
**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY 

INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL 

CONDITIONS. 

 

SHAREABLES 
 

TAPHOUSE WINGS       

Extra Crispy Wings tossed in our handcrafted Buffalo Sauce, Sweet Gochujang chili, 

BBQ, Teriyaki, Honey Sriracha or coated with our chef’s specialty - Kentucky Dry 

Rub. Served with blue cheese and crudité. 

6 Wings…. $8.50    20 Wings… $20.95   

10 Wings… $11.95    30 Wings… $29.95 

  

SIGNATURE QUESADILLA       $12.95 
Large flour tortilla filled with caramelized onions, mixed cheese, and choice of 

chicken, chorizo, or pulled pork.  Topped with chipotle aioli and served with sour 

cream and salsa. 

 

KICKED UP BUFFALO CHICKEN DIP     $9.95 
A generous portion of our house buffalo dip made of our handcrafted buffalo 

sauce, mixed cheese, chunky Cajun chicken.  Served with tortilla chips. 

 

BEEF EMPANADAS        $9.95 
Empanada shells (2) filled with a mixture of shredded brisket, vegetables, and 

mixed cheese. Served with a side of chipotle aioli, 

 

COCONUT CURRY STEAMED MUSSELS    $12.95  
Steamed mussels with Thai red curry and coconut milk.  Served with Crispy bread. 

 

TRUFFLE FRIES        $9.25 
Golden-brown hand cut house fries, tossed in white truffle oil and fresh herbs.  

Finished with crumbled goat cheese.   

  

CHICKEN POPPERS        $10.95 
Crispy golden chicken breast poppers tossed in our handcrafted buffalo sauce, 

sweet red chili, BBQ or teriyaki.  Served with blue cheese and crudité. 

 

SOUTHWEST RISOTTO BALLS      $11.95 
Golden fried arborio rice and chorizo balls, served with an enchilada sauce, 

cotija cheese, corn and black beans. 

 

CRISPY FRIED CAULIFLOWER      $9.95 
Freshly breaded cauliflower, fried to perfection, and tossed with Your choice of 

Buffalo, BBQ, Sweet Gochujang Chili, Teriyaki, honey Sriracha, or our Kentucky dry 

rub. 

 

TAPHOUSE NACHOS        $11.95 
Crispy Tri-color Tortilla Chips topped with melted trio of cheese, Pico de Gallo, 

jalapenos, and served with a side of salsa and sour cream.   

Take it up a notch and add your choice of: 

Add Chicken, Seasoned beef, chili, pulled pork, or chorizo   …+$3.95 

Add Brisket and Steak tips       …+$5.95 
 

 

SOUPS 

 

TAPHOUSE CHILI     $4.00 Cup $6.50 Bowl 

A thick, hearty beef chili with melted mixed cheese, jalapenos, and served with 

tortilla chips. 

 

SOUP DU JOUR      $4.00 Cup $6.50 Bowl 

A rotating chef soup sure to tempt your taste buds.  Ask your server about it! 
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SALADS 

BUFFALO CAESAR SALAD       $10.95 
Crispy romaine lettuce, parmesan cheese, croutons, roasted corn and black beans, 

finished with a parmesan crisp and buffalo Caesar dressing. 

 

MEXICALI SALAD        $13.95 
Mixed greens tossed with roasted corn and black beans, mixed cheese, red onion, 

pulled chicken and tossed in a smoky tomato dressing. 

 

ROASTED BEET SALAD       $12.95 
A carpaccio of roasted beets over mixed greens with crumbled goat cheese. Tossed 

in a lemon vinaigrette and finished with a honey balsamic reduction. 

 

HOUSE SALAD         $9.95 
Mixed greens, shredded carrots, red onion, cherry tomatoes, cucumbers, mixed 

cheese, croutons tossed in our house beer vinaigrette. 

 

SEARED SALMON CAKE SALAD      $15.95 
A blend of spinach, frissee, and romaine lettuce. Tossed with red onions, and 

orange segments and lemon vinaigrette. Topped with two pan seared salmon cakes. 

 

ADD A PROTEIN 

Grilled Chicken  $3.95   Crispy Chicken   $3.95 

Burger Patty  $3.95   Seared Tuna   $5.95 

Salmon    $5.95   Salmon Cake (2)   $5.95 
   

TACOS 
3 Tacos Served in delicious, soft corn tortillas 

 

PULLED CHICKEN         $11.95 
Shredded seasoned chicken, red cabbage, diced onion, cilantro with lime aioli. 

 

BRISKET          $12.95 
Slow cooked brisket, shredded lettuce, Pico de Gallo, pickled onions topped with 

chipotle honey. 

 

SEASONED BEEF        $11.95 
Seasoned beef, shredded lettuce, mixed cheese, Pico de Gallo, guacamole topped 

with chipotle aioli. 

 

PORK CARNITAS        $11.95 
BBQ pulled pork, diced red onion and a sprout cabbage slaw. 

 

CHORIZO          $11.95 
Spicy chorizo with shredded lettuce, roasted corn and black bean salsa, and 

cotija cheese with cilantro lime aioli   

 

TUNA          $13.79 
Tuna seared rare, shredded lettuce, mango chipotle salsa, sliced pickled radish. 

