
STARTERS
SIDE OF FRIES GF	 7
CHIPS AND SALSA	 6
Add queso 2

KETTLE CHIPS AND GARLIC DIP	 6
House made potato chips with our fresh creamy garlic dip

SOUP OF THE DAY HAT TRICK	 8
Soup of the day, side salad, garlic bread

SOFT PRETZELS	 9
Salted mini soft pretzels, artisan beer cheese, 
cream cheese frosting

LOADED FRIES	 9.50
Crispy fries, queso blanco, bacon bits, sour cream, 
green onion, Parmesan

FRIES ‘POUTINE	 10
Mozzarella curds stacked on top of fries and coated with 
our fresh house made gravy

SILVERTIP NACHOS GF	 10.50 
Tri–color tortilla chips, queso blanco, pico de gallo, 
sour cream, guacamole, jalapeños 
Add grilled chicken or crispy chicken 3

CHICKEN WINGS	
Crispy wings with choice of buffalo, BBQ or garlic 
parmesan, served with carrots and celery. Choice of 
ranch or bleu cheese

SALADS
CAESAR SALAD GF	 10 
Chopped romaine, shaved Parmesan, 
cherry tomatoes, lemon, croutons
Add crispy chicken or grilled chicken 3

CHEF’S SALAD GF	 15 
Vegetarian option provided
Chopped romaine, turkey, ham, cheddar 
cheese, provolone, tomato, cucumber, 
and hardboiled eggs. Served with choice 
of dressing

KIDS
KID’S GRILLED CHEESE	 9
KID’S HOT DOG	 9
KID’S CHICKEN TENDER BASKET	 9
KID’S MAC N CHEESE	 9

 
KID’S HAMBURGER	 10
KID’S CHEESEBURGER	 12

SERVED WITH FRENCH FRIES
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Allergens are present in our kitchen, and we cannot guarantee that any dish is 100% allergen-free.
Please inform your server of any food allergies before placing your order.

GF  GLUTEN-FREE



ENTRÉES

CHICKEN TENDERS	 15 
Crispy chicken tenders, choice of ranch, BBQ or honey 
mustard Make them tossed +2

SOUTHWEST BLACK BEAN BURGER	 16 
Kosher black bean patty made with rolled oats, panko 
crumbs and red and green peppers, topped with romaine, 
tomato, cucumber and chipotle aioli

CRISPY PORK BELLY SLIDERS	 15 
Sweet, salty, spicy and crispy pork belly with 
honey sriracha slaw

BUFFALO CHICKEN	 17 
Crispy chicken patty tossed in Buffalo sauce, marble blue 
cheese, lettuce, garlic mayo, kaiser roll

FISH AND CHIPS	 18
Fresh cod cut and freshly breaded with an infused 
combination of batter and seasoned panko breadcrumbs, 
served with fresh tartar sauce

9 CHEESE MAC AND CHEESE	 18 
Created by Chef Michael, sharp cheddar, Jack, Parmesan, 
mozzarella, smoked Gouda, provolone, cream cheese and 
American. Mixed with cavatappi pasta, topped with garlic 
butter breadcrumbs and baked

CUSTOMIZE YOUR MAC AND CHEESE 
WITH YOUR FAVORITE TOPPINGS +4
Bacon, pork belly, brisket, chopped chicken tenders or 
grilled chicken, and crispy onions

TIP’S CLASSIC	 18  
Fresh 8 oz beef patty, cheddar, lettuce, tomato, 
onion, house sauce, kaiser roll

CUSTOMIZE YOUR BURGER WITH YOUR FAVORITE TOPPINGS +3
Bacon, pork belly, brisket, guacamole, queso cheese, beer 
cheese, or crispy onions, any of your choice

REUBEN SANDWICH	 20 
5 oz corned beef, Swiss cheese, sauerkraut, 
house sauce, rye bread

SMOKED BRISKET DIP	 22
Sliced brisket, melted provolone, au jus, French roll

DESSERTS
SEASONAL DESSERTS	 PRICES VARY 
Please ask your server for seasonal 
dessert options

SERVED WITH FRENCH FRIES AND A PICKLE SPEAR

Allergens are present in our kitchen, and we cannot guarantee that any dish is 100% allergen-free.
Please inform your server of any food allergies before placing your order.

NEW ADDITIONS
BULGOGI BURRITO	 17 
NEW TO THIS LOCATION, SOME FOOD FUSION FUN
Korean bulgogi beef, steamed jasmine 
rice and mild kimchi rolled in a 12” 
tortilla and toasted on our flat top, served 
with tortilla chips and salsa

SESAME CHICKEN RAMEN BOWL	 19 
Slice sesame crusted chicken breast, 
grilled bok choy, roasted corn, carrots, 
green onion and a pickled soft-boiled 
egg, along with our shoyu chicken broth, 
will warm up your day

PASTA AGLIO E OLIO	 17 
Bucatini pasta, shaved garlic, chili 
flakes, olive oil sauteed and tossed 
together, finished with basil, parsley, 
and Parmesan flakes, served with garlic 
bread

ALLA VODKA SAUCE	 18 
Bucatini pasta, rich, mildly spicy, 
indulgent, tomatoey vodka marinara 
sauce that clings perfectly to the pasta 
and served with garlic bread 



BEVERAGES
DRAFT BEER	 11
Michelob Ultra
Elysian Jacktail
Elysian Space Dust
Kona Big Wave Lager
Rotating Tap Handle

DOMESTIC CANNED BEER	 9.25
Bud Light
Budweiser
Coors Light
Michelob

PREMIUM CANNED BEER	 10.25 
Pacifico
Shillings Local Legends Apple Cider
Shillings Moonberries Cider
Elysian Space Dust
Truly Wild Berry
Guinness
Twisted Tea
Angry Orchard Hard Apple Cider
Elysian Jacktail

NÜTRL VODKA SELTZERS	 11.25
Pineapple
Watermelon
Strawberry

14 HANDS CANNED WINE	 14
Hot to Trot Red Blend
Pinot Grigio

PREMIUM COCKTAILS	 11
Tito’s
Tanqueray
Captain Morgan
Casamigos
Jack Daniel’s
Crown
Fireball

Allergens are present in our kitchen, and we cannot guarantee that any dish is 100% allergen-free.
Please inform your server of any food allergies before placing your order.

NON-ALCOHOLIC
SODA	 4	  
Pepsi
Pepsi Zero
Dr. Pepper
Starry
Mug Root Beer
Orange Crush
Mountain Dew
Ginger Beer
Soda Water
Tonic

WINE
SMALL BOTTLES 375 ML	  
Chateau Ste. Michelle Sauvignon Blanc	 20
Imagery Chardonnay	 20
Browne Family Vineyards Cabernet	 20
Rombauer Chardonnay	 30
Prisoner Red Blend	 39


