EXPRESS LUNCH
CUP OF SOUP + SALAD 12
CUP OF SOUP + SANDWICH 15

PGS aprni

AMERICAN

TAP ROOM

*

LUNCH

*

STARTERS

SOUP OF THE DAY
CUP 5 | BOWL 7

FRIED CALAMARI 13
semolina breaded, crispy fried,
charred lemon aioli, parmesan

CRISPY BRUSSELS SPROUTS 11
fresno chili, hot honey, ginger, mint, cilantro,
roasted peanuts

SPINACH & ARTICHOKE DIP 12
mozzarella, roasted garlic,
house made tortilla chips

NASHVILLE HOT TENDERS 12
slaw, pickles, comeback sauce

TAP ROOM WINGS 5FOR 9 | 8 FOR 14
chargrilled or fried

ATR dry rub, whiskey bbg, mango habanero,
garlic parmesan, carolina reaper pineapple,
mambo, hot-honey old bay

SKILLET MAC & CHEESE 13
cavatappi, tillamook cheddar, gruyere
add chicken 4 | add shrimp 5 | add ground beef 5 | add steak 8

NACHOS 13

house made queso, pico de gallo, guacamole, sour cream,

pickled fresno & jalapeno peppers

add chicken 4 | add shrimp 5 | add steak 8 | add ground beef 5

HANDHELDS

add slab bacon +3 | add egg +2
gluten-free bun +2 | add crispy onions +1

FRICKIN’ GOOD CHICKEN SANDWICH 15

crispy fried or grilled chicken breast, house ranch, pickle chips,
comeback sauce

+1to make it nashville hot

IMPOSSIBLE SHOT BURGER 15
seasoned impossible burger, lettuce, tomato, pickles, avocado,
tzatziki aioli

BYO TAP ROOM BURGER* 15
70z beef patty, lettuce, tomato, pickles, brioche bun
choice of: american, bleu cheese, cheddar, swiss, pepperjack

SAMPSON’S ALL-AMERICAN BURGER* 16
70z beef patty, slab bacon, american cheese, egg, comeback sauce,
lettuce, tomato, onion, pickle and Ralph Sampson’s steak sauce

MAMA’S MEATLOAF SANDWICH 14
brioche, provolone, mom’s sunday sauce, bacon

WAHOO CHEESESTEAK 17
chopped steak, provolone, sweet peppers, grilled onion

3 PTTACOS 16

shredded cabbage slaw with sweet & spicy vinaigrette, pico de gallo,
avocado lime crema, sriracha aioli, served with rice and bean medley
baja fish | shrimp | steak

SIMPLE SALAD 6
SWEET POTATO FRIES 6

FRIES 5
TRUFFLE PARM FRIES 7

SALADS

+ chicken 4 | + salmon 6 | + grilled shrimp 5 | + steak 8

GREEK SALAD & ® 12
mixed greens, cucumber, olives, tomato, feta cheese, pickled red onions,
champagne vinaigrette

KALE CAESAR 10
romaine, kale, creamy caesar dressing, garlic croutons, parmesan

BALSAMIC BLEU SALAD 12
mixed greens, crumbled bleu cheese, apples, dried cranberries, croutons
cucumbers, balsamic vinaigrette

ULTIMATE HARVEST BOWL © 15

roasted butternut squash, charred red onion, roasted cauliflower, roasted
quinoa, seasoned baby kale & carrot slaw, sliced avocado, lemon herb
dressing, dried cherries, candied pecans, herb crusted goat cheese

ALFREDO PASTA
gruyere, parmesan cream sauce, linguini
chicken 18 | shrimp 20

RALPH’S FISH & CHIPS 17
beer-battered cod, slaw, jalapeno tartar sauce, fries

SHRIMP & GRITS 23
andouille sausage, charred okra, bacon, cajun butter

BLACKENED SALMON @ Q24
rice and bean medley, collard greens, créme fraiche

WARREN’S FINE FRIED CHICKEN & WAFFLES 18
2 pcs. fried bone in chicken, cheddar waffles, honey butter,
bourbon maple syrup

RALPH’S FLAT IRON STEAK & FRIES* 22
chimichurri, broccolini, parmesan truffle fries

DESSERTS

BREAD PUDDING 8
bourbon marinated banana, caramel, vanilla ice cream

LAVA CAKE 8
chocolate molten, vanilla ice cream

CARROT CAKE 8
moist carrot cake with cream cheese frosting and caramel drizzle

COLLARD GREENS W/BACON 6
BROCOLINI 6

MASHED POTATOES 6

*Consuming raw or under-cooked foods may increase your risk of food- borne iliness, especially in certain medical conditions. This item may be served raw or under-cooked.

