 
Monin Vanilla, orange bitters

14 /  190 CAL.

TOPGOLF TEA
ABSOLUT Vodka, BACARDI Superior Rum, 
BOMBAY SAPPHIRE Gin, DeKuyper Triple Sec, 
citrus sour, Coca-Cola 

14  /  410 CAL.

SPIKED STRAWBERRY LEMONADE
Tito’s Handmade Vodka, Citrus Sour, Strawberry 
Reàl, strawberry, club soda, lemon, mint 
12 /  170 CAL.

TROP’ FRUIT MAI TAI
Cruzan Light Rum, Cruzan Banana Rum, 
Myers’s Original Dark Rum, pineapple juice, 
orange juice, grenadine, orange, mint 
12 /  190 CAL.

Topgolf Originals

SKINNY MARG
Código 1530 Blanco, Monin Sugar Free 
Sweetener, lime juice, orange juice 
13.5 /  1 10 CAL.

MAKE IT A STRAWBERRY SKINNY MARG (135 CAL.)

FROZEN TROPICAL RED BULL
Cazadores Blanco, Triple Sec, Tropical Red Bull, 
Mango Real, pineapple juice 
15 /  420 CAL.

BLACKBERRY SMASH 
Jameson Irish Whiskey, Ole Smoky Blackberry 
Moonshine, blackberry puree, citrus sour, mint, soda

14 /  200 CAL.

MAKER’S TIPSY PALMER
Maker’s Mark, Minute Maid Lemonade, iced tea, lemon, mint 
12 /  220 CAL.

STRAWBERRY HENDRICK’S MULE
Hendrick’s Gin, lemon, strawberry puree, ginger beer 
14 /  290 CAL.

MULLIGAN
Tito’s, St-Germain Elderflower, 
lemon juice, soda, strawberry, mint  

13  /  210 CAL.

MEZCAL PALOMA
Codigo 1530 Mezcal, Deep Eddy Grapefruit Vodka, 
Ruby Red Grapefruit, Sprite, lime 

15  /  230 CAL.



Street Taco
Platter

Jumbo Pretzel
Board

Shareable
PLATTERS

*Notice: Items may be cooked to order, are served raw or undercooked, or may contain raw or undercooked ingredients. Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions. Products containing allergens and gluten are stored in this kitchen. Please be aware that there may be a chance of cross-contact so we cannot guarantee 

these products for those with a food allergy or celiac disease. Guests are advised to consider this information as it relates to their individual dietary needs and requirements. Before placing your order, please inform your server 
if a person in your party has a food allergy. *Topgolf will donate $1 to Make-A-Wish® for every purchase of Injectable Donut Holes, with a minimum guaranteed donation of $500,000. For more information, visit wish.org.

LV

TEXAS-STYLE BBQ PLATTER 
120  /  6 ,490 CAL.

Organic, grass-fed links, pork butt, brisket, 
Texas toast, slaw, pickles

STREET TACO PLATTER 
85  /  5 ,230 CAL.

Chicken, carne asada, pork carnitas, chips and salsas

JUMBO PRETZEL BOARD 
27  /  2 ,570 CAL.

Soppressata, jalapeño cheddar sausage, porchetta, pepperjack 
and cheddar cheese, sliced apples, grapes, blackberries, 
candied pecans, horseradish Dijon, PBR cheese sauce

SEASONAL SLICED FRUITS 
& BERRIES PLATTER 
70  /  1 ,550 CAL.

Great for groups to share & enjoy!

LAS VEGAS PLATTER 
150  /  1 1 , 189 CAL.

Pulled pork sliders, mini beef sliders, mini hot chicken sliders, 
wings served with your choice of three sauces, chips and salsa



PINEAPPLE PUNCH
Captain Morgan Original Spiced Rum, Malibu Coconut 
Rum, Monin Ginger, pineapple juice, lemonade 

25 460 CAL. /  40 920 CAL.

Bottle Service
Champagne
Ace of Spades  750  (630 CAL.) 

Dom Pérignon  595  (620 CAL.)

Dom Pérignon Rosé  750  (620 CAL.) 

Moët & Chandon Ice Impérial  250  (690 CAL.) 

Moët & Chandon Impérial  200  (690 CAL.)

Moët & Chandon Rosé Impérial  250  (520 CAL.)

Perrier-Jouët Blason Rosé  300  (520 CAL.)

Veuve Clicquot Yellow Label  250  (508 CAL.)

LARGE FORMAT:

Dom Pérignon (1.5L)  1,195  (1,244 CAL.) 

Moët & Chandon Nectar Impérial (1.5L)  400 
(1,380 CAL.) 

