SMALLS
HOUSE BUFFALO WINGS $13.95
fried chicken wings, blue cheese, tomatillo ranch
choice of house sauce: buffalo, inferno, bbq,
parmesan garlic
CHILLED SHRIMP COCKTAIL $15.25
charred lemon, house cocktail sauce, spicy aioli
JUMBO PRETZEL $12.25
brushed with garlic butter, beer cheese,
house mustard sauce

WHITE CHEDDAR MAC N CHEESE $6.25
MUCHO GUSTO NACHOS $8.95
crisp tortilla chips, refried beans, cheese sauce,
guacamole, queso fresco, jalapeños, sour cream
chicken $3.95
smoked pulled pork $3.95
marinated steak $5.95

BEER BATTERED ONION RINGS $4.25
GRILLED CHEESE QUESADILLA $9.25
jack and sharp cheddar, pico de gallo, sour cream,
guacamole, crisp flour tortilla
chicken $3.95
smoked pulled pork $3.95
marinated steak $5.95

AVOCADO TOAST $8.25
soft boiled egg, griddled sourdough, grated
farmhouse cheddar, applewood smoked bacon,
everything spice

FRIED CHEESE CURDS $9.95
beer battered, house bbq sauce

PIZZAS

COUNTRY STYLE CHICKEN TENDERS $8.95
fries, ranch

BURGERS

CHARRED PEPPERONI $13.95
house red sauce, mozzarella, parmesan
MARGHERITA $12.95
olive oil, mozzarella, fresh mozzarella, roasted garlic, roma tomatoes, torn basil
SPICY ITALIAN SAUSAGE $14.95
house red sauce, mozzarella, fennel, calabrian chile

USDA certified angus beef from local family ranchers
who have a passion for raising high quality angus cattle ensuring
ideal marbling for the most flavorful and juicy beef
TAPROOM 29 BURGER $14.95
fried egg, cabot cheddar, avocado, applewood smoked bacon,
house special sauce, brioche bun, fries

WILD MUSHROOM $14.25
olive oil, mozzarella, fontina, roasted garlic, herbs
AVOCADO $14.25
basil pesto sauce, olive oil, mozzarella, spinach

BUILD YOUR OWN BURGER $13.95
brioche bun, fries, pickle

SMOKED PULLED PORK $13.95
house bbq sauce, smoked gouda, red onions, cilantro

STEP 1: PICK YOUR MEAT
beef | chicken | impossible $2
STEP 2: GET CHEESY
provolone | american | sharp cheddar | white cheddar
swiss | pepper jack | smoked gouda | blue cheese

BUILD YOUR OWN PIZZA $12.25
made from scratch daily, hand-stretched to order
house crust, mozzarella
STEP 1: PICK YOUR SAUCE
house red | house bbq | house buffalo | house basil pesto
STEP 2: GET CHEESY $2
fresh mozzarella | extra mozzarella | fontina | smoked gouda
STEP 3: CHOOSE TOPPINGS $1
spinach | mushrooms | onions | pineapple | black olives | jalapeños
avocado | calabrian chile pesto | olive oil | crushed garlic
MEAT TOPPINGS $2.95
chicken | italian sausage | charred pepperoni
applewood smoked bacon | smoked pulled pork

STEP 3: CHOOSE TOPPINGS
lettuce | red onions | tomatoes | mayo | house buffalo sauce
house inferno sauce | house bbq sauce | house mustard sauce | coleslaw
tomatillo ranch
PREMIUM TOPPINGS $1
applewood smoked bacon | avocado | sautéed mushrooms
griddled onions | onion rings | grilled ham | beer cheese sauce
jalapeños | fried egg

MAINS
TOMAHAWK STEAK $64.95 add 6oz lobster tail $11.95
34oz bone-in ribeye steak, locally raised choice angus beef, smashed yukon golds, asparagus, broccolini, red wine sauce
DOUBLE BONE-IN PORK CHOP $24.95
center cut, smashed yukon golds, asparagus,
broccolini, house mustard sauce

FILET MIGNON $30.95
smashed yukon golds, asparagus, broccolini,
red wine sauce add 6oz lobster tail $11.95

SIDES

MISO GLAZED BLACK COD $24.95
forbidden fried rice, wild mushrooms,
spicy baby bok choy

STEAK AND EGGS $14.95
two eggs your way, hash browns
choice of toast: white, wheat, sourdough

