
DRAUGHT
REDBIRD BITTER	 3.50	 5 OZ 
Modern Bitter 4.3%  CASK • TOFFEE & CREAM • CASCADE HOPS 	 7.50	 20 OZ

SCAMPER WAGTAIL**	 3.50	 5 OZ 
Modern Golden Bitter 3.8%    CASK  • LIGHT & FRUITY • EL DORADO HOPS  	 6.00	 20 OZ

SUNWORK**	 3.50	 5 OZ 
Kölsch 5.0%  SHORTBREAD COOKIES • WILDFLOWERS • DELICATE PEAR ESTERS 	 6.00	 0.3L

TUBA SOLO 	 3.50	 5 OZ 
Hazy IPA  7.2%  TANGERINE DREAMS • PASSION FRUIT • BIG FLUFFIES  	 8.50	 16 OZ

THATCH WHISTLER  	 3.50	 5 OZ 
Pub Ale   5%   BISCUTY • APRICOT • NUTTY GOODNESS    	 7.50	 20 OZ

BOTHY 	 3.50	 5 OZ 
Scotch Style Wee Heavy Ale  8% RICH MALTS • CARAMEL • STICKY PUDDING	 7.50	 12 OZ

CON BRIO 	 3.50	 5 OZ 
California-Style IPA  7.1%  BERRIES • TROPICAL FRUITS • CRISP & SNAPPY	 8.00	 16OZ

LEMON OR GRAPEFRUIT SHANDY	  
Filbert’s Soda & Helles  3%  TART • REFRESHING • SUMMER VIBES	 6.50	 16 OZ

RICE	 3.50	 5 OZ 
Japanese-Style Dry Lager  5.0%  JASMINE • CRISP • DRY	 7.50	 16 OZ

SUMMER LAGER 	 3.50	 5 OZ 
Lager   4.7%  LIGHT MALTS • CITRUS ZEST • NECTARON  HOPS	 7.00	 20OZ

HELLES	 3.50	 5 OZ 
Munich-Style Golden Lager  5.25%  MALTY • SMOOTH • GERMAN ENGINEERING	 8.00	 0.5L

RTB PALE ALE	 3.50	 5 OZ 
Pale Ale  5.6%  ZESTY • PINE • GRAPEFRUITY	 7.50	 20 OZ

SECRET BEACH 	 3.50	 5 OZ 
Hefeweizen  5%  BANANA • CLOVE • CREAMY	 7.00	 18 OZ

RTB PILS 	 3.50	 5 OZ 
German-Style Pilsner  5.25%  SNAPPY • CRISP • NOBLE HOPS  	 8.00	 0.5L

MELTS INTO AIR	 3.50	 5 OZ 
California-Style Pilsner  5.25%  ZESTY CITRUS • NOBLE SPICE • CRUSHER	 7.50	 16 OZ