Moët & Chandon Nectar Impérial Rosé (1.5L)  500 
(1,380 CAL.)

Veuve Clicquot Yellow Label (1.5L)  500  (1,016 CAL.)

Veuve Clicquot Yellow Label (3L)  2,000  (2,032 CAL.)

Veuve Clicquot Yellow Label (6L)  4,000  (4,064 CAL.)

*Must be 21 or over to purchase and consume alcohol.

Vodka
ABSOLUT  335  (1,672 CAL.) 

ABSOLUT Citron  335  (1,671 CAL.)

ABSOLUT Mandrin  335  (1,671 CAL.)

ABSOLUT Peppar  335  (1,750 CAL.)

Belvedere  360  (1,400 CAL.)

Belvedere Magnum  595  (2,800 CAL.)

GREY GOOSE  360  (1,400 CAL.)

GREY GOOSE Magnum  595  (2,000 CAL.)

Ketel One  335  (2,400 CAL.)

Ketel One Citroen  335  (2,000 CAL.)

Ketel One Oranje  335  (2,000 CAL.)

SKYY  260  (1,950 CAL.)

SKYY Raspberry  260  (1,700 CAL.)

Tito’s Handmade  305  (1,625 CAL.)

Tequila
Casamigos Blanco  355  (1,125 CAL.) 

Casamigos Reposado  360  (1,1.75 CAL.)

Don Julio 1942  760  (1,625 CAL.)

Don Julio 1942 Magnum  1,420  (3,250 CAL.)

Patrón Añejo  360  (1,625 CAL.)

Patrón Silver  360  (1,725 CAL.)

PACKAGES:

Belvedere or GREY GOOSE + case of beer 
500  (4,500-6,200 CAL.)

BEER FOR THE BAY:

24 domestic beers  160  (3,120-4,800 CAL.)

24 craft/import or mixed beers  180  (2,400-5,760 CAL.)

NON-ALCOHOLIC:

smartwater Bucket of Six  36  (0 CAL.)

Red Bull Energy Drink Bucket of Six  36  (30-720 CAL.)
    Energy Drink, Sugarfree, Watermelon,

    Coconut Berry or Tropical 

Unique OptionsOther Spirits
BOURBON + WHISK(E)Y:

Crown Royal Deluxe  335  (1,600 CAL.)

Crown Royal Regal Apple  335  (1,725 CAL.)

FIREBALL Cinnamon  300  (1,800 CAL.)

Jack Daniel’s Tennessee  305  (1,650 CAL.)

Jameson Irish  305  (1,750 CAL.)

SCOTCH:

Johnnie Walker Black Label  405  (1,675 CAL.)

Johnnie Walker Blue Label  995  (1,750 CAL.)

Macallan Double Cask 12 Year Old  405  (1,595 CAL.)

RUM:

BACARDÍ Superior  300  (1,125 CAL.)

GIN:

BOMBAY SAPPHIRE  330  (1,525 CAL.)

FOUNTAIN DRINKS 4:

Coca-Cola  (140 CAL.)

Diet Coke  (0 CAL.)

Coke Zero  (0 CAL.)

Dr Pepper  (140 CAL.)

Sprite  (140 CAL.)

Fanta Orange  (150 CAL.)

Barq’s Root Beer  (165 CAL.)

Minute Maid Lemonade  (140 CAL.)

H20:

smartwater  6.5  (0 CAL.)

S. Pellegrino  5.50  (0 CAL.)
   Sparkling Mineral Water, Cherry Pomegranate 
    or Tangerine Wild Strawberry

vitaminwater zero xxx  5  (0 CAL.)

ENERGY 6.5:

Red Bull Energy Drink  (110 CAL.)

Red Bull Sugarfree  (5 CAL.)

Red Bull Watermelon  (110 CAL.)

Red Bull Coconut Berry  (110 CAL.)

Red Bull Tropical  (110 CAL.)

OTHER BEVERAGES:

POWERADE  5  (130 CAL.)
    Mountain Berry Blast or Fruit Punch

JUICES  4
    Orange (140 CAL.), Apple (140 CAL.),
    Grapefruit (125 CAL.), or Cranberry (170 CAL.)

Gold Peak Traditional Iced Tea  4  (0 CAL.)

Hot Tea & Segafredo Coffee  4  (0 CAL.)

Non-alcoholic

PINK WHITNEY LEMONADE
Pink Whitney Vodka, Lo-Fi Amaro, Minute Maid 
Lemonade, Sprite, lemon 

25 400 CAL. /  40 810 CAL.

