
MENU

Appetizers
Chili Lime Elotes Tots • $15

crispy tots with Mexican crema, corn, 
chili and lime

pairs well with 
Pineapple Yellow Jacket Margarita • $14

Apple Butter Meatballs • $15
meatballs with sweet fuji apples and a light 

bourbon sauce
pairs well with 

Crown Apple Martini • $15

Entrees
Crispy Duck Legs • $28

fried duck legs with a sweet and spicy 
habanero sauce

pairs well with 
Pinot Noir, Domaine du Chateau d’Eau, 
Languedoc-Roussillon, France (2020)

Bottle $68 | Glass $18

Filet and Lobster • $55
Angus filet and lobster tail with beurre 

blanc sauce, mashed potatoes and tri-color 
carrots

pairs well with 
Rusty Nail • $10

Dessert
Screwbeer Float • $12 (21+) 

Screwball whiskey and vanilla ice cream 
with a splash of root beer

reservations 
highly recommended


