
SOUP
ROASTED VEGETABLE & QUINOA STEW  

new  ROASTED POBLANO CORN CHOWDER

SALAD
HOUSE SALAD  
mixed greens topped with chopped bacon,
grape tomatoes, diced egg, & crostinis.

WEDGE SALAD [+2] 
butter lettuce topped with bleu cheese crumbles, red 
onions, grape tomatoes, & chopped bacon. drizzled with 
balsamic glaze & topped with bleu cheese dressing.

FRESH ORCHARD SALAD [+2]  
mixed greens tossed with lemon vinaigrette,
golden raisins, & spiced pecans. topped with bleu cheese 
crumbles & served with sliced pears & crostinis.

THE MIXED GRILL* [11]  
two eggs, bacon, served with breakfast potatoes &
grilled texas toast. [sub candied bacon +1]

SWEET POTATO PANCAKES [12] 
three pancakes topped with honey butter &
powdered sugar. served with bacon, two eggs, &
maple syrup.

BREAKFAST BURRITO [15]   
smoked grilled sirloin, scrambled eggs, cheddar, & 
breakfast potatoes rolled up in a jumbo tortilla. served 
with avocado & salsa verde on the side.
[make it a burrito bowl - no tortilla] 

CHICKEN & WAFFLES [14] 
a crispy belgian waffle topped with chicken tenders. 
served with maple syrup & our house-bourbon
caramel syrup.

BELGIAN WAFFLE BREAKFAST* [12] 
served with bacon, two eggs, maple syrup, &
house-bourbon caramel syrup.

BIG COUNTRY BENEDICT* [14] 
an okie’s take on a classic. a buttermilk biscuit topped with 
chicken tenders, country gravy, & two
sunny-side-up eggs. served with breakfast potatoes.

BISCUITS & COUNTRY GRAVY
BREAKFAST* [12] 
two buttermilk biscuits smothered in our house
country gravy. served with two eggs & bacon.

BREAKFAST TACOS [10]  
filled with scrambled eggs, green & red peppers, & onions, 
then topped with cheddar, tortilla strips, sour cream, 
cilantro, & served with  breakfast potatoes.

STEAK & EGGS  [25]
our hand-cut smoked sirloin with two eggs, your way, 
breakfast potatoes, & texas toast. 

$10 PICK TWO | MONDAY - FRIDAY / 11AM - 2PM
PICK ONE FROM THE LEFT AND ONE FROM THE RIGHT

HONEY-KISSED CORNBREAD [6] 
skillet cornbread with honey, honey butter, & a
pinch of salt. 

new  STEAK & GUACAMOLE [16]
fresh avocado topped with seasoned smoked sirloin, red 
bell peppers & cilantro. served with lime & salsa verde
[KEEP IT SIMPLE- fresh avocado topped with red bell 
peppers & cilantro 8]

SPICY CHICKEN NACHOS [14]    
tostadas topped with black beans, tinga chicken, & 
cheddar. served with jalapeños, sour cream, & salsa 
verde. [make it vegetarian 10]

HONEY SRIRACHA BRUSSELS [9]  
flash-fried & tossed in our house honey sriracha sauce. 
topped with sesame seeds & fresh jalapeños.

GRILLED SHRIMP LETTUCE WRAPS [9]   
grilled shrimp with pickled vegetables & spicy aioli. 
topped with cilantro & served in a butter
lettuce cup.

FRESH BAKED PRETZELS [10]
served with roughtail beer cheese.

PIGS IN A BLANKET [11] 
smoked sausage wrapped in pastry dough & baked to 
perfection. served with roughtail beer cheese. 

SQUASHPUPPIES [9] 
a southern delicacy. served with honey butter & 
sweet jalapeño jam. 

CHICKEN WINGS [16]
[served with celery & bleu cheese dressing]
choose one of the following:
BUFFALO STYLE
with bleu cheese crumbles & green onions
CHIPOTLE BBQ
with fried onions & green onions
HONEY SRIRACHA
with jalapeños & sesame seeds

BRUSCHETTA [8]
crostinis topped with fresh tomato bruschetta,
balsamic glaze, & cotija cheese.

SHAREABLES

Menu Cocktails & House Wines
HAPPY HOUR

CHIPS & GUACAMOLE [6] 
HONEY-KISSED CORNBREAD [5]
BRUSCHETTA [6]
HONEY SRIRACHA BRUSSELS [6]

3PM – 4PM  [$4.95]   4PM – 5PM  [$5.95]   5PM – 6PM  [$6.95]   

attn: individuals may be at a higher risk for a foodborne illness if the following foods are consumed raw or undercooked:
eggs, beef, fish, lamb, milk products, pork , poultry & shellfish*

GOOD
FOODGood DRINKSGood PEOPLEGood

c e l e b r a t e  t h e

$1 OFF OKLAHOMA DRAFTS
$1 OFF ALL DOMESTICS

RISE & SHINE 
EÔTÉ DRIP COFFEE [3.5] 

NUTELLA HOT CHOCOLATE [5]

JUICES [4]
orange, grapefruit , pineapple, cranberry

SPICY MARY [10]
absolut pepper vodka, zing zang, fresh lime, tajín rim

IRISH COFFEE [10]
irish whiskey, whipped vanilla irish cream,
cinnamon vanilla syrup, eôté hot coffee, nutmeg 

LOUISVILLE LUNCHBOX [9]
old forester bourbon, honey, orange juice,
lemon juice, champagne, bitters

FEELIN’ FIZZY
new  CARLETTO PROSECCO [6]

CHAMBONG [5]
because it ’s awesome! 

