
*CONSUMING RAW OR UNDERCOOKED FISH, SHELLFISH, EGGS OR MEAT INCREASES THE RISK OF FOOD-BORNE ILLNESS. PLEASE ALERT YOUR SERVER TO ANY FOOD ALLERGIES.

V  VEGETARIAN, VG  VEGAN,  GF  GLUTEN FREE    A 20% DISCRETIONARY GRATUITY WILL BE ADDED ON ALL PARTIES LARGER THAN 5

WARM PUB PRETZELS  $15 V
beer cheese, bacon marmalade, honey mustard 

BUFFALO CHICKEN WINGS $17
classic sauce, bleu cheese 

BP NACHOS $19 GF
beef chili, sunny side egg, cotija, avocado, fresnos

SPICY TUNA TACO $19
spicy tuna, crispy wonton, crushed avocado

PORTABELLO FRIES $15
mushroom tempura, chile garlic mayo

PORK BELLY STEAM BUNS $18
braised pork belly, jicama slaw, hoisin sauce

                                                       

                                      COMES WITH CHOICE OF FRIES OR SIDE SALAD                               

TURKEY BURGER  pepper jack cheese, harrisa aioli, smashed avocado  $24

BP WAGYU BURGER white cheddar, onion jam, louie sauce, pickles   $28

NEW ENGLAND LOBSTER ROLLS brioche bun, tartar sauce, celery $38

CHICKEN FINGERS & FRIES

    ‘MERICAN MAC & CHEESE   V
CHEESEBURGER & FRIES CHICKEN CAESAR SALAD 

KIDS GRILLED CHEESE   V

M I C H E L A D A
or ig inal  mix- beer

$16

PUB FAVORITES 
$18

DRAFT   $8

F AT T I R E

S A M A D A M S S U M M E R A L E

R E V I S I O N R E D A L E

V O O D O O R A N G E R I PA 

R E V I S I O N H A Z Y L I F E  I PA 

COORS LIGHT

BOTTLED  $8

S I E R R A N E VA D A PA L E  A L E 

A N C H O R S T E A M

 F O U N D E R ’S  B R E A K FA S T S T O U T 

S T E L L A A R T O I S

B U D W E I S E R 

M O D E L O E S P E C I A L 

B U D W E I S E R Z E R O

DIRTY DIANE’S MIX 
jalapeno & cilantro blend, bold & spicy

DIANE’S ORIGINAL BLOODY MARY 
classic blend, medium spice 

SIDES

+ CHICKEN BREAST  11,    + SALMON    13,    + STEAK  15

TOMATO AND CUCUMBER SALAD $18 V     
kalamata olives, feta cheese, oregano vinaigrette 

LITTLE GEM WEDGE $19   GF    
bacon, onions, tomatoes, bleu cheese, egg, buttermilk ranch  

KALE CAESAR $18  V
parmesan, garlic streusel

TOMATO BISQUE $20 V 
parmesan cheese & half a grilled cheese

BOURBON PUB CHILI $17  
fritos, sour cream, cheddar, scallions

SOUPS & SALADS

SNACKS

SANDWICHES

STEAK FRITES 12oz NY Strip, chimichurri, bordelaise, duck fat fries $54

GRILLED SALMON potato gnocci, grilled corn relish, smoked jalapeno butter sauce $44 GF

TOKYO HOT CHICKEN furikake steamed rice,  yuzu slaw, spicy honey $28

ENTRÉES

D I A N E ’ S 
O R I G I N A L  M I X
original mix-vodka

$16

KIDS MEALS  $21

COMES WITH FRUIT, COOKIE, AND A CHOICE OF                                                     
SODA OR HOT CHOCOLATE

LAST WORD
hendricks gin

green chartreuse
maraschino

L ime 

A P E R O L S P R I T Z
aperol

prosecco
soda

TOMMY'S 
MARGARITA

espolon tequi la
l ime

agave
 

S U M M E R 
S A N G R I A
white wine

orange l iqueor
s imple f ru i t  syrup

soda water

B O U R B O N P U B 
T O D D Y
bourbon 

lemon
spices

P U B 
O L D FA S H I O N E D 

angel 's  env y 
bourbon b i t ter s
 smoked maple

DUCK FAT FRIES smokey mama BBQ, pickled ketchup, truffle aioli    $12 

TRUFFLE MAC & CHEESE three cheese blend, garlic crumble   $14 V

GARLIC SPINACH AND SHOOTS pea shoots, yu choy, crispy shallot $12 VG

CREAMED CORN jalapeno, cilantro $1 V

COCKTAILS  $20

PAPER 
SNOWBOARDS

wild turkey rye
aperol

yel low char treuse
lemon 

H A R R Y C H E S T
grey goose
lemonade
 p ineapple
spic y cane

l ime

WILD BIRD
wild turkey r ye

aperol
p ineapple

 l ime
pass ionfrui t

J AVA S K I S
wild turkey r ye

cold brew
oatmi lk

s imple syrup

O A X A C A N 
P R I C K L E Y  P E A R
dos hombres mezcal

l ime
pr ick ly pear

ja lapeno
cucumber b i t ter s

B L O O D O R A N G E 
PA L O M A

espelon tequi la 
b lood orange

 grapefrui t  soda