MILK TUBE! 
Rice Lager Foam  5.0%  CREAMY • FOAMY • BEER SHOT	 3.50	 0.2L

ROARING TABLE FLIGHT OF FOUR	 15 - 18.00	
Choose Any Four 5 oz Draughts		

SELTZERS / CIDER / SODA
TOPO CHICO HARD SELTZER  4.7-6%	 6.50	 12 OZ 
STRAWBERRY GUAVA • TROPICAL MANGO • MARGARITA 	

PRESS Variety of Flavors  4%	 6.00	 12 OZ

RIGHT BEE  Assorted Ciders  6%	 6.00	 12 OZ

ATHLETIC BREWING   Assorted N/A Beers  0%	 6.00	 12 OZ

FILBERT’S SODA  Assorted Flavors	 2.50	 12 OZ

CAN POURS FOR HERE

OBSERVER & OBSERVED 
BBA Imperial Stout  13.5%	 12.00 16 OZ

BOTTLES FOR HERE OR TO GO

BETH
Saison 6.7%	 17.00 750ML

THE HORSE IN THE EGG 
Wild Ale 6.8%	 18.00 750ML

OBSERVER & OBSERVED COFFEE	  
BBA Imperial Stout  13.5%	 21.99  500ML

OBSERVER & OBSERVED CACAO NIBS	  
BBA Imperial Stout  13.5%	 21.99  500ML

4-PACK  16 OZ CANS TO GO

CON BRIO 
California-Style IPA  7.1%	 16.99  64 OZ

TUBA SOLO 
Hazy IPA  7.2%	 16.99  64 OZ

HELLES 
Munich-Style Golden Lager  5.25%	 12.99  64 OZ

RICE 
Japanese-Style Dry Lager  5.0%	 12.99  64 OZ

MELTS INTO AIR  
California-Style Pilsner  5.25%	 14.99  64 OZ  

BOTHY 
Scottish-Style Wee Heavy Ale  8.00%	 15.99  64 OZ

2-PACK  16 OZ CANS TO GO

OBSERVER & OBSERVED 
BBA Imperial Stout 13.5%	 21.99  32 OZ

TAPROOM SNACKS
SNACK MIX  	 3.00
Buffalo-Spiced, Happy Hour Mix  

SIGNATURE POPCORN 	 7.00-8.50 
Perfect Duo, Cheesy Bacon, Dark  
Chocolate, Sea Salted Caramel	
GIANT PRETZEL	 8.50
Served with Mustard & Cheese

FREE WIFI FineDay4Beer

* Tasters of these beers are not discounted in a flight
** This beer is excluded from our Sunday Pint Discount



HANDHELDS & HAND-CUT FRIES

SMASHIE 	 SINGLE 15.00
Smashed Patty With Grilled Onions, Lettuce, Roma Tomatoes, 	 DOUBLE 18.00 
Cheddar Cheese & Thousand Island On A Sesame Seed Bun	

CHICKEN SMASH	 15.00
Hand-Breaded Smashed Chicken Breast  With Lemon-Herb Aioli,  
Sliced Roma Tomatoes  & Romaine Lettuce On A Brioche Bun

CHILI CHICKEN SMASH	 15.00
Hand-Breaded Smashed Cayenne Chicken Breast With Calabrian   
Chili Aioli, House-Made Pickles, Sliced Roma Tomatoes & Romaine  
Lettuce On A Brioche Bun

ITALIAN SAM		  15.00
Fried Mortadella, Pistachio-Herb Gremolata, Ricotta, Sweet Fig Jam  
On A Toasted French Roll

TURKEY MELT	 15.00
With Swiss, Sun-Dried Tomatoes, Baby  Spinach, Red Onions, And  
Aioli On Toasted Sourdough

SIGNATURE PIES
14"Chicago Tavern
MARGHERITA	 20.00
Fresh Mozz, Red Sauce, Basil

THE BALLGAME	 22.00
Mozz Blend, Red Sauce, Sausage, Giardiniera

THE GRECO	 24.00
Mozz Blend, Red Sauce, Roma Tomatoes, Roasted Red Peppers,  
Red Onions, Kalamata Olives, Feta, Oregano

BBQ CHICKEN	 25.00
Mozz Blend, Canadian Fire BBQ Sauce, Chicken, Cheddar Cheese,  
Red Onions & Scallions

14" New York
CREAM OF THE CROP	 24.00
Mozz Blend, White Sauce, Roasted Red Peppers, Spinach, Roasted 
Garlic, Artichoke Hearts

THE BEAR	 25.00
Mozz Blend, White Sauce, Herb-Roasted Chicken Tossed in Buffalo  
Sauce, Jalapenos, Pepperoncini, Gorgonzola Crumbles, Scallions

THE DOLCE VITA	 27.00
Mozz Blend, Red Sauce, Whipped Buratta, Prosciutto, Roma   
Tomatoes, Arugula, Balsamic Glaze 

10"x 14" Detroit 
NONNA’S MEATBALLS 	 30.00
Wisconsin Brick, Mozz Blend, Sharp Cheddar Frico, Homemade  
Meatballs, Roasted Garlic, Ricotta Buttons, Marinara Stripes

