
SHARABLES

Vegetable Crudite  5
Assortment of fresh seasonal veggies paired 
with our house-made sour cream dill dip 
*Gluten Free 

Charcuterie Board  7
Selection of three cured meats, two artisanal 
cheeses, seasonal compote, dijon mustard, 
cornichons, nuts, and crostini 

Pretzels & Bier Cheese  5
Locally baked, salted, bite size bavarian pretzel 
pieces, served with a smoky house-made bier 
cheese

Jalapeño Pretzel Nuggets   5
Locally baked pretzels, with just enough fresh 
jalapeño peppers in the dough to add a little 
kick. Served with honey mustard and bavarian 
mustard 
Blue Plate Deviled Eggs  4
New Orleans Blue Plate Mayo, horseradish, dill, 
dijon, dusted with smoked paprika, garnished 
with watermelon radish  *Gluten Free 

Ranch Hand Deviled Eggs  5
A twist on our Blue Plate Eggs, 
Chipotle Ranch egg filling, garnished 
with crispy cajun chicken skin on top 

Mediterranean Platter  6
Kalamata olives, Mediterranean 
gouda cheese, hummus, bruschetta 
tomatoes (garlic, fresh basil, olive oil, 
salt), served with crostini. 
*Gluten free socca chips can be substituted for 
the crostini $1.25 

Shrimp Cocktail  7
Large ppeled shrim served with 
cocktail sauce and lemon

Mini Crab Cakes  8
Lump crab cakes, pan seared and 
served with a tarragon aioli

  
**Prices shown are per person



Salads
Salads Spinach Salad  5
Baby spinach, local goat cheese, roasted pecans, 
dried cherries and shredded carrots (pairs best with 
vinaigrettes but all are great) 

Market Salad  5
Field greens, hard boiled egg, sun-dried tomatoes, 
bacon (pairs well with any dressing) 
Dressings Available On Side 
*Included in price (please choose 2) 
Buttermilk Ranch | Chipotle Ranch, 
Gorgonzola | Green Goodness 
Seasonal Vinaigrette 
*All Dressings Are Gluten free 

à la carte
Moroccan Sweet Potato Hash  5

Roasted yukon hash 5

Yukon Mashed Potato Bar  5 

Lemon Garlic Cauliflower Rice  4

sautéed Vegetable Medley  5

House-Cut Fries  4

Mac & Cheese  7 

Buffalo mac n cheese  8

Handhelds and
Casual Fare 
(lunch or dinner) 

SLider trio  15
Tap House Burger Sliders  
Blackhawk Farms grass-fed Wagyu beef on a 
brioche bun with Chipotle ketchup & Aioli On The 
Side Cheese Options (one only) yellow cheddar, 
white cheddar, pepper jack, jarlsberg, blue cheese 
Grilled Chicken Sliders  
Free range chicken tenders, marinated and 
chargrilled, honey mustard and housemade 
*Boatshow BBQ on the side, served on 
brioche 
Falafel Burger Sliders 
Ground Garbanzo beans with coriander 
and fresh herbs, fried golden and served on 
brioche with hummus and tomato jam 
*Vegan Option 

Free-Range Chicken Tenders  8
Local chicken golden fried served with house-
made BBQ, ranch, honey mustard & buffalo 
dipping sauces 

Mac & Cheese  8
Fusilli Bucati pasta tossed in a creamy white 
cheese sauce with a hint of garlic 



Entrées

Beef Brisket  13
Red wine braised beef brisket sliced and 
served with sauteed mushrooms 

Hanger Steak  15
Grilled hanger steak dusted with blackening 
seasoning, topped with stout butter 
(medium temp) 

Mac & Cheese  12
Cavatappi pasta tossed in a creamy white 
cheese sauce with andouille sausage, green 
onions, red peppers and a hint of garlic

Crab Cakes  16
Lump crab cakes, pan seared and served 
with a tarragon aioli 

Fried Chicken  13
Buttermilk golden fried local free-range 
chicken (breast, drum, thighs & wings)

Shrimp & Grits  14
Jumbo gulf shrimp, andouille sausage, red 
sauce and scallion, fontina grits

Chicken Piccata  12
Free range chicken breast sauteed, 
served in a lemon sauce with capers, 
mushrooms, garlic and white wine. 
Finished with mozzarella and cracked 
black pepper

Berkshire pork chops  12
Char Grilled boneless pork chops with 
herb butter, Boatshow IPA BBQ , or Robert 
sauce*
*Robert Sauce is made with white wine, onions, mustard and 
demiglace. 

Our team of culinary experts can create amazing 
custom event menus for any occassion 



DESSERT

Stout Chocolate Cake  4
Our signature house chocolate cake 
featuring Great Divide Yeti Imperial 
Oatmeal Stout covered in chocolate 
buttercream 

Strawberry Cake  5
Fluffy almond and vanilla bean scented 
white cake squares topped with 
strawberry buttercream (or your choice 
of flavor) and chocolate decorations

Gluten Free Cookies 6  
Warm peanut butter chocolate chip 
cookies that are gluten free, AND taste 
great yes sir!

Bourbon Pecan Pie a la mode 
Tennessee pecans, rich bourbon 
butter filling, all baked into a flaky 
pastry crust

Grainwork’s Brewing Oatmeal 
Stout and Sweet Potato Blondie 
Brownies  4

**Ask about our partnership with 
a great local bakery for custom 
desserts!



Brunch
French Toast Bar  15
Local Ashley’s Pastry Shop cinnamon swirl 
bread battered and flash fried with build your 
own toppings! 
Toppings include whipped peanut butter, Chopped bacon, 
sliced banana, Blueberries, Blueberry cream cheese, 
Roasted Pecans Maple Syrup 

Frittata  12
Quiche without crust
Options Trumpet mushrooms & Jarlsberg 
cheese ~ Spinach & feta cheese ~ Chopped 
bacon & cheddar cheese 

Monte Cristo  7
Battered bread, ham, grape jam, jarlsberg 
cheese all chopped into quarters for your 
brunch gathering

Biscuits & Gravy  8
Herbed fresh baked biscuits paired with 
traditional white gravy, the ultimate comfort 
food!

Brunch Sides 
Fresh Fruit  5
Yukon Hash  5 
Andouille Sausage  6 
Bacon & Breakfast Sausage 8  

*Additional brunch items available upon request 

Brunch Cocktails

BUBBLY MIMOSA 7/21
A bit of bubbly with just the right touch of 
orange juice. Enjoy a pitcher with friends!

Elder Pear MIMOSA  9
Wyder’s Pear Reposado | St. Elder
Champagne

MUDLICK MARY 9
We start with the freshest ingredients with our 
house made mix, but the secret to the
best Bloody Mary is all in the vodka. That’s why 
we feature Watershed Distillery Vodka!
Try it with our house made dill pickle-infused 
or spicy Tomato Bomb vodka 1

Kentucky Coffee  9
Tullamore D.E.W. | Bourbon Cream 
Butterscotch Liqueur 
Rooted Grounds Coffee
Whipped Cream

ROOTED GROUNDS CUP O’ JOE 2.95
Locally roasted and brewed to perfection! 
Bottomless cup! May we suggest you
check out our bourbon list and add a little to 
your java.