COLESLAW $4.25

BUTTERMILK FRIED CHICKEN $15.25
white cheddar mac n cheese, coleslaw

YAKISOBA NOODLES $15.25
ahi tuna, stir fried yakisoba noodles, ginger,
avocado, scallions, chile oil
shrimp $4 | marinated steak $5

WHITE CHEDDAR MAC N CHEESE $6.25

FISH AND CHIPS $14.95
beer battered cod, coleslaw, chile tartar sauce, fries
HOUSE SMOKED SPARE RIBS $16.25
house bbq sauce, grilled sweet corn, coleslaw

CHICKEN FETTUCCINE ALFREDO $15.95
parmesan, garlic bread

ASSORTED FRUIT BOWL $4.25

FRIES $4.25

BEER BATTERED ONION RINGS $4.25
VEGETABLE OF THE DAY $5.25
SMASHED YUKON GOLDS $5.25

SHRIMP SCAMPI $17.95
fettuccine, garlic, white wine, chile flakes, butter, herbs

HANDHELDS
PULLED PORK SANDWICH $14.25
house smoked, house bbq sauce, brioche bun,
fries, coleslaw

TAPROOM 29 CLUB $13.95
turkey breast, applewood smoked bacon,
avocado, swiss, mayo, sourdough, fries

CHICKEN SANDWICH $13.95
buttermilk fried chicken, kale-apple slaw, hot
pepper aioli, sharp cheddar, brioche bun, fries
sub grilled chicken no charge

PASTRAMI REUBEN $14.25
red kraut, swiss, dijon, house special sauce,
squaw bread, fries

BAJA TACOS $11.95
Traditional beer battered cod tacos, yellow corn
tortillas, pico de gallo, pickled red onions, cabbage
and spiced sour cream sauce, grilled lemon and salsa
roja | marinated grilled shrimp $2

GREENS-N-THINGS
GRILLED STEAK SALAD $15.95
romaine hearts, mixed greens, roasted corn,
avocado, barbecued red onions, cherry
tomatoes, tomatillo ranch
sub grilled chicken no charge
JUNE’S AGAVE CITRUS SALAD $12.25
romaine hearts, mixed greens, crunchy
washington apples, feta, cherry tomatoes, red
onions, candied pecans, agave lime vinaigrette
grilled chicken $3

WEDGE SALAD $9.95
iceberg, blue cheese crumbles, tomatoes,
scallions, applewood smoked bacon, red onions,
blue cheese
CAESAR SALAD $8.95
romaine hearts, garlic croutons, parmesan
chicken $3

HOUSE SALAD $6.25
spring mix, cucumbers, cherry tomatoes, garlic
croutons, house balsamic vinaigrette
CLAM CHOWDER $6.95
applewood smoked bacon, chives
CHICKEN NOODLE SOUP $6.25
egg noodles, celery, carrots

Before placing your order, please inform your server if a person in your party has a food allergy. Not all ingredients are listed in the menu. 2,000 calories a day Is used for general nutritional advice,
but calorie needs vary. Additional nutritional information available upon request.

BREWS

SIGNATURE COCKTAILS
$15

THE BROUHAHA
aperol | grapefruit | lemon | pineapple | IPA
STUBBORN MULE
old forester | ginger syrup | lemon | spiced orange ginger ale
SGT PEPPER
bombay sapphire | lime | simple syrup | peychaud’s bitters
TAPROOM 29 CHEVELLA
del maguey vida mezcal | house chevella mix | lime | lager
HIBISCUS PALOMA
sauza blanco | chareau aloe liqueur | lime
hibiscus syrup | guava soda

CLASSIC COCKTAILS

HOUSE BEERS
$5 PINT | $10 CHAIRMAN’S MUG
Chairman’s Blonde 5.2% ABV
Tipsy Tortoise IPA 7.5% ABV
Rez Rage Red 6.1% ABV
DOMESTICS
$6 PINT | $12 CHAIRMAN’S MUG
Bud Light 4.2% ABV
Michelob Ultra 4.2% ABV
Coors Light 4.2% ABV
IMPORTS
$6.50 PINT | $13 CHAIRMAN’S MUG
Modelo Especial 4.5% ABV

$13

OLD FASHIONED
knob creek | amaro nonino | demerara syrup | house bitters
DAQUIRI 29
flor de cana 4yr | lime | pineapple | demerara syrup | house bitters