MIMOSA [GLASS 6/CARAFE 14] 
prosecco, choice of juice: orange, pineapple, grapefruit or 
cranberry

EASY ACCESS
new  CANDIED BACON [8] 

brown sugar & black pepper 

BOWL OF BISCUITS [10] 
five buttermilk biscuits served with honey butter, & 
strawberry jam. 

AVAILABLE SATURDAY & SUNDAY
10AM - 2PMBRUNCH

SNACK
HONEY-KISSED CORNBREAD
skillet cornbread with honey, honey butter, & a pinch of salt .

GRILLED SHRIMP LETTUCE WRAPS [+2] 
grilled shrimp with pickled vegetables & spicy aioli.
topped with cilantro & served in a butter lettuce cup.

HALF CHUPACABRA 
tinga chicken topped with grilled jalapeños,
grilled onions, & melted provolone. served on
grilled jalapeño bread with spicy aioli. 

AVOCADO TOAST*  
rosemary jalapeño toast, smashed avocado,
sunny-side-up egg.

“the only thing better than talking 

about food is eating it.” -iohn waters

NON ALCOHOLIC BEERS
athletic run wild ipa 

athletic upside dawn golden ale
bero 

michelob ultra zero

“the people who give you their food give 

you their heart.” -cesar chavez

“people who love to eat are always

the best people”

-julia child

tulsa-10/26

ON TAP
OKLAHOMIES 
light lager lively cowboy cold 4.2% 
light lager stonecloud lite 4.3% 
light lager cabin boys light  6.0%
dark lager heirloom nightjar  4.8%
pilsner american solera solero 5.0%
helles lager marshall this land 4.8%
blonde dead armadillo tulsa flag 5.5%
blonde neff apollo blonde  5.5%
blonde  roughtail roam and ramble 5.8%
pale ale american solera rattlesnake 5.0%
ipa roughtail e.r.w.o 6.5%
ipa cabin boys trail magic 7 .0%
ipa coop f5 7 . 1 %
scotch ale angry scotsman rusty kiltpin 5.3% 
amber skydance ndn time 5.9%
belgian quad cabin boys bearded theologian 8.4%
sour anthem pineapple mango  5.1%
seltzer american solera quench: orange  5.1%

THE OTHER GUYS
light lager michelob ultra 4.2%
lager founder ’s solid gold 4.4%
light lager yuengling lager 4.5% 
cerveza modelo especial 5.0%
witbier blue moon 5.4%
irish dry stout guinness draught 4.2% 

BOTTLES & CANS
GAS STATION 
4.1% busch light
4.2% bud light
4.2% coors light 
4.2% michelob ultra
4.2% miller lite
5.0% coors banquet 

LAGER
4.5% corona
4.5% pacifico
5.0% stella artois

GOLDEN
5.1% coop horny toad [local]
5.2% deep ellum dallas blonde
8.5% duvel golden

AMBER/STOUT
8.0% anthem uroboros stout [local]
12.0% prairie bomb!

CIDER/SOUR/SELTZER
2.5% paulaner radler
4.5% high noon pineapple 
5.0% clubby water hazard [local] 
5.0% white claw peach 
5.0% austin eastciders blood orange
5.0% neff raspberry pride [local] 
5.5% finnish long drink 
7 . 7% anthem fancy [local]

SOUP
ROASTED VEGETABLE & QUINOA STEW  

new  ROASTED POBLANO CORN CHOWDER

SALAD
HOUSE SALAD  
mixed greens topped with chopped bacon,
grape tomatoes, diced egg, & crostinis.

WEDGE SALAD [+2] 
butter lettuce topped with bleu cheese crumbles, red 
onions, grape tomatoes, & chopped bacon. drizzled with 
balsamic glaze & topped with bleu cheese dressing.

FRESH ORCHARD SALAD [+2]  
mixed greens tossed with lemon vinaigrette,
golden raisins, & spiced pecans. topped with bleu cheese 
crumbles & served with sliced pears & crostinis.

THE MIXED GRILL* [11]  
two eggs, bacon, served with breakfast potatoes &
grilled texas toast. [sub candied bacon +1]

SWEET POTATO PANCAKES [12] 
three pancakes topped with honey butter &
powdered sugar. served with bacon, two eggs, &
maple syrup.

BREAKFAST BURRITO [15]   
smoked grilled sirloin, scrambled eggs, cheddar, & 
breakfast potatoes rolled up in a jumbo tortilla. served 
with avocado & salsa verde on the side.
[make it a burrito bowl - no tortilla] 

CHICKEN & WAFFLES [14] 
a crispy belgian waffle topped with chicken tenders. 
served with maple syrup & our house-bourbon
caramel syrup.

BELGIAN WAFFLE BREAKFAST* [12] 
served with bacon, two eggs, maple syrup, &
house-bourbon caramel syrup.

BIG COUNTRY BENEDICT* [14] 
an okie’s take on a classic. a buttermilk biscuit topped with 
chicken tenders, country gravy, & two
sunny-side-up eggs. served with breakfast potatoes.

BISCUITS & COUNTRY GRAVY
BREAKFAST* [12] 
two buttermilk biscuits smothered in our house
country gravy. served with two eggs & bacon.

BREAKFAST TACOS [10]  
filled with scrambled eggs, green & red peppers, & onions, 
then topped with cheddar, tortilla strips, sour cream, 
cilantro, & served with  breakfast potatoes.

STEAK & EGGS  [25]
our hand-cut smoked sirloin with two eggs, your way, 
breakfast potatoes, & texas toast. 

