
C U L I N A R Y  D R O P O U T

C O O R S  B A N Q U E T  colorado II  5
C O O R S  L I G H T  colorado II  6  ( 1 6 O Z )

T E C A T E  mexico II  5 . 2 5
M O N T U C K Y  C O L D  S N A C K S  L A G E R  montana II  5
L O N E  S T A R  II  5  
S H I N E R  “B O C K ” II  5  
G U I N N E S S  ireland II  7
M I L L E R  H I G H  L I F E  II  4 . 5  

M O D E L O  “E S P E C I A L ” mexico II  6
M I C H E L O B  U L T R A  missouri II  6 . 5  ( 1 6 O Z )

PAPERBAG SPECIAL  who knows where II  2 . 9 5 
C O R O N A  E X T R A  mexico II  6
H I G H  N O O N  assorted f lavors II  9
B E S T  D A Y  B R E W I N G  N / A  
kölsch | hazy ipa II  6

D R A U G H TD R A U G H T

C A N S ,  R O A D I E S  &  S H I N E R SC A N S ,  R O A D I E S  &  S H I N E R S

B E E R

M I L L E R  L I T E   6 . 5  II  8
D E E P  E L L U M  dallas blonde  8  II  9 . 5 
C O M M U N I T Y  B E E R  C O .  citra slice ipa  8  II  9 . 5 
L A K E W O O D  B R E W I N G  ipa  8  II  9 . 5
B I S H O P  C I D E R  local rotating cider  8  II  9 . 5
R A H R  &  S O N S  texas red american amber  7 . 5  II  9
P E T I C O L A S  B R E W I N G  
golden opportunity kölsch  7  II  8 . 5
U N I O N  B E A R  mexican lager  6 . 5  II  8

M A N H A T T A N  P R O J E C T  half life ipa  8  II  9 . 5
A L T S T A D T  hefeweizen  7 . 5  II  9
K A R B A C H  B R E W I N G  C O .  
love street blonde  7  II  8 . 5
S T .  A R N O L D  B R E W I N G  C O .  
grand prize lager  7  II  8 . 5
F O U R  C O R N E R S  B R E W I N G  
local buzz honey rye golden ale  7 . 5  II  9
T U P P S  B R E W I N G  juice pack hazy ipa  8  II  9 . 5 

D O S  X X  L A G E R  mexico  7  II  8 . 5 
P E R O N I  italy  7 . 5  II  9 
S I E R R A  N E V A D A  “H A Z Y  L I T T L E  T H I N G ” north carolina  8  II  9 . 5 
T A P  “E I G H T E E N ” II  M P 

S A F E T Y  
M E E T I N G 

dropout whiskey 
 + coors banquet 

J A L I S C O  H I L L B I L L Y 
corazón blanco tequila 

+ tecate 

T H E  O G  
H A N D S H A K E 

jägermeister  
+ pbr 

. 3 8  S P E C I A L 
evan williams bourbon  

+ miller high life

S I C I L I A N  L E M O N A D E  S T A N D  
  puréed strawberry,  
  fever-tree sparkling lemonade 

V I D A  V E R D I T A  
  jalapeño, mint, pineapple, cilantro,  
  bubbly water 

S O C I E T Y  C R U S H    
  ruby red grapefruit, citrus oleo,  
  toasted cinnamon, seltzer water  

T H E  H A S S  
  creamy avocado, coconut, fresh pressed lime, 
  ginger agave, naranja agria     