OF gluten-friendly | ON vegetarian | ©- vegan | Q. lighter fare
20% gratuity added to parties 8 and over
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DINNER

STARTERS

SOUP OF THE DAY
CUP 5 | BOWL 7

FRIED CALAMARI 13
semolina breaded, crispy fried,
charred lemon aioli, parmesan

CRISPY BRUSSELS SPROUTS 11
fresno chili, hot honey, ginger, mint, cilantro,
roasted peanuts

SPINACH & ARTICHOKE DIP 12
mozzarella, roasted garlic,
house made tortilla chips

NASHVILLE HOT TENDERS 12
slaw, pickles, comeback sauce

TAP ROOM WINGS 5FOR 9 | 8 FOR 14
chargrilled or fried

ATR dry rub, whiskey bbqg, mango habanero,
garlic parmesan, carolina reaper pineapple,
mambo, hot-honey old bay

SKILLET MAC & CHEESE 13
cavatappi, tillamook cheddar, gruyere
add chicken 4 | add shrimp 5 | add ground beef 5 | add steak 8

NACHOS 13

house made queso, pico de gallo, guacamole, sour cream,
pickled fresno & jalapeno peppers

add chicken 4 | add shrimp 8 | add steak 8 | add ground beef 5

HANDHELDS

add slab bacon +3 | add egg +2
gluten-free bun +2 | add crispy onions +1

FRICKIN’ GOOD CHICKEN SANDWICH 15

crispy fried or grilled chicken breast, house ranch, pickle chips,
comeback sauce

+1to make it nashville hot

IMPOSSIBLE SHOT BURGER 15
seasoned impossible burger, lettuce, tomato, pickles, avocado,
tzatziki aioli

BYO TAP ROOM BURGER* 15
70z beef patty, lettuce, tomato, pickles, brioche bun
choice of: american, bleu cheese, cheddar, swiss, pepperjack

SAMPSON’S ALL-AMERICAN BURGER* 16
70z beef patty, slab bacon, american cheese, egg, comeback sauce,
lettuce, tomato, onion, pickle and Ralph Sampson’s steak sauce

MAMA'’S MEATLOAF SANDWICH 14
brioche, provolone, mom’s sunday sauce, bacon

WAHOO CHEESESTEAK 17
chopped steak, provolone, sweet peppers, grilled onion

3 PTTACOS 16

shredded cabbage slaw with sweet & spicy vinaigrette, pico de gallo,
avocado lime crema, sriracha aioli, served with rice and bean medley
baja fish | shrimp | steak

SIMPLE SALAD 6
SWEET POTATO FRIES 6

FRIES 5
TRUFFLE PARM FRIES 7

+ chicken 4 | + salmon 6 | + grilled shrimp 5 | + steak 8

GREEK SALAD & ® 12
mixed greens, cucumber, olives, tomato, feta cheese, pickled red onions,
champagne vinaigrette

KALE CAESAR 10
romaine, kale, creamy caesar dressing, garlic croutons, parmesan

BALSAMIC BLEU SALAD 12
mixed greens, crumbled bleu cheese, apples, dried cranberries, croutons
cucumbers, balsamic vinaigrette

ULTIMATE HARVEST BOWL © 15

roasted butternut squash, charred red onion, roasted cauliflower, roasted
quinoa, seasoned baby kale & carrot slaw, sliced avocado, lemon herb
dressing, dried cherries, candied pecans, herb crusted goat cheese

ALFREDO PASTA

gruyere, parmesan cream sauce, linguini
chicken 18 | shrimp 20

RALPH’S FISH & CHIPS 17
beer-battered cod, slaw, jalapeno tartar sauce, fries

SHRIMP & GRITS 26
andouille sausage, charred okra, bacon, cajun butter

BLACKENED SALMON @ A 28
rice and bean medley, créme fraiche, collard greens

WARREN’S FINE FRIED CHICKEN & WAFFLES 26
4 pcs. bone in chicken, cheddar waffles, honey butter,
bourbon maple syrup

COACH HOLLAND MEATLOAF 22
buttermilk mashed potatoes, collard greens w/bacon, demi glace

RALPH’S FLAT IRON STEAK & FRIES* 26
chimichurri, broccolini, parmesan truffle fries

COACH BENNETT 120z RIBEYE* 30
roasted garlic parmesan potatoes, collard greens w/bacon, herb butter

DESSERTS

BREAD PUDDING 8
bourbon marinated banana, caramel, vanilla ice cream

LAVA CAKE 8
chocolate molten, vanilla ice cream

CARROT CAKE 8
moist carrot cake with cream cheese frosting and caramel drizzle

COLLARD GREENS W/BACON 6
BROCOLINI 6

MASHED POTATOES 6

*Consuming raw or under-cooked foods may increase your risk of food- borne illness, especially in certain medical conditions. This item may be served raw or under-cooked.