$10 PICK TWO | MONDAY - FRIDAY / 11AM - 2PM
PICK ONE FROM THE LEFT AND ONE FROM THE RIGHT

HONEY-KISSED CORNBREAD [6] 
skillet cornbread with honey, honey butter, & a
pinch of salt. 

new  STEAK & GUACAMOLE [16]
fresh avocado topped with seasoned smoked sirloin, red 
bell peppers & cilantro. served with lime & salsa verde
[KEEP IT SIMPLE- fresh avocado topped with red bell 
peppers & cilantro 8]

SPICY CHICKEN NACHOS [14]    
tostadas topped with black beans, tinga chicken, & 
cheddar. served with jalapeños, sour cream, & salsa 
verde. [make it vegetarian 10]

HONEY SRIRACHA BRUSSELS [9]  
flash-fried & tossed in our house honey sriracha sauce. 
topped with sesame seeds & fresh jalapeños.

GRILLED SHRIMP LETTUCE WRAPS [9]   
grilled shrimp with pickled vegetables & spicy aioli. 
topped with cilantro & served in a butter
lettuce cup.

FRESH BAKED PRETZELS [10]
served with roughtail beer cheese.

PIGS IN A BLANKET [11] 
smoked sausage wrapped in pastry dough & baked to 
perfection. served with roughtail beer cheese. 

SQUASHPUPPIES [9] 
a southern delicacy. served with honey butter & 
sweet jalapeño jam. 

CHICKEN WINGS [16]
[served with celery & bleu cheese dressing]
choose one of the following:
BUFFALO STYLE
with bleu cheese crumbles & green onions
CHIPOTLE BBQ
with fried onions & green onions
HONEY SRIRACHA
with jalapeños & sesame seeds

BRUSCHETTA [8]
crostinis topped with fresh tomato bruschetta,
balsamic glaze, & cotija cheese.

SHAREABLES

Menu Cocktails & House Wines
HAPPY HOUR

CHIPS & GUACAMOLE [6] 
HONEY-KISSED CORNBREAD [5]
BRUSCHETTA [6]
HONEY SRIRACHA BRUSSELS [6]

3PM – 4PM  [$4.95]   4PM – 5PM  [$5.95]   5PM – 6PM  [$6.95]   

attn: individuals may be at a higher risk for a foodborne illness if the following foods are consumed raw or undercooked:
eggs, beef, fish, lamb, milk products, pork , poultry & shellfish*

GOOD
FOODGood DRINKSGood PEOPLEGood

c e l e b r a t e  t h e

$1 OFF OKLAHOMA DRAFTS
$1 OFF ALL DOMESTICS

RISE & SHINE 
EÔTÉ DRIP COFFEE [3.5] 

NUTELLA HOT CHOCOLATE [5]

JUICES [4]
orange, grapefruit , pineapple, cranberry

SPICY MARY [10]
absolut pepper vodka, zing zang, fresh lime, tajín rim

IRISH COFFEE [10]
irish whiskey, whipped vanilla irish cream,
cinnamon vanilla syrup, eôté hot coffee, nutmeg 

LOUISVILLE LUNCHBOX [9]
old forester bourbon, honey, orange juice,
lemon juice, champagne, bitters

FEELIN’ FIZZY
new  CARLETTO PROSECCO [6]

CHAMBONG [5]
because it ’s awesome! 

MIMOSA [GLASS 6/CARAFE 14] 
prosecco, choice of juice: orange, pineapple, grapefruit or 
cranberry

EASY ACCESS
new  CANDIED BACON [8] 

brown sugar & black pepper 

BOWL OF BISCUITS [10] 
five buttermilk biscuits served with honey butter, & 
strawberry jam. 

AVAILABLE SATURDAY & SUNDAY
10AM - 2PMBRUNCH

SNACK
HONEY-KISSED CORNBREAD
skillet cornbread with honey, honey butter, & a pinch of salt .

GRILLED SHRIMP LETTUCE WRAPS [+2] 
grilled shrimp with pickled vegetables & spicy aioli.
topped with cilantro & served in a butter lettuce cup.

HALF CHUPACABRA 
tinga chicken topped with grilled jalapeños,
grilled onions, & melted provolone. served on
grilled jalapeño bread with spicy aioli. 

AVOCADO TOAST*  
rosemary jalapeño toast, smashed avocado,
sunny-side-up egg.

“the only thing better than talking 

about food is eating it.” -iohn waters

NON ALCOHOLIC BEERS
athletic run wild ipa 

athletic upside dawn golden ale
bero 

michelob ultra zero

“the people who give you their food give 

you their heart.” -cesar chavez

“people who love to eat are always

the best people”

-julia child

GAS STATION
4.1% busch light
4.2% bud light
4.2% coors light
4.2% michelob ultra
4.2% miller lite
5.0% coors banquet 

LAGER
4.5% corona
4.5% pacifico
5.0% stella artois

GOLDEN
5.0% american solera rattlesnake [local]
7.0% cabin boys trail magic  [local]
9.8% angry scotsman fortitude  [local]

BOTTLES & CANS
AMBER/STOUT
4 . 2% skydance ndn time [local]
6.0% iron monk milk stout [local]
10.0% coop dnr [local]

CIDER/SOUR/SELTZER
2.5% paulaner radler
4.2% high noon pineapple 
4.5% white claw peach 
5.0% clubby water hazard[local] 

ON TAP
OKLAHOMIES  
light lager lively cowboy cold 4.2%
light lager stonecloud lite 4.3%
pilsner heirloom hand lantern 4.9%
kolsch cabin boys cast-a-line 4.8%
blonde coop horny toad 5.3%
blonde roughtail roam and ramble 5.8%
witbier stonecloud neon sunshine 5.5%
ipa roughtail e.r.w.o 6.5%
ipa skydance fancy dance 6.8%
ipa coop f5 7 . 1 %
amber lively amber 5.0%
belgian quad cabin boys bearded theologian 8.4%
stout prairie bomb! 13.0%
cider ok cider naughty apple  5.0%
sour prairie blueberry boyfriend 6.1%    
seltzer american solera quench: orange   5.0%    

