
1st course   |  choose one
suggested beer pairing: mallet lager

beer queso fundido (v option) House beer cheese, choice of pork chorizo or Beyond chorizo, 
pico de gallo, & spring onion. Served with house tortilla chips.

beer-battered broccoli  (v, vg opton) Broccoli dredged in Spontaneous Deviations beer batter 
& panko, fried crispy and topped with a honey sesame sauce, served with sriracha ranch. 
(Make it vegan! Hold the honey & swap vegan ranch)

the corny caprese  (v, gf) House-made fresh mozzarella, tomato, roasted corn, arugula, 
and fresh basil, topped with roasted garlic vinaigrette, basil oil, aged balsamic, & pink 
peppercorns. 

2nd course   |  choose one
suggested beer pairing: space jellyfish ipa

drive thru burger (gf option) Two 4oz beef patties, gooey cheese, shredded lettuce, house 
pickles, smoked red onions & B2B sauce on a toasted bun. Served with garage fries* & 
choice of fry sauce. Add bacon $2 / Gluten-free bun $2

the bacon chicken bacon  Frank’s buttermilk-brined fried chicken, bacon, house bacon jam, 
ranch, arugula, & fresh tomato on a griddled potato roll. Served with garage fries & choice 
of fry sauce.

vegan blt (vg)  Soy-glazed tempeh, tomato, arugula, & avocado mayo served on 
Cunningham’s country white bread. Served with garage fries & choice of fry sauce.

3rd course   |  choose one
suggested beer pairing: astral decay pale ale

key lime pie ice cream sandwich (v) Taharka Brothers Key Lime Pie ice cream, house 
graham cracker cookie, & whipped cream.

peach turnover (v) Puff pastry with peaches, crème anglaise, & Taharka vanilla ice cream.

taharka ice cream (gf, v, vg option) Two scoops, any combo. 
Choice of: Vanilla, Key Lime Pie, Honey Graham, or Vegan Chocolate Love

3 COURSES $35  |  JUL 21–JUL 30, 2023  |  DINE-IN ONLY

*Garage fries may contain trace amounts of gluten. 
Swap for a GF side for no extra cost.

v - vegetarian  //  vg - vegan  //  gf - gluten-free