PEPP RALLY	 30.00
Wisconsin Brick, Mozz Blend, Sharp Cheddar Frico, Deli Pepperoni,  
Cup & Char Pepperoni, Hot Honey, Marinara Stripes

SUPREME	 30.00
Wisconsin Brick, Mozz Blend, Sharp Cheddar Frico, Peppers,  Onions,  
Mushrooms, Sausage, Deli Pepperoni, Ham, Bacon, Marinara Stripes

GREAT LAKES EMBER	 30.00
Wisconsin Brick, Mozz Blend, Sharp Cheddar Frico, Herb Roasted  
Chicken, Mushrooms, Fire Roasted Red Peppers, White Sauce Stripes

FRENCH ONION	 30.00
Wisconsin Brick, Mozz Blend, Sharp Cheddar Frico, Gruyére,  
Caramelized Onions, Porchini Crema Stripes

SPECIALS
SWEETIE PIE	 18.00
10” NY-Style Pie with Nutella Spread,  
Fresh Sliced Strawberries And A Dusting 
Of Powdered Sugar

APPS
HAND-CUT FRIES	 6.50
Hand-Cut, Whole-Potato Fries Seasoned  
With Diamond Foods Fred Shake Spices

HAND-CUT KÖLSCH CHEDDAR FRIES	 9.00
Our Hand-Cut, Whole-Potato Fries  
Smothered In Kölsch Cheddar Sauce

AMAZEBALLS	 17.00
Eight Handmade Meatballs In Vodka Sauce  
Dusted With Parmesan  Cheese. Served  
With House-Baked Focaccia From Our Oven

DIP IT UP	 16.00
Handmade Spinach & Artichoke Dip  With 
 Toasted Bread  Crumbs & Parmesan Cheese. 
Served With House- Fried Tortilla Chips

WINGS	 13.00
8 Wings Served With Celery & Carrots And 
Your Choice Of Blue Cheese Or House-Made  
Ranch. Your Choice Of Hot Honey, Garlic  
Parmesan, Buffalo, Mango Habanero, Or  
Canadian Fire BBQ

BUILD YOUR OWN
The Pies
14” CHICAGO TAVERN-STYLE	 20.00
Mozz Blend, Sauce, Oregano, Parmesan

14” NEW YORK-STYLE 	 22.00
Mozz Blend, Sauce, Oregano, Parmesan

10” X 14” DETROIT-STYLE 	 24.00
Wisconsin Brick, Mozz Blend, Sharp  
Cheddar Frico, Marinara Stripes,  
Oregano, Parmesan

SAUCE
Red Sauce  /  White Sauce  /  EVOO  
Roasted Garlic EVOO  /  Canadian Fire BBQ

CHEESES  3.00
Extra Mozz Blend  /  Fresh Mozz  /  Burrata 
Feta  /  Gorgonzola  /  Ricotta 

PROTEINS  3.00 	
Fennel Sausage  /  Deli Pepperoni  /  Cup & Char  
Pepperoni  /  Ham  /  Housemade Meatballs  
Herb Chicken  /  Prosciutto  /  Bacon

VEGETABLES  2.50
Artichokes  /  Arugula  /  Basil  /  Black Olives  
Green Olives  /  Giardiniera  /  Caramelized Onions   
Green Peppers  /  Roasted Red Peppers  /  Jalapeños  
Roasted Garlic  /  Mushrooms  /  Pepperoncini 
Pineapple  /  Red Onions  /  Roma Tomatoes  /  Spinach

DRIZZLES  1.50
Hot Honey  /  Balsamic Reduction  /  EVOO 

DIPPING SAUCES  2.00
Red Sauce  /  Hot Honey  /  Canadian Fire BBQ  
Habanero Buffalo  /  Ranch

Our kitchen is open Wednesday to Sunday.Everything is handmade, using fresh ingredients.  
We cold ferment our dough for 1 to 3 days, depending on the style. Pies are fired at the appropriate, style-specific temperature 
in a three-deck electric oven capable of reaching 902° F. Enjoy!