THE OTHER GUYS    
light lager michelob ultra 4.2%
light lager miller lite 4.2%
light lager yuengling flight 4.2%
cerveza modelo especial 5.0%
witbier blue moon 5.4%
ipa founders all day ipa 4.7%
irish dry stout guinness draught 4.2%

yukon-10/26



attn: individuals may be at a higher risk for a foodborne illness if the following foods are consumed raw or undercooked:
eggs, beef, fish, lamb, milk products, pork , poultry & shellfish*

attn: individuals may be at a higher risk for a foodborne illness if the following foods are consumed raw or undercooked:
eggs, beef, fish, lamb, milk products, pork , poultry & shellfish*

BOWLS
new  FIESTA PROTEIN BOWL [14] 

fiesta lime grilled chicken served over cilantro-lime rice 
with avocado, grilled corn, onions, & red peppers. 

POWER BOWLS [17] 
your choice of grilled chicken, shrimp or chopped 
smoked sirloin*. served over a bowl of sauteed quinoa 
with rosemary mushroom, garlic, tomatoes, squash, 
spinach & red peppers.

SALMON POKE BOWL* [24]   
chilled, baked salmon filet served over a bed of rainbow 
quinoa & cilantro rice with avocado, pickled red onions, 
red bell peppers, cucumbers & pineapple. topped with 
soy vinaigrette, sesame seeds, & cilantro.

new  MAMA’S CHICKEN CASSEROLE [14] 
cilantro rice with roasted chicken, smothered in roasted 
poblano corn chowder & cheddar cheese. topped with 
crispy tortilla strips, sour cream & green onions. served 
with refried black beans. 

LAND & SEA
FRIED CHICKEN [20] making grandma proud since 2013

a half chicken brined in-house & hand breaded. served 
with mashed potatoes, gravy, green beans & cornbread.

CHICKEN BRUSCHETTA [17] 
grilled chicken breast topped with melted provolone, 
fresh tomato bruschetta, balsamic glaze, &
cotija cheese. served with green beans & rice.

CHICKEN TENDERS [16] 
brined in-house & hand-battered. accompanied with 
squashpuppies & honey mustard. served with a side of 
french fries.

CHIPOTLE TURKEY MEATLOAF [17] 
better than moms! turkey & sausage with a hint of spice.
served with cheesy grits, green beans & cornbread.

new  STICKY RIBS [20]
country pork ribs, tossed in chipotle bbq glaze atop cheesy 
grits, topped with green onions, & served with cornbread.

FISH & CHIPS [20] 
hand-battered. accompanied with squashpuppies, tartar 
sauce, & lemons. served with a side of old bay fries. 

STACKED & WRAPPED
[served with french fries or fresh fruit]
sub sweet potato fries [+1] / sub gluten-free bun [+2]
sub an impossible burger [+2.5] upon request

CHOPPED CHEESE STEAK
SANDWICH* [17]  
chopped smoked sirloin grilled with onions, topped 
with melted provolone, & served on a buttered & 
grilled hoagie with mayo.

CHICKEN BACON CLUB [16]
grilled chicken breast topped with bacon & 
provolone. served on a pretzel bun with lettuce, 
tomato, red onions, & honey mustard.

CHUPACABRA (chu•puh•cah•bruh) [14] 
tinga chicken topped with grilled jalapeños,
grilled onions, & melted provolone. served on grilled 
jalapeño bread with spicy aioli.

BACON AVOCADO BURGER* [16] 
provolone, bacon, smashed avocado & crispy fried 
onions with lettuce, tomato & chili-lime dressing.

JALAPEÑO BACON BURGER* [16] 
melted cheddar, bacon & grilled jalapeños with spicy 
aioli & sweet jalapeño relish.

CHEESEBURGER* [15] 
served with american cheese, house pickles, mayo, 
lettuce, tomato, & red onions.

new  STEAK BURRITO [18]
grilled flour tortilla filled with grilled smoked sirloin 
& onions, avocado, fries, salsa verde, & cheddar 
cheese. served with sour cream, cilantro rice & 
refried black beans. 

new  CHILI-LIME WRAP [14]
flour tortilla filled with roasted chicken, mixed 
greens, chili-lime dressing, red onions, avocado, 
tomatoes, cotija & tortilla strips. served with a side 
of fruit .

OOEY GOOEY 
CHOCOLATE CAKE [10]  

house-made gluten-free 
chocolate cake. topped with a 

nutella drizzle, whipped cream, & 
powdered sugar.

BREAD PUDDING [13] 
a delicious blend of brioche, 

apple, raisin, & pecan. topped 
with our house-bourbon glaze, 

whipped cream, & spiced pecans.

MIDNIGHT COWBOY [11]
[cocktail style: espresso martini]

tito’s handmade vodka, vanilla 
vodka, cacao liqueur, frangelico, 

fever-tree espresso

squashpuppies 
cheesy grits  
sweet potato fries 
balsamic brussels sprouts 
sautéed green beans 

SIDES
refried black beans 
cilantro rice 
mashed potatoes & gravy 
fresh fruit 
french fries

GLUTEN FREE AVAILABLE     

GLUTEN FREE    

pub w is not a gluten-free restaurant .

