
$1.50 o� select Vintage taps 

$1.50 o� rail mixers

$1.50 o� o� apps

$1.50 o� house cocktails

$1.50 o� glasses of wine

happy

hour
Mon-Fri 2-5 pm

nightly

specials
5-10pm

Monday
$5 margaritas, mules, & mojitos
Tuesday
B.O.G.O. select Vintage pints
Wednesday
1/2 o� select bottles of wine 
Thursday
1/2 o� select Vintage pitchers
Friday
A.Y.C.E. �sh fry, $5 old fashioneds

Happy hour ends at 5 pm and nightly specials not applicable during special events Monday through Thursday. 

Menu
WIFI Password: DrinkVintage

Sidewinder Fries
Tater Tots 
Mashed Potatoes
Beef gravy on request

Avocado Aioli
Beer Mustard
Fresh Salsa
VBC Jalapeño Queso
Buffalo
Chipotle Peach BBQ
Sweet Chili

sides
Chef’s Vegetable
Creamy Coleslaw 
Co�age Cheese
Cilantro Rice 

dips
$1.50 EACH

Tartar
Garlic Parmesan Aioli
VBC BBQ
Cajun Mayo
Roasted Tomatillo Aioli
Sundried Tomato - Pesto Aioli

Western
Ranch
Caesar  

dressings
Spicy Peanut Cilantro 
Balsamic Vinaigre�e
Wild Berry Vinaigre�e
Bleu Cheese
 

$1.50 EACH

Chicken Thigh Rangoons d
Fried wontons �lled with chicken thigh, house- 

made ricotta, & cream cheese on a bed of
arugula.  Served with a side of sweet chili sauce & 

soy �sh sauce. 12

Duck Confit Flatbread
Duck Con�t, Hen of the Woods mushrooms 
bechamel, goat cheese, pickled red onion, 

arugula, & Von Fass tru�e oil. 14.5

The Hen Solo
Grilled chicken breast, bacon onion jam, roasted 

red pepper aioli, arugula, swiss cheese on a 
brioche bun.  Served with a choice of side. 14

American Wagyu Burger
Snake River wagyu beef*,white cheddar,  bacon 

onion jam, black pepper aioli, & arugula on a 
brioche bun.  Served with your choice of side. 19

Cubano Panini
Pulled pork, sliced ham, pepper jack, pickles, & 

beer mustard on sourdough with a side of 
chipotle bbq au jus.  Served with your choice of 

side.  14

Stuffed Chicken
Artichoke and ricotta stu�ed chicken thigh, 

roasted red pepper puree, lemon vinaigrette,  
smashed red potatoes, & chefs vegetable. 18

Specials


