
SANDWICHES TAVERN PIZZA

SALADS

Sausages

SNACKS

OrderingOrdering 

ONION BURGER  .............................11
two smash patties, paper thin onions cooked into
the patty, american cheese and mustard
on a potato bun (sub impossible burger +1)

GARAGE BURGER .........................  12
two smash patties, american cheese, burger
sauce, shredded lettuce, red onion and tomato jam 
on a potato bun (sub impossible burger +1)

KID SMASH............................................6
single smash patty on a potato bun

MORTADELLA ..............................  12
fried mortadella, american cheese, lettuce, mayo,
tangy mustard sauce & kettle cooked chips on
texas toast

FRIED CHICKEN ...........................  13
fried chicken thigh, mayo and pickles on a potato 
bun

CATFISH SANDWICH ................... 13
local fried blue catfish, lettuce, burger sauce and 
pickled fresno peppers on a potato bun

PIMIENTO GRILLED CHEESE(V) ..7
american and pimiento cheese on texas toast

CHEESE(V) .................................... 16

PEPPERONI ................................. 20

WHITE(V)  ..................................... 20
garlic cream sauce, mozzarella and ricotta

SAUSAGE & PEPPERS  ................  21
italian sausage w/ sautéed onions and bell peppers

CARAMELIZED MUSHROOM(V) .... 22
white pizza with mushroom “bacon”, balsamic
caramelized onions and arugula

CHEESE BALLS .............................. 1

KETTLE CHIPS  ..............................3

FRIES .............................................5

PIMIENTO CHEESE DIP (V) ............. 7
served with crispy parmesan flat bread

ONION RINGS  .................................8
served with ranch or sweet chili sauce

GREEN AND WHITE(V)  .................  12
kale, cucumbers, pickled red onion, crispy 
parmesean flatbread strips and toasted sunflower 
seeds tossed in zhug vinaigrette and drizzled with 
ranch

ARUGULA SALAD(V, GF) .................  12
arugula, shaved carrot, red onion, dried cranberries, 
and toasted sunflower seeds tossed in smoked 
paprika vinaigrette, 

BROCCOLINI SALAD(V, GF)  ..............8
mayo slaw dressing, broccolini, red onion, cheddar
cheese and dried cranberries, topped with toasted
sunflower seeds

MAC SALAD(V)  ...............................6
elbow macaroni, carrots, white onions, sweet and 
tangy dressing, topped with scallions and pickled
fresno peppers

CHILI HALFSMOKE ......................  10
halfsmoke with chili, mustard and onion on a potato 
roll

CHILI DOG ...................................... 7
vienna all beef frank, chili, mustard and onion
on a potato roll

BALLPARK DOG ............................. 5
vienna all beef frank on a potato bun

14” classic chicago thin crust, party cut
gluten free crust available

(v) Vegetarian or can be made vegetarian
(GF) GLUTEN FREE 

Consuming raw or undercooked meats, poultry, 
seafood, shellfish or eggs may increase your 
risk of foodborne illness

Menu Date: Fall 2025

OUR KITCHEN IS SMALL AND CROSS CONTAMINATION IS 
POSSIBLE.  SPECIFICALLY WE DO NOT USE SEPARATE 
FRYERS FOR VEGETARIAN OR GLUTEN FREE ITEMS.

USE THE UNIQUE QR CODE ON YOUR TABLE TO PLACE 
ORDERS

WE WILL bring your food and drinks to THE LOCATION 
OF THE QR CODE YOU USED TO PLACE THE ORDER

OUR MENU PRICES INLUDE THE FULL COST OF SERVICE WITH 
NO EXPECTATION TO TIP

FOR GUESTS WHO INSIST, ADDITIONAL GRATUITIES WILL BE 
SHARED among all staff who work as a team to 
ensure you have a great visit.



Wow! Our sodas are made IN-HOUSE
using FRESH cold pressed j uice!

IRISH COFFEE ............12
jameson, irish cream,

coffee liqueur, whipped cream

MULLED APPLE CIDER .... 12
rum, mccutcheon's cider,               

winter spices

HOT TODDY ................. 11
bourbon, irish breakfast tea, 

honey simple, lemon

PB & COCOA ...............12
peanut butter whiskey, ghirardelli 

hot cocoa, whipped cream

RED
SANGRIA 
Spanish Red  ..............................  9/—

BLACKBERRY PATCH Cabernet
Sauvignon, South Australia  .......  —/45

EQUOIA Cabernet Sauvignon,
California .................................  10/40

EVOLUTION Pinot Noir
Oregon ....................................  10/40

ROSE / FUNKY / OTHER
LAGO Vinho Verde Rose,
Portugal ....................................—/36

TEUTONIC WINE COMPANY
“Wild Game” Red Pinot Gris,
Oregon ..................................... —/50

GOTHAM PROJECT “Sabine”
Rose, France ...............................9/—

DC Brau Old Time Lager .................  5

Miller High Life ................................ 5

DC Brau N/A ................................... 8

Athletic N/A .................................... 8

High Noon Seltzer ............................ 9

Baby Kittens Hazy IPA ...................  9

Saison Dupont .................................  11

bottles & Cans

wine

DARK & CHERRY
rhum barbancourt 4yr, house black

cherry ginger beer, lime

CUCUMBER CRUSH
vodka, house cucumber limeade

Trent’s
Pick $13

$12

JUNEBERRY SPRITZ
vodka, prosecco, juneberry soda

LAMBRUSCO SPRITZ
lambrusco sparkling red, aperol,

orange bitters, soda water

APEROL SPRITZ
aperol, cava, soda water

Robin’s
Pick

$12

$13

$12

JUNEBERRY SODA ....6
wild berry syrup, lemon,

soda water

CUCUMBER MINT .....6
LIMEADE

lemon, lime, and cucumber juice,
mint syrup, soda water

BLACK CHERRY ....6
GINGER BEER

black cherry syrup, ginger,
soda water

LEMONADE ........ 4
lemon juice, simple syrup

ICED TEA ..........4
irish breakfast cold

brewed tea, unsweetened

Iosh’s
Pick

$13

$13

$13

$12

$12

NEGRONI ROUGE
gin, campari, lillet rouge

SMOKE & SPICE
mezcal, reposado, agave,

tamarind, lime

CLASSIC MARGARITA
tequila blanco, agave, lime

BLACK MANHATTAN
bourbon, amaro averna, bitters

OLD FASHIONED
bourbon, coriander syrup, old

fashioned bitters, black walnut
bitters, orange

WHITE
RAMON BILBAO Verdejo Rueda
Sauvignon Blanc, Spain ..............9/36

GOTHAM PROJECT “Elki”
Sauvignon Blanc, Chile  ..............  9/—

GAMBINO Prosecco, Italy ...........  9/—

LAURENT KRAFT “Vouvray”
Chenin blanc, France ................. —/45

DOMAINE DU MONT EPIN
Chardonnay, Maconnais,
Burgundy, France ...................... —/45

GLASS/BOTTLE

Chris’s
Pick $12

$13

$12

WATER LILY
gin, creme de violette, cointreau

NAKED & FAMOUS
mezcal, aperol,

nonino apertivo, lime

GRASSHOPPER 
ESPRESSO MARTINI

vodka, espresso, coffee liqueur, 
creme de menthe and cocoa bitters