 AGAVE & SALT 
FANCY DON’T LET ME DOWN [11]
[cocktail style: perfect margarita]
cimarron blanco tequila, mi campo reposado 
tequila, grand marnier, fresh sweet & sour, salt rim

new  BRAMBLE ON [12]
[cocktail style: margarita] 
lalo blanco tequila, grand marnier, fresh lime, 
blackberry sage syrup. salted rim

OAXACAN ON SUNSHINE [10]
[cocktail style: mezcal margarita]
mi campo tequila, mezcal, agave, lime juice, 
orange liqueur, tajín rim

new  RING OF FIRE [9]
[cocktail style: spicy margarita]
arette blanco tequila, dry curaçao, jalapeno agave,  
lime juice, tajín rim

CLUB SPECIAL
wheatly vodka, fresh sweet & 

sour, soda, salted rim,
lemon & lime

RANCH WATER
cimarron blanco tequila, fresh 

lime, soda water 

new  MIDORI SOUR
midori melon liqueur, fresh 

sweet & sour, soda

$7 HIGHBALLS

DESSERTS

WINE
HOUSE WINE  6oz / 9oz / bottle

SILVERGATE VINEYARDS cabernet sauvignon 8 / 12 / 30 
SILVERGATE VINEYARDS chardonnay 8 / 12 / 30 

BIG & BOLD REDS   6oz / 9oz / bottle

MAZZEI ‘POGGIO BADIOLA’ sangiovese / tuscany  10 / 15 / 38 
CUARTO DOMINO ‘LOTE 44’ malbec / mendoza 9 / 13 / 34
ORIN SWIFT ‘BLOODLINES’ cabernet sauvignon / california 15 / 22 / 42

EASY DRINKIN’ REDS    6oz / 9oz / bottle

ANGELINE  pinot noir / california  11 / 16 / 42 
DOMAINE LAURENT CHARDIGNY pinot noir / burgundy 13 / 19 / 50
BARTON & GUESTIER BORDEAUX merlot blend / bordeaux 9 / 13 / 34
MONTE RIO CELLARS ‘OLD VINE’  zinfandel / lodi 13 / 19 / 50

LUSCIOUS WHITES   6oz / 9oz / bottle

WENTE VINEYARDS chardonnay / california 11 / 16 / 42 
‘WHISPERING ANGEL’ ROSÉ grenache / france 13 / 19 / 50 

LIGHT & EASY WHITES  6oz / 9oz / bottle

R. STUART ‘BIG FIRE’ pinot gris / willamette 11 / 16 / 42
JACKY MARTEAU ‘LULU’ sauvignon blanc / loire valley 10 / 15 / 38
WHITEHAVEN sauvignon blanc / new zealand 15 / 22 / 58
SELBACH ‘INCLINE’ riesling / germany 10 / 15 / 38

BUBBLES glass / bottle

CHANDON SPARKLING brut / napa 12 / 46
CARLETTO prosecco doc / italy 6 / -
FREIXENET prosecco doc / italy 10 / 38
MIMOSA [GLASS 6/CARAFE 14]

FEATURE COCKTAILS
PAPA DON’T PEACH [11]
[cocktail style: whiskey sour]
old forester bourbon, pêche liqueur, aperol,
honey, fresh lemon

RISK IT FOR THE ‘BISCUS [10]
[cocktail style: moscow mule]
tito’s handmade vodka, hibiscus rose syrup,
lime juice, ginger beer, bitters, fresh mint

IRISH COFFEE [10] 
[perfect, cody, spirit forward] 
irish whiskey, whipped vanilla irish cream, 
cinnamon vanilla syrup, eôté hot coffee, 
nutmeg

STRAWBERRY FIELDS [8] 
[frozen strawberry mojito]
bacardi light rum, mint, strawberries, agave,
fresh lime 

MIDNIGHT COWBOY [11]
[cocktail style: espresso martini]
tito’s handmade vodka, vanilla vodka,
cacao liqueur, frangelico, fever-tree espresso

new  LOVE ME DEW [8]
[cocktail style: frozen honeydew club special] 
ketel one vodka, honeydew melon, cucumber, 
honey, fresh lime & lemon, topped with amarena 
cherry juice.

 BARREL & CHAR 
new  SMOKE ON THE WATER [12]

hickory smoked, 1792 full proof, pub w, single 
barrel bourbon, salted maple syrup, bitters, orange 
peel, served on the rock
Not available for Happy Hour

WOODFORD OLD FASHIONED [14]
woodford reserve 100 proof,
pub w single barrel bourbon,
cinnamon-vanilla syrup,
bitters, torched orange,
served on the rock 
Not available for Happy HourNEW FASHIONED [9]

knob creek rye, bourbon, simple syrup, bitters, 
luxardo rinse, torched orange

CHAMPAGNE PROBLEMS [9]
[cocktail style: hugo spritz]
champagne, st-germain, soda, bitters, fresh mint

 SPRITZ & SPARKLE 
LITTLE RED CORVETTE [9] 
[italian spritz]
cocchi, champagne, strawberry syrup,
fresh lemon, bitters, soda

LOUISVILLE LUNCHBOX  [9] 
old forester bourbon, honey, orange juice,
lemon juice, champagne, bitters

new  RASPBERRY BERET  [9]
[cocktail style: clover club] 
absolut vodka, raspberry-vanilla syrup,
sweet vermouth, fresh lemon, peychaud’s bitters

CHAMBONG! [5] BECAUSE IT ’S AWESOME! 

SMOKED SIRLOIN* [25] 
hand-cut & smoked in-house, topped with melted 
rosemary butter. served with mashed potatoes, gravy, 
balsamic brussels sprouts, & cornbread.