BEER FLIGHT $6
sample of any four beers (4oz. tasters)

Make it a Chevela add $2

MARGARITA
sauza blanco | st. germain | lime | agave nectar
COSMOPOLITAN
wheatley vodka | pomegranate | lime | orange liqueur

To Go: Purchase the Chairman’s Mug | $10

WINES
SPARKLING
Taittinger
$20 | $78
La Marca Prosecco
$13 | $45
WHITE
Robert Mondavi Sauvignon Blanc
$10 | $37
Charles Smith Eve Chardonnay
$15 | $52
Erath Pinot Gris
$15 | $52
Charles Smith Riesling
$10 | $37
ROSE
Charles Smith Rose
$10 | $37
RED
Robert Mondavi Pinot Noir
$10 | $37
Decoy Merlot
$12 | $42
Jordan Cabernet Sauvignon
$17 | $62

NEGRONI
botanist gin | luxardo bitter blanco | carpano blanco vermouth

BREAKFAST
AVAIL ABLE 6AM - 11AM
HAM AND EGGS $9.25
grilled ham steak, two eggs your way,
hash browns
choice of toast: white, wheat, sourdough
AMERICAN BREAKFAST $8.95
two eggs your way, hash browns
choice of meat: applewood smoked bacon,
sausage
choice of toast: white, wheat, sourdough
4 EGG OMELET $8.95
choice of cheese: american, swiss, sharp cheddar
choice of meat: applewood smoked bacon,
italian sausage, ham
choice of fillings: tomatoes, spinach, jalapeños,
asparagus, mushrooms, peppers, onions

EGG WHITE FRITTATA $8.25
asparagus, spinach, tomatoes, avocado, queso
fresco, fruit cup

CHILAQUILES $7.95
two eggs your way, crisp corn tortilla chips, red
salsa, queso fresco, crema, refried beans

BUTTERMILK PANCAKES
short stack (2) $4.95
full stack (3) $5.95

HUEVOS RANCHEROS $7.95
refried beans, crisp corn tortillas, pork carnitas,
two eggs, pico de gallo, queso fresco, crema, red
or green salsa

OATMEAL $4.25
brown sugar, raisins
CHORIZO AND EGGS $10.25
chorizo, scrambled eggs, sharp cheddar, refried
beans, corn tortillas
BREAKFAST BURRITO $10.95
carne asada, scrambled eggs, sharp cheddar,
onions, tomatoes, guacamole, red salsa, hash
browns

AVOCADO TOAST $8.25
soft boiled egg, griddled sourdough, grated
farmhouse cheddar, applewood smoked bacon,
everything spice
FRUIT AND YOGURT $5.25
seasonal fresh fruit, vanilla yogurt

KIDS MENU

AVAIL ABLE 11AM - 10PM
12 AND UNDER
CHICKEN TENDERS $6.95
fries or fruit cup, ranch

WHITE CHEDDAR MAC N CHEESE $6.95

CHEESEBURGER $7.95
american or sharp cheddar, fries or fruit cup

GRILLED CHEESE SANDWICH $6.95
american or sharp cheddar, fries or fruit cup

MOZZARELLA STICKS $6.95
marinara sauce

CHEESE QUESADILLA $7.25
jack and sharp cheddar, fries or fruit cup

ASSORTED FRUIT BOWL $4.25
seasonal fresh fruit
ROOT BEER FLOAT $8.95
haagen-dazs vanilla ice cream,
root beer in a chairman’s 32oz. mug

SWEETS

AVAIL ABLE 11AM - 10PM
HOMESTYLE CARROT CAKE $7.95
vanilla cream cheese icing
BRULEED NEW YORK CHEESECAKE $8.95
seasonal fresh berry compote

BUTTER CAKE $10.95
seasonal fresh berry compote,
haagen-dazs vanilla ice cream
ROOT BEER FLOAT $8.95
haagen-dazs vanilla ice cream,
root beer in a chairman’s 32oz. mug

BIG CHOCOLATE CAKE $9.95
layered dark moist chocolate cake,
chocolate filling, topped with chocolate
chunks of cake, add a scoop of haagen-dazs
vanilla ice cream $2

Before placing your order, please inform your server if a person in your party has a food allergy. Not all ingredients are listed in the menu. 2,000 calories a day Is used for general nutritional advice,
but calorie needs vary. Additional nutritional information available upon request.