®- gluten-friendly | ON vegetarian | ®- vegan | Q. lighter fare
20% gratuity added to parties 8 and over



AMERICAN

TAP ROOM

* SIGNATURE COCKTAILS *

STRAWBERRY PEACH MOJITO 10
bacardi superior rum, strawberry,
peach, lime, mint, soda

PEACH BERRY MULE 10
tito’s handmade vodka, blackberry,
peach, lime, g mixers ginger beer

PRICKLY PEAR MARGARITA 10
hornitos tequila, prickly pear, lime,
triple sec, agave, salt rim

(

NO-JITO | 6
BLUEBERRY, MANGO, PEACH O

PASSION FRUIT ALL STAR 12
absolut vanilla vodka, passion
fruit, peach puree, and side car of
prosecco

@ MVP MARGARITA 12
hornitos plata tequila, g mixers
margarita mix, tajin and salt rim

grand marnier float +3

w HAND CRAFTED SPIRIT FREE &

STRAWBERRY PINEAPPLE SMASH | 6

R STRAWBERRY

PINEAPPLE PIVOT MARTINI 12
pineapple vodka martini, tito’s
handmade vodka, pineapple juice,
lime juice

SMOKED OLD FASHIONED 12

jim beam, orange bitters, luxardo
cherry, orange peel, maple smoke
upgrade to maker’s mark +2

r

w FROZEN FUN &

CAVALIER COLADA | 7
cream of coconut, pineapple and lime
add parrot bay coconut rum +5

REBOUND MANGORITA | 7
mango, lime, agave, salt rim
add hornitos plata tequila +5

MAKE IT A SPIRIT STACK — half cavalier colada & half rebound

w DRAFT BEER &

THREE NOTCH’D RALPH’S HOUSE JUICY
HAZE IPA 8

DEVIL'S BACKBONE VIENNA LAGER 7
BASIC CITY OUR DAILY PILS 7
MICHELOB ULTRA 6.5

MILLER LITE 6.5

ALEWORKS WEEKEND LAGER 8
COYOTEHOLE SANGRIA 8
BELLS TWO HEARTED 8

STELLA ARTOIS 7.5

MODELO ESPECIAL 7.5

STARR HILL NORTHERN LIGHTS 7

THREE NOTCH’D
ROTATING SEASONAL 8

HARDYWOOD RICHMOND 7
PARKWAY MAJESTIC MULLET 7

w BOTTLES & CANS &

BUD LIGHT 6
COORS LIGHT 6
MICHELOB ULTRA 6

CORONA EXTRA 7
GUINNESS DRAUGHT 9
HEINEKEN 7
HEINEKEN SILVER 7

ALLAGASH WHITE WITBIER 7.5
BLUE MOON BELGIAN WHITE 7
BOLD ROCK APPLE CIDER 7

LAGUNITAS A LIL SUMPIN SUMPIN
WHEAT ALE 7.5

ATHLETIC BREWING RUN WILD IPA 7
UNCOOL CRANBERRY APPLE SOUR 7

HARDYWOOD TROPICATION
HAZY IPA 7.5

NEW BELGIUM VOODOO
RANGER IPA 7

THREE NOTCH’D DUKE OF CLOUDS
HAZY IPA 7

STARR HILL WAHOOWA PALE ALE 8.5

w WINES BY THE GLASS & BOTTLE #

RUFFINO

Proseco 10

CHATEAU STE MICHELLE HARVEST SELECT

Sweet Riesling 9
ACROBAT

Pinot Grigio 10
FRENZY

Sauvignhon Blanc 10
TRINITY OAKS

Chardonnay 9

BOLT

16 48 Rosé 9 14 43
CARMEL ROAD MONTEREY

14 43 Pinot Noir 10 16 48
MURPHY GOODE

16 48 Red Blend 10 16 48
CRANE LAKE

16 48 Merlot 9 16 43
LONGEVITY

14 43 Cabernet 10 16 48
BODEGA NORTON 1865 COLLECTION
Malbec 9 14 43

NON-ALCOHOLIC BEVERAGES

X

HOUSE-MADE LEMONADES

4.5

classic, blackberry, peach,

mango or strawberry
FOUNTAIN SODA 3.5
ACQUA PANNA 6

X

JARRITOS GRAPEFRUIT SODA 4

STUBBORN SODA (CAN) 3.5

black cherry tarragon, classic root beer

or agave-vanilla cream

SAN PELLEGRINO SPARKLING 6