THE FILET* [MKT] 
6 oz center-cut choice filet topped with rosemary butter 
& fried pickled red onions. served with cheesy grits, 
balsamic brussels sprouts & cornbread.

BAKED SALMON* [25]  
fresh north atlantic salmon baked to perfection. served 
with green beans, cilantro rice, & lemons. 

served with a house salad

STRAWBERRY ITALIAN SODA [6]
HIBISCUS ICED TEA [5]
PINEAPPLE MINT LIMEADE [6]

KEY LIME PIE SODA [6]
TOPO CHICO [4.5]
NUTELLA HOT CHOCOLATE [5]

SOFTAILS

HOUSE SALAD [SMALL 6/LARGE 9]  
mixed greens topped with chopped bacon,
grape tomatoes, diced egg, & crostinis.

WEDGE SALAD [8]  
butter lettuce topped with bleu cheese crumbles,
red onions, grape tomatoes, & chopped bacon. 
drizzled with balsamic glaze & topped with
bleu cheese dressing.
 
FRESH ORCHARD SALAD [8]  
mixed greens tossed with lemon vinaigrette,
golden raisins, & spiced pecans. topped with
bleu cheese crumbles & served with sliced pears & 
crostinis.

ADD THE FOLLOWING TO ANY OF
THE ABOVE SALADS:
grilled chicken breast [6]
baked or chilled salmon [11]
6 oz filet mignon* [mkt]

SOUP & SALAD [12]  
small house or fresh orchard salad, cup of soup. 

ROASTED VEGETABLE & QUINOA STEW
[CUP 6/BOWL 8]  
delicious blend of rustic vegetables & quinoa. 
topped with cotija, avocado, & cilantro.

new  ROASTED POBLANO CORN 
CHOWDER [CUP 6/BOWL 8] 
creamy with corn, red bell peppers & onion. topped 
with crispy tortilla strips, sour cream & green onions. 

CRISPY CHICKEN SALAD [15]  
mixed greens topped with cheddar, diced egg, 
chopped bacon, chopped chicken tenders, &
pickled red onions.

CHILI-LIME CHICKEN SALAD [16]   
mixed greens tossed with chili-lime dressing,
red onions, & avocado. topped with grilled chicken, 
grape tomatoes, tortilla strips, & cotija.

ranch, bleu cheese, honey mustard, lemon vinaigrette, creamy chili lime, russian dressingGLUTEN FREE DRESSINGS 

BOWLS & GREENS

SPICY SHRIMP TACOS [15]  
corn tortillas, grilled shrimp, spicy 
aioli, grilled onions, grilled jalapeños, 
& cheddar.

SALMON PASTOR [15] 
adobo corn tortillas, marinated 
salmon, charred pineapple,
red onion, & cilantro.

STEAK STREET* [16] 
adobo corn tortillas, chopped & 
grilled smoked sirloin,
red onion, & cilantro.

TACOS
three per order. all tacos are served with cilantro rice, refried black beans, salsa verde & fresh limes.

FRIDAY &
S ATURDAYfeature
PASTRAMI REUBEN [19]
house-smoked pastrami & provolone
stacked on rye bread
with sauerkraut &
russian dressing.

Limited Availability



attn: individuals may be at a higher risk for a foodborne illness if the following foods are consumed raw or undercooked:
eggs, beef, fish, lamb, milk products, pork , poultry & shellfish*

attn: individuals may be at a higher risk for a foodborne illness if the following foods are consumed raw or undercooked:
eggs, beef, fish, lamb, milk products, pork , poultry & shellfish*

BOWLS
new  FIESTA PROTEIN BOWL [14] 

fiesta lime grilled chicken served over cilantro-lime rice 
with avocado, grilled corn, onions, & red peppers. 

POWER BOWLS [17] 
your choice of grilled chicken, shrimp or chopped 
smoked sirloin*. served over a bowl of sauteed quinoa 
with rosemary mushroom, garlic, tomatoes, squash, 
spinach & red peppers.

SALMON POKE BOWL* [24]   
chilled, baked salmon filet served over a bed of rainbow 
quinoa & cilantro rice with avocado, pickled red onions, 
red bell peppers, cucumbers & pineapple. topped with 
soy vinaigrette, sesame seeds, & cilantro.

new  MAMA’S CHICKEN CASSEROLE [14] 
cilantro rice with roasted chicken, smothered in roasted 
poblano corn chowder & cheddar cheese. topped with 
crispy tortilla strips, sour cream & green onions. served 
with refried black beans. 

LAND & SEA
FRIED CHICKEN [20] making grandma proud since 2013

a half chicken brined in-house & hand breaded. served 
with mashed potatoes, gravy, green beans & cornbread.

CHICKEN BRUSCHETTA [17] 
grilled chicken breast topped with melted provolone, 
fresh tomato bruschetta, balsamic glaze, &
cotija cheese. served with green beans & rice.

CHICKEN TENDERS [16] 
brined in-house & hand-battered. accompanied with 
squashpuppies & honey mustard. served with a side of 
french fries.

CHIPOTLE TURKEY MEATLOAF [17] 
better than moms! turkey & sausage with a hint of spice.
served with cheesy grits, green beans & cornbread.

new  STICKY RIBS [20]
country pork ribs, tossed in chipotle bbq glaze atop cheesy 
grits, topped with green onions, & served with cornbread.

FISH & CHIPS [20] 
hand-battered. accompanied with squashpuppies, tartar 
sauce, & lemons. served with a side of old bay fries. 

