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STARTERS

PUB PRETZELS 9.95 POTATO SKINS 11.95 BEER CHEESE SOUP 7.95
warm pretzel sticks and covered in cheese, bacon, green house-made beer cheese soup

beer cheese onion and sour cream and pretzel stick

BLACKENED CHICKEN BUFFALO CHICKEN CHILI 7.95

QUESADILLA 11.95 POPPERS 11.95

lettuce, sour cream and salsa fried buffalo chicken wontons COCONUT SHRIMP 13.95
CHEESE QUESADILLA 9 95 Wlth ranch crispy coconut shrimp Wlth lemon and
lettuce, sour cream and salsa BLACKENED CHICKEN pinzegels coclinil s

NACHOS 16.95

chicken, cheese sauce, jalapefios,

SIDE CAESAR SALAD 5.95

caesar dressing, shredded parmesan

sour cream, lettuce and salsa (ML
cheese and croutons
NINGS
WINGS

CLASSIC WINGS BONELESS WINGS

6 PIECE 12.95 12 PIECE 23.95 % LB. 12.95 FULLLB. 19.95
choice of bbq, buffalo, hot mustard, gochujang or choice of bbq, buffalo, hot mustard, gochujang or
red hot riplets dry rub red hot riplets dry rub
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Make it a 10” Cauliflower Crust for +2.00
additional toppings +1.00

RGERS &
NDWICHES

served with fries

loaded baked potato +5.00 pepperoni, sausage, bacon ground beef, cheddar cheese,
and hamburger mozzarella, sliced tomato, pickle
1904 BURGER 15.95 VEGGIE LOVERS 15.95 THE WORKS 17.95
8oz. ground beef patty, lettuce, tomato, mushrooms, onions, green peppers pepperoni, sausage, bacon,
pickle, onions and beerhouse sauce with and black olives hamburger, mushrooms, onions,

your choice of american, cheddar, pepper
jack, swiss or provolone cheese
add bacon 2.00

SMOKED BRISKET
SANDWICH 16.95

sliced brisket, bbq horseradish sauce
and crispy onions on a toasted bun

green peppers and black olives

WK

substitute baked potato +2.00 | loaded baked potato +5.00

PORKTATO 12.95 TERIYAKI SALMON
SMOKED PULLED PORK jumbo baked potato stuffed with BOWL 24.95
Q PorXk, beer cheese and crispy grilled salmon, jasmine rice and
SANDWICH 14.95 onions with seasonal vegetable seasonal vegetables topped with

sweet baby ray’s barbecue sauce, pineapple salsa and teriyaki glaze

cheddar cheese, coleslaw and LOADED BRISKET : T
crispy onion on a toasted bun substitute teriyaki chicken
POTATO 15.95
GRILLED CHICKEN jumbo baked potato stuffed with LOADED CHICKEN
SANDWICH 16.95 smoked brisket, bbqg sauce and CAESAR SALAD 16.95

cheddar cheese with seasonal

8oz. grilled chicken breast, provolone romaine lettuce, parmesan cheese,

cheese and bacon on a toasted bun vegetable croutons, avocado, pickled onion,
b , grilled chick d
PHILLY CHEESESTEAK 16.95 : GRILLED CHICKEN drossing oA
sliced steak, caramelized onion and BREAST 14.95
provolone on a toasted bun 8oz. chicken breast, fries FRESH FRUIT & WALNUT
3-CHEESE GRILLED and seasonal vegetables SALAD 16.95

mixed greens, fresh seasonal fruit,
cotija cheese, candied walnuts, grilled
chicken and raspberry vinaigrette

CHEESE 12.95

cheddar, provolone & american cheese
on grilled sourdough with hot pepper
bacon jam

PATTY MELT 16.95

8oz. angus beef patty, cheddar & swiss
cheese, grilled onions and thousand
island on grilled sourdough

CHICKEN FINGERS 14.95

fries and honey mustard

FISH AND CHIPS 16.95
beer battered pollock, coleslaw,
tartar sauce and fries
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*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness especially for the young, elderly or if you have a medical condition.
Menu items may contain any of the following: wheat, gluten, eggs, peanuts, tree nuts, fish, shellfish, pork, soy and dairy. Please alert us to any dietary restrictions or allergens.
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——— COCKTAILS ———

STUMPY’S SEASONAL
DRAFT COCKTAILS s.00

Columbia, Illinois
Ask your server about what seasonal selections

BERRY SPIKED MIMOSA 12.00
strawberry vodka, sparkling wine, pineapple juice
and finest call strawberry

BLOOD ORANGE MARGARITA 14.00

Don Julio Blanco tequila, Grand Marnier, fresh blood orange

are tapped today!

WATERMELON BURST 12.00

watermelon vodka, agave syrup and lemonade

with a salt rim

DRUNKEN POOH BEAR 14.00

Wild Turkey 101, American Honey, lemon juice and honey

and salt rim

lemonade

juice, blue agave syrup, vanilla syrup, with a brown sugar

BLACKBERRY MINT LEMONADE 14.00

gold tequila, pureed blackberries, agave syrup, mint and

TASTE OF RAINBOW BURST 14.00

Trlockbaib

BLUEBERRY MINT LEMONADE 11.00
BARE Zero Proof reposado-style tequila, agave syrup,

pureed blueberries, mint and lemonade

Malibu rum, blue curacao, pineapple juice and grenadine
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)| Beer

SPARKLING

LA MARCA PROSECCO
WYCLIFF BRUT

RED WINE

CANYON ROAD CABERNET SAUVIGNON
CANYON ROAD MERLOT
CANYON ROAD PINOT NOIR

BUDWEISER 5.25

BUD LIGHT 5.25

BUD LIGHT LIME 5.25
BUDWEISER SELECT 5.25
BUDWEISER SELECT 55 5.25
BUSCH LIGHT 5.25

COORS LIGHT 5.25
MILLERLITE 5.25
MICHELOB ULTRA 5.25
MICHELOB GOLDEN LIGHT 5.25
AMBER BOCK 5.25
SCHLAFLY PALE ALE 6.50
SAMUEL ADAMS 6.50
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WHITE WINE /
8.00 CANYON ROAD CHARDONNAY 8.00 e
8.00  CANYON ROAD PINOT GRIGIO 8.00 o
CANYON ROAD MOSCATO 8.00
800 CANYON ROAD WHITE ZINFANDEL 8.00
8.00 CHATEAU STE. MICHELLE RIESLING 8.00
8.00

S

FAT TIRE 6.50
PBR 5.25

4 HANDS CITY WIDE
PALE ALE 8.50

CORONA EXTRA 6.50
HEINEKEN 6.50
STELLA ARTOIS 6.50

HIGH NOON
HARD SELTZER 8.00

TRULY
HARD SELTZER 8.00

O’DOUL’S
NON-ALCOHOLIC 5.25

Ask your server about our
seasonal beer offerings

i

QT