Shot ‘ n’  Beer
I T ’ S  3 : 4 5   S O M E W H E R E  13

B L I N D 8
P A P E R B A G  B E E R  +  
A I R P L A N E  
S H O O T E R

M I N I M A L  C O N S E Q U E N C E S  9 non-alc

66 O ZO Z      9     9 O ZO Z           BTLBTL

W I N E 
R E DR E D  
P I N O T  N O I R  böen by belle glos “FOX BLOCK XV” zabala vineyard, monterey, ca	 1 6 	 2 4 	 6 2 
P I N O T  N O I R  sokol blosser “evolution” - willamette valley, oregon	 1 3 	 1 9 . 5 	 5 0 
R E D  B L E N D  daou “the pessimist” - paso robles, california	 1 3 	 1 9 . 5 	 5 0 
R E D  B L E N D  the prisoner wine co. “unshackled” - california	 1 5 	 2 2 . 5 	 5 8 
C A B E R N E T  illicit - california	 1 2 	 1 8 	 4 6
C A B E R N E T  bonanza “lot 8” by chuck wagner - california	 1 5 	 2 2 . 5 	 5 8

R O S É  &  B U B B L E S R O S É  &  B U B B L E S 
R O S É  f leurs de prairie - languedoc, france	 1 1 	 1 6 . 5 	 4 2 
P R O S E C C O  fiori d’acacia - veneto, italy	 1 2 	 1 8 	 4 6 
C H A M P A G N E  g.h. mumm “grand cordon” brut - reims, france	 - 	 - 	 1 0 5

W H I T EW H I T E
P I N O T  G R I G I O  bollini - vigneti delle dolomiti igt, italy	 1 1 	 1 6 . 5 	 4 2 
S A U V I G N O N  B L A N C  the crossings - new zealand	 1 3 	 1 9 . 5 	 5 0 
S A U V I G N O N  B L A N C  silverado “miller ranch” estate - napa valley, california	 1 6 	 2 4 	 6 2 
R I E S L I N G  the seeker - mosel, germany	 1 1 	 1 6 . 5 	 4 2 
C H A R D O N N A Y  kali hart - monterey, california	 1 2 	 1 8 	 4 6 
C H A R D O N N A Y  duckhorn “decoy” - california	 1 4 	 2 1 	 5 4



P A N C H O ’ S  P A L O M A P A N C H O ’ S  P A L O M A 
  tequila blanco, fresh grapefruit, 

fancy salt, mexican soda  

T E X A S  T W O  S T E P T E X A S  T W O  S T E P 
  tequila blanco,  

smashed strawberry,  
ruby grapefruit 

C L U B  C L U B  SS P R I T Z P R I T Z 
  pancho’s famous  

paloma  sparkling wine 

B R E A K F A S T B R E A K F A S T 
I N  D U B L I N I N  D U B L I N 

  cinnamon &  
vanilla soaked whiskey,  

espresso liqueur, guinness float  

I R I S H  G O O D B Y E I R I S H  G O O D B Y E 
  espresso jacked bonded whiskey, 

borghetti italian liqueur,  
  slow steeped cold brew,  

cinnamon cold foam

F

ROZEN DRINK

Genuine

16

Sweater Weather
S A N G R I A

 1 3

S P I C E D  P E A C H E S , S P I C E D  P E A C H E S , 
P A S S I O N  F R U I T , P A S S I O N  F R U I T , 
A P P L E  B R A N D Y , A P P L E  B R A N D Y , 

L E M O N ,  L E M O N ,  
R E D  W I N E R E D  W I N E 

*    These items may be served raw or undercooked. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.  18% gratuity will be added to parties of eight or more. 

H O U S E  S A L A D  9 . 5 
  grape tomato, cucumber, heirloom carrot, parmesan, buttermilk ranch 
C L A S S I C  C A E S A R  1 3 
  toasted cheese croutons 
A S I A N  C R U N C H  1 6 . 5 
  purple cabbage, avocado, sesame,  roasted cashew, fresno, dried mango, thai curry vinaigrette 
B U T T E R N U T  S Q U A S H  &  K A L E  1 5 . 5 
  bartlett pear, ancient grains, date, pistachio, toasted mulberry, white cheddar,  
  maple tahini vinaigrette 
C H O P P E D  C H I C K E N  2 0 
  avocado, bacon, heirloom tomato, white cheddar, deviled egg, bacon bbq ranch

S A L A D S 
( A D D  S A L M O N *  9 ,  S T E A K *  1 0 ,  C H I C K E N  7,  O R  S H R I M P  8)