STACKED & WRAPPED
[served with french fries or fresh fruit]
sub sweet potato fries [+1] / sub gluten-free bun [+2]
sub an impossible burger [+2.5] upon request

CHOPPED CHEESE STEAK
SANDWICH* [17]  
chopped smoked sirloin grilled with onions, topped 
with melted provolone, & served on a buttered & 
grilled hoagie with mayo.

CHICKEN BACON CLUB [16]
grilled chicken breast topped with bacon & 
provolone. served on a pretzel bun with lettuce, 
tomato, red onions, & honey mustard.

CHUPACABRA (chu•puh•cah•bruh) [14] 
tinga chicken topped with grilled jalapeños,
grilled onions, & melted provolone. served on grilled 
jalapeño bread with spicy aioli.

BACON AVOCADO BURGER* [16] 
provolone, bacon, smashed avocado & crispy fried 
onions with lettuce, tomato & chili-lime dressing.

JALAPEÑO BACON BURGER* [16] 
melted cheddar, bacon & grilled jalapeños with spicy 
aioli & sweet jalapeño relish.

CHEESEBURGER* [15] 
served with american cheese, house pickles, mayo, 
lettuce, tomato, & red onions.

new  STEAK BURRITO [18]
grilled flour tortilla filled with grilled smoked sirloin 
& onions, avocado, fries, salsa verde, & cheddar 
cheese. served with sour cream, cilantro rice & 
refried black beans. 

new  CHILI-LIME WRAP [14]
flour tortilla filled with roasted chicken, mixed 
greens, chili-lime dressing, red onions, avocado, 
tomatoes, cotija & tortilla strips. served with a side 
of fruit .

OOEY GOOEY 
CHOCOLATE CAKE [10]  

house-made gluten-free 
chocolate cake. topped with a 

nutella drizzle, whipped cream, & 
powdered sugar.

BREAD PUDDING [13] 
a delicious blend of brioche, 

apple, raisin, & pecan. topped 
with our house-bourbon glaze, 

whipped cream, & spiced pecans.

MIDNIGHT COWBOY [11]
[cocktail style: espresso martini]

tito’s handmade vodka, vanilla 
vodka, cacao liqueur, frangelico, 

fever-tree espresso

squashpuppies 
cheesy grits  
sweet potato fries 
balsamic brussels sprouts 
sautéed green beans 

SIDES
refried black beans 
cilantro rice 
mashed potatoes & gravy 
fresh fruit 
french fries

GLUTEN FREE AVAILABLE     

GLUTEN FREE    

pub w is not a gluten-free restaurant .

 AGAVE & SALT 
FANCY DON’T LET ME DOWN [11]
[cocktail style: perfect margarita]
cimarron blanco tequila, mi campo reposado 
tequila, grand marnier, fresh sweet & sour, salt rim

new  BRAMBLE ON [12]
[cocktail style: margarita] 
lalo blanco tequila, grand marnier, fresh lime, 
blackberry sage syrup. salted rim

OAXACAN ON SUNSHINE [10]
[cocktail style: mezcal margarita]
mi campo tequila, mezcal, agave, lime juice, 
orange liqueur, tajín rim

new  RING OF FIRE [9]
[cocktail style: spicy margarita]
arette blanco tequila, dry curaçao, jalapeno agave,  
lime juice, tajín rim

CLUB SPECIAL
wheatly vodka, fresh sweet & 

sour, soda, salted rim,
lemon & lime

RANCH WATER
cimarron blanco tequila, fresh 

lime, soda water 

new  MIDORI SOUR
midori melon liqueur, fresh 

sweet & sour, soda

$7 HIGHBALLS

DESSERTS

WINE
HOUSE WINE  6oz / 9oz / bottle

SILVERGATE VINEYARDS cabernet sauvignon 8 / 12 / 30 
SILVERGATE VINEYARDS chardonnay 8 / 12 / 30 

BIG & BOLD REDS   6oz / 9oz / bottle

MAZZEI ‘POGGIO BADIOLA’ sangiovese / tuscany  10 / 15 / 38 
CUARTO DOMINO ‘LOTE 44’ malbec / mendoza 9 / 13 / 34
ORIN SWIFT ‘BLOODLINES’ cabernet sauvignon / california 15 / 22 / 42

EASY DRINKIN’ REDS    6oz / 9oz / bottle

ANGELINE  pinot noir / california  11 / 16 / 42 
DOMAINE LAURENT CHARDIGNY pinot noir / burgundy 13 / 19 / 50
BARTON & GUESTIER BORDEAUX merlot blend / bordeaux 9 / 13 / 34
MONTE RIO CELLARS ‘OLD VINE’  zinfandel / lodi 13 / 19 / 50

LUSCIOUS WHITES   6oz / 9oz / bottle

WENTE VINEYARDS chardonnay / california 11 / 16 / 42 
‘WHISPERING ANGEL’ ROSÉ grenache / france 13 / 19 / 50 

LIGHT & EASY WHITES  6oz / 9oz / bottle

R. STUART ‘BIG FIRE’ pinot gris / willamette 11 / 16 / 42
JACKY MARTEAU ‘LULU’ sauvignon blanc / loire valley 10 / 15 / 38
WHITEHAVEN sauvignon blanc / new zealand 15 / 22 / 58
SELBACH ‘INCLINE’ riesling / germany 10 / 15 / 38

BUBBLES glass / bottle

CHANDON SPARKLING brut / napa 12 / 46
CARLETTO prosecco doc / italy 6 / -
FREIXENET prosecco doc / italy 10 / 38
MIMOSA [GLASS 6/CARAFE 14]

FEATURE COCKTAILS
PAPA DON’T PEACH [11]
[cocktail style: whiskey sour]
old forester bourbon, pêche liqueur, aperol,
honey, fresh lemon