Golfbags
OUR 30 OZ. OR 60 OZ. GOLFBAGS ARE A GREAT 
VALUE FOR PARTIES OF TWO OR MORE.
SERVED IN ONE OF OUR SIGNATURE TAKE-HOME MUGS

TURF MONSTER
Bacardi Superior, Melon Liqueur, blue Curacao, 
pineapple juice, Sprite 

25 560 CAL. /  40 1 , 120 CAL.

LV

SANGRIA
WHITE: Fetzer Sauvignon Blanc, Ketel One Peach & 
Orange Blossom, white peach, lemon, orange bitters 

25 380 CAL. /  40 760 CAL.

RED: Beso Del Sol Red Sangria, ruby port, 
brandy, seasonal blend of fruit 

25 330 CAL. /  40 660 CAL.



*Must be 21 or over to purchase and consume alcohol.

CRAFT BEER
Selection

FLIGHT OF FOUR

TG_LasVegas_Woodard_11.23.21-16998

9TH ISLAND PINEAPPLE SOUR
Lovelady Brewing

SOUR (5.6%)

Tart, a little sweet and finishing sour, the perfect poolside 
refreshment!

5.50  / 10 oz  (138 CAL.)  | 9  / 16 oz  (220 CAL.)

BLUFFING ISN’T WEISSE
Bad Beat Brewing

HEFEWEIZEN (5.1%)

Aromas of crackery wheat, banana and clove on the nose. Flavors 
of banana and clove along with a wheat backbone, finishing with a 

lick of lemony hops.

5.25 / 10 oz  (135 CAL.) | 8.50 / 16 oz  (216 CAL.)

CALI CREAMIN
Mother Earth

ALE (5%)

This vanilla cream ale has a malty backbone thanks to some flaked 
corn and honey malt. Just a hint of vanilla adds depth to the 

flavor and makes this beer a medium bodied cult classic.

5.50 / 10 oz  (130 CAL.) | 9 / 16 oz  (208 CAL.)

SQUEEZY RIDER
Deschutes Brewery

WEST COAST IPA (7%)

Big tropical fruit punch aroma, light dank, and melon paired with 

clean, light malt character.

5.50 / 10 oz  (170 CAL.) | 9 / 16 oz  (280 CAL.)

SUBLIMELY SELF-RIGHTEOUS
Stone Brewing

BLACK IPA (8.7%)

Dark and milk chocolate, orange, raspberry, pine resin, tropical 

fruit, with hints of coffee

5.50 / 10 oz  (257 CAL.) | 9 / 16 oz  (412 CAL.)

OR CHA TAH
Able Baker

CREAM ALE (5.7%)

Slightly sweet & extra refreshing. Loaded up with oats, which 
lends to a soft, creamy mouthfeel, hit it with lactose and vanilla to 

sweeten it up a bit. and finished off with a touch of cinnamon.

5.50 / 10 oz  (138 CAL.) | 9 / 16 oz  (220 CAL.)

DEAD GUY
Rogue

ALE (6.8%)

Chock full of rich caramel malts and herbal hop nuances tied 
together with a balanced hop bitterness, this beer is still as 
drinkable as ever.

6  / 10 oz  (100 CAL.)  | 9.50  / 16 oz  (160 CAL.)

BIG WAVE
Kona Brewing

GOLDEN ALE (4.4%)

A light golden ale with a subtle fruitiness and delicate hop aroma.

5.25 / 10 oz  (100 CAL.) | 8.50 / 16 oz  (160 CAL.)

POG CIDER
Newtopia Cyder

CIDER (6.5%)

West Coast Apples fermented with Pineapple, Blood Orange, and 

Pink Guava.

5.50 / 10 oz  (267 CAL.) | 9 / 16 oz  (427 CAL.)

BUENAVEZA SALT & LIME
Stone Brewing

LAGER (4.7%)

A thrillingly crisp, clean, refreshing Mexican-style lager that 

quenches thirsts, while gratifying taste buds via lime and sea salt.

5.25 / 10 oz  (116 CAL.) | 8.50 / 16 oz  (187 CAL.)

BLONDE NV
Revision Brewing Co

BLONDE ALE (5.5%)

Crisp, clean and refreshing, lightly hopped with a slight malt 
sweetness, this ale approaches lager territory in character and it’s 

all good.

5.25 / 10 oz  (100 CAL.) | 8.50 / 16 oz  (160 CAL.)

BAD TO THE BONE
Bad Beat Brewing

MILKSHAKE IPA (7.7%)

Milkshake IPA with dark cherry puree, lactose, and Madagascar 

vanilla beans

5.50 / 10 oz  (210 CAL.) | 9 / 16 oz  (336 CAL.)

$12 | Ask your server for details