T U R K E Y  P A S T R A M I  1 8  
  pretzel roll, swiss, coleslaw, 1000 island 
S H A V E D  P R I M E  R I B  D I P * 2 6 
  fontina, horseradish crème fraîche, au jus 
T H E  M . A . C .  B U R G E R * 1 9 
  double cheeseburger, onion, lettuce,  
  pickle, 1000 island 

T H E  P U B  B U R G E R * 2 0 
  havarti, bacon, mayo, house bbq sauce  
  (add egg* +3) 
C R I S P Y  C H I C K E N  K A T S U  1 9 
  japanese milk bread, spicy miso aioli,  
  napa slaw, hoisin 

S A N D W I C H E S 
(S E R V E D  W I T H  F R I E S  O R  H O U S E  S A L A D)

3 6 - H O U R  P O R K  R I B S  3 1 
  jalapeño, molasses, fries
M A . . . T H E  M E A T L O A F ! ? !  2 3
  broccolini, smashed potato, gravy  
M O N G O L I A N  S H O R T  R I B * 2 8
  charred scallion, bok choy, soft egg,  
  crispy onion, yuzu sticky rice, thai chili
S T E A K  F R I T E S * 3 9
  prime skirt steak, black truff le butter, 
  french fries
S P I C Y  R I G A T O N I  2 4
  chicken sausage, roasted mushroom,  
  spinach, calabrian panna,  
  pecorino bread crumb    

K O R E A N  S T Y L E  R I B E Y E  C A P * 4 1 
  zucchini, beech mushroom, roasted onion, 
  cilantro   
B E E R  B A T T E R E D  F I S H  &  C H I P S  2 1
  coleslaw, tartar sauce
F R I E D  C H I C K E N  2 4 
  buttermilk biscuit, smashed potato, gravy  
  (be patient - it’s worth it!)
S P I C Y  V E G A N  C U R R Y  2 1
  griddled sweet potato, eggplant, snap pea, 
  bok choy, shiitake mushrooms, black rice
R O A S T E D  S A L M O N * 2 9
  butternut squash, toasted couscous,  
  garden herb pesto, crispy brussels sprouts

E N T R É E S

C H E E S E  2 0 
provolone, havarti, mozzarella cheese, parmesan, 

di napoli tomato & lots of fresh basil  
B L A C K  T R U F F L E  M U S H R O O M  2 2 

smoked onion alfredo, mozzarella cheese, arugula 
P E P P E R O N I  &  I T A L I A N  S A U S A G E  2 1 

di napoli tomato, mozzarella cheese

P I Z Z A 
( D E T R O I T  S T Y L E )