RISK IT FOR THE ‘BISCUS [10]
[cocktail style: moscow mule]
tito’s handmade vodka, hibiscus rose syrup,
lime juice, ginger beer, bitters, fresh mint

IRISH COFFEE [10] 
[perfect, cody, spirit forward] 
irish whiskey, whipped vanilla irish cream, 
cinnamon vanilla syrup, eôté hot coffee, 
nutmeg

STRAWBERRY FIELDS [8] 
[frozen strawberry mojito]
bacardi light rum, mint, strawberries, agave,
fresh lime 

MIDNIGHT COWBOY [11]
[cocktail style: espresso martini]
tito’s handmade vodka, vanilla vodka,
cacao liqueur, frangelico, fever-tree espresso

new  LOVE ME DEW [8]
[cocktail style: frozen honeydew club special] 
ketel one vodka, honeydew melon, cucumber, 
honey, fresh lime & lemon, topped with amarena 
cherry juice.

 BARREL & CHAR 
new  SMOKE ON THE WATER [12]

hickory smoked, 1792 full proof, pub w, single 
barrel bourbon, salted maple syrup, bitters, orange 
peel, served on the rock
Not available for Happy Hour

WOODFORD OLD FASHIONED [14]
woodford reserve 100 proof,
pub w single barrel bourbon,
cinnamon-vanilla syrup,
bitters, torched orange,
served on the rock 
Not available for Happy HourNEW FASHIONED [9]

knob creek rye, bourbon, simple syrup, bitters, 
luxardo rinse, torched orange

CHAMPAGNE PROBLEMS [9]
[cocktail style: hugo spritz]
champagne, st-germain, soda, bitters, fresh mint

 SPRITZ & SPARKLE 
LITTLE RED CORVETTE [9] 
[italian spritz]
cocchi, champagne, strawberry syrup,
fresh lemon, bitters, soda

LOUISVILLE LUNCHBOX  [9] 
old forester bourbon, honey, orange juice,
lemon juice, champagne, bitters

new  RASPBERRY BERET  [9]
[cocktail style: clover club] 
absolut vodka, raspberry-vanilla syrup,
sweet vermouth, fresh lemon, peychaud’s bitters

CHAMBONG! [5] BECAUSE IT ’S AWESOME! 

SMOKED SIRLOIN* [25] 
hand-cut & smoked in-house, topped with melted 
rosemary butter. served with mashed potatoes, gravy, 
balsamic brussels sprouts, & cornbread.

THE FILET* [MKT] 
6 oz center-cut choice filet topped with rosemary butter 
& fried pickled red onions. served with cheesy grits, 
balsamic brussels sprouts & cornbread.

BAKED SALMON* [25]  
fresh north atlantic salmon baked to perfection. served 
with green beans, cilantro rice, & lemons. 

served with a house salad

STRAWBERRY ITALIAN SODA [6]
HIBISCUS ICED TEA [5]
PINEAPPLE MINT LIMEADE [6]

KEY LIME PIE SODA [6]
TOPO CHICO [4.5]
NUTELLA HOT CHOCOLATE [5]

SOFTAILS

HOUSE SALAD [SMALL 6/LARGE 9]  
mixed greens topped with chopped bacon,
grape tomatoes, diced egg, & crostinis.

WEDGE SALAD [8]  
butter lettuce topped with bleu cheese crumbles,
red onions, grape tomatoes, & chopped bacon. 
drizzled with balsamic glaze & topped with
bleu cheese dressing.
 
FRESH ORCHARD SALAD [8]  
mixed greens tossed with lemon vinaigrette,
golden raisins, & spiced pecans. topped with
bleu cheese crumbles & served with sliced pears & 
crostinis.

ADD THE FOLLOWING TO ANY OF
THE ABOVE SALADS:
grilled chicken breast [6]
baked or chilled salmon [11]
6 oz filet mignon* [mkt]

SOUP & SALAD [12]  
small house or fresh orchard salad, cup of soup. 

ROASTED VEGETABLE & QUINOA STEW
[CUP 6/BOWL 8]  
delicious blend of rustic vegetables & quinoa. 
topped with cotija, avocado, & cilantro.

new  ROASTED POBLANO CORN 
CHOWDER [CUP 6/BOWL 8] 
creamy with corn, red bell peppers & onion. topped 
with crispy tortilla strips, sour cream & green onions. 

CRISPY CHICKEN SALAD [15]  
mixed greens topped with cheddar, diced egg, 
chopped bacon, chopped chicken tenders, &
pickled red onions.

CHILI-LIME CHICKEN SALAD [16]   
mixed greens tossed with chili-lime dressing,
red onions, & avocado. topped with grilled chicken, 
grape tomatoes, tortilla strips, & cotija.

ranch, bleu cheese, honey mustard, lemon vinaigrette, creamy chili lime, russian dressingGLUTEN FREE DRESSINGS 

BOWLS & GREENS

SPICY SHRIMP TACOS [15]  
corn tortillas, grilled shrimp, spicy 
aioli, grilled onions, grilled jalapeños, 
& cheddar.

SALMON PASTOR [15] 
adobo corn tortillas, marinated 
salmon, charred pineapple,
red onion, & cilantro.

STEAK STREET* [16] 
adobo corn tortillas, chopped & 
grilled smoked sirloin,
red onion, & cilantro.

TACOS
three per order. all tacos are served with cilantro rice, refried black beans, salsa verde & fresh limes.

FRIDAY &
S ATURDAYfeature
PASTRAMI REUBEN [19]
house-smoked pastrami & provolone
stacked on rye bread
with sauerkraut &
russian dressing.

Limited Availability