 

TACO TRIO         $13.79 
If you can’t pick one, we got your back. Pick any three tacos (excluding Tuna) 
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BURGERS 
All burgers and sandwiches are served with fries on a sweet potato bun and 

include lettuce, tomato, onions with house made pickle spear on the side.  Tots, 

sweet tots, or salad $1.50 additional. Gluten Free available for $1.50. 

CLASSIC BACON BURGER*       $11.95 
Classic burger with bacon, steak sauce, and cheddar cheese. 

 

COWBOY BURGER*        $13.25 
Topped with jalapeno, frizzled onions, bacon, BBQ and cheddar.  Make it a Sloppy 

Cowboy burger and add chili for an additional $1.50. 

 

BUFFALO BLUES*        $12.95 
Topped with caramelized onions, buffalo sauce, blue cheese crumbles, and bacon 

 

SMOKEHOUSE*         $13.95 
Topped with brisket, bacon, cheddar cheese, caramelized onions, and horseradish 

aioli 

 

THE ULTIMATE FLATLINER*      $14.95 
Topped with Taphouse pulled pork, fried egg, frizzled onions, and cheddar cheese.  

We won’t tell your doctor. 

CALI TURKEY BURGER       $12.95 
House made turkey burger with a black bean and corn guacamole, cheddar cheese, 

fried tortilla strips and horseradish aioli 

 

VEGETABLE BURGER        $12.95 
Veggie patty, caramelized onions, brie cheese, mixed greens, and basil pesto aioli. 

 

SANDWICHES 

Wrap It …. Any sandwich can be “wrapped” 

BRISKET          $13.95 
Braised brisket, cheddar cheese, caramelized onions, and BBQ on a Portuguese roll. 

 

TAPHOUSE PULLED PORK       $12.95 
Braised pulled pork, frizzled onions, cheddar cheese and a sprout slaw topped 

with BBQ sauce on a Portuguese roll. 

 

CORNED BEEF REUBEN       $12.95 
Braised corned beef, thousand island dressing, sauerkraut, and swiss on rye bread 

 

MARINATED STEAK TIP SANDWICH*     $13.95 
Pan seared bistro filet steak tips, sautéed mushrooms and onions, topped with 

melted cheddar and american. 

 

CRISPY CHICKEN SANDWICH      $12.95 
Golden fried chicken, lettuce, tomato, pepper jack cheese, topped with hot honey. 
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ENTREES 
 

SHERMAN’S SMOKEHOUSE MAC N CHEESE   $13.95 
Cavatappi pasta tossed in our house made 4 cheese blend cheese sauce.   

ADD A PROTEIN 

Crispy Chicken   $3.95   Steak Tips  $5.95 

Grilled Chicken  $3.95   Brisket  $5.95 

Pulled Pork  $3.95   Vegetables $1.95   

      

STEAK AND POTATOES*       $24.95 
Fire grilled bistro filet topped with a blue cheese cream sauce and served with a 

fried loaded potato croquette and seasonal vegetables. 

 

TAPHOUSE MEATLOAF       $19.95 
A healthy portion of our 50/50 meatloaf, served on mashed potatoes, with 

seasonal vegetables a country style gravy. 

 

IPA GLAZED SALMON       $22.95 
Pan seared Atlantic salmon with a honey IPA glaze, served with cheddar grit 

cakes and oven roasted spinach. 

 

PAN SEARED TUNA        $22.95 
A bowl of fresh soba noodles, topped with an Asian vegetable medley, and sesame 

seared tuna, served rare, with a red miso and soy broth. 

 

FRESH PEA RISOTTO       $17.95 
Creamy risotto loaded with peas, cheese and mint, finished with fresh pea shoots. 

 

BEER BRINED CHICKEN BREAST     $18.95 
Pan seared airline ch 

icken breast, that is brined in craft beer, oil and fresh herbs. Served with a 

smoked tomato and bacon hash, and sautéed brussels sprouts. Finished with pan 

drippings. 

 

FISH N CHIPS         $18.95 
Beer battered fish and chips, served with house fries, brussels sprout slaw and a 

side tartar sauce. 

 

 
 

 

 

 

“Come for the beer stay for the food” 

 

 

Ask a manager about our community give back nights 

 
 

Think of us for your next catered event 
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Build Your Own Burger* 

$10.29 
 

Can’t Find a Burger you like just make one! 

All burgers and sandwiches are served with fries on a sweet potato bun and 

include lettuce, tomato, onions with house made pickle spear on the side.  Tots, 

sweet tots, or salad $1.50 additional. 

 

$0.50 

Jalapenos      Fried Onions 

Sautéed Mushrooms     Sautéed Onions  

Corn and Black Bean Salsa   Teriyaki     

Kentucky Dry Rub     Gochujang Sauce 

Buffalo Sauce      BBQ    

Honey Sriracha                        

 

$0.75  

American Cheese      Pepper Jack Cheese 

Cheddar Cheese      Cotija Cheese 

 

$1.50  

 

Pulled Pork      Brisket  

Fried Egg       3 Strips of Bacon  

Gluten Free Bun     Chili     

  

 

 

SIDES 
Our sides speak for themselves 

 

House Cut Fries    $3.00  Truffle Fries       $5.00 

 

Tots     $3.00  Loaded Potato Cake  $3.00 

 

Sweet Potato Tots  $4.50  Risotto     $4.50 

 

Seasonal Vegetables  $3.00  Mashed Potatoes   $3.00 

 

Sprout Slaw    $3.00  Side Salad    $4.50 

 

     

 

 