Cocktails
G I D D Y  U P  E S P R E S S O  M A R T I N IG I D D Y  U P  E S P R E S S O  M A R T I N I  1 6 
  vodka, caffé borghetti espresso liqueur, spanish vanilla,  
  cinnamon spiced cold brew  
F L A C O  V E R D E  M A R G A R I T AF L A C O  V E R D E  M A R G A R I T A  1 5 . 5 
  coconut washed blanco tequila, fresh avocado,  
  combier pamplemousse, today’s lime 
P L A Y B O I  S T A C H E  P L A Y B O I  S T A C H E  1 5 
  vanilla tea-soaked vodka, passoã passion fruit liqueur, orange oil  
O L D  F A S H I O N E D  A M E R I C A N  S P I R I TO L D  F A S H I O N E D  A M E R I C A N  S P I R I T  1 6 
  rittenhouse rye 100pf, burnt demerara, spiced cacao, bitter trio 
P A L O M A  S P R I T ZP A L O M A  S P R I T Z  1 5 
  tradicional blanco tequila, fresh grapefruit, combier pamplemousse,  
  sparkling wine, himalayan pink salt 
T I J U A N A  S P A  W A T E RT I J U A N A  S P A  W A T E R  1 5 . 5 
  blanco tequila, jalapeño, mint, pineapple, cilantro 
A B A N D O N E D  C A D I L L A CA B A N D O N E D  C A D I L L A C  1 7 
  patrón tequila, grand marnier, pomegranate redux, tart lime 
P E A C H E S  &  R Y EP E A C H E S  &  R Y E  1 6 
  redemption rye, combier pêche liqueur, puréed peach, wild mint 
T W O  T O  M A N G OT W O  T O  M A N G O  1 6 
  tito’s, orange, guava, high noon pineapple  
C A L I  &  T A Y  S K I N N Y  M A R G A R I T AC A L I  &  T A Y  S K I N N Y  M A R G A R I T A  1 5 . 5 
  jose tradicional blanco, serrano spiced agave, fresh lime, chili dusted rim 
F U L L  M O O N  P A R T YF U L L  M O O N  P A R T Y  1 5 
  lemongrass-soaked tanqueray, velvet falernum, thai basil leaf, english cucumber 
L I L  M E Z  D A I S YL I L  M E Z  D A I S Y  1 6 
  corazón reposado tequila, naranja agria, pressed lime, unicorn tears  
C A M P F I R E  V I B E SC A M P F I R E  V I B E S  1 5 
  100 proof bonded ky whiskey, chai jacked apple cider, spanish vanilla, roasted five spice 
E V I L  J U N G L E  P R I N C E S SE V I L  J U N G L E  P R I N C E S S  1 5 
  rum blend, spiced orgeat, pineapple, guava, lime, pineapple rum f loat 
R O O M  S E R V I C ER O O M  S E R V I C E  1 4 
  american gin, lemon, strawberry, bubbly wine  
E L  M A T A D O RE L  M A T A D O R  1 6 
  gran centenario añejo, elderf lower, ginger agave, orange bitters  
D R O P O U T  C L A S S I C  M U L ED R O P O U T  C L A S S I C  M U L E  1 5 
  american vodka, ginger agave, lime 

chef ’s selection of  
thinly sliced meats,  
cheese & snacks 

Y E S T E R D A Y ’ S  S O U P  1 0 
  it’s better the next day 
S O F T  P R E T Z E L S  &  
P R O V O L O N E  F O N D U E  1 7  
  sea salt 
W A G Y U  P I G S  I N  A  B L A N K E T  1 7 . 5 
  honey mustard crème fraîche 
B B Q  P O R K  B E L L Y  N A C H O S  1 8 . 5 
  black bean, guacamole, sour cream,  
  pico de gallo 
C R I S P Y  P O P C O R N  S H R I M P  1 8 
  zucchini, grilled lemon, roasted garlic aioli 
W H I P P E D  F E T A  &  T A H I N I  D I P  1 4 . 5 
  fresh pomegranate seed, apricot preserve, 
  pistachio crunch, grilled ciabatta  

W H I T E  T R U F F L E  D E V I L E D  E G G S  1 2 
  crispy prosciutto, chive 

C R I S P Y  B R U S S E L S  S P R O U T S  1 2 
  gochujang, mint, cilantro 

H O T  W I N G S  1 8 . 5 
  buffalo sauce, honey mustard seed,  
  shaved carrots & celery, parmesan 

H O U S E  P O T A T O  C H I P S  9 . 5 
  famous onion dip

S T A R T E R S

T

HE SLICER

E P I S O D E  1 6 3

Chef Board  3030

S P I C Y  A V O C A D O  R O L L  1 5   
cucumber, sriracha, cashew, togarashi 
S H R I M P  T E M P U R A  C R U N C H  1 7 
avocado, radish, miso aioli, sweet soy 
S P I C Y  T U N A  C R I S P Y  R I C E * 1 9 

fresno chili, cilantro, yuzu soy caramel  
R A I N B O W  R O L L * 2 1 

tuna, salmon, shrimp, avocado, spicy crab, cucumber 
C A L I F O R N I A  R O L L  1 7 

spicy crab, avocado, cucumber, toasted sesame  

S U S H I


