PORTAGE, MICHIGAN

Vegetarian

7 jumbo drums and wings served with celery, carrot sticks,
and blue cheese dressing 9.95

gf Gluten Free (note: we do not have a gluten free kitchen)

HONEY-BOURBON
honey-bourbon glazed
CAJUN dry rubbed
SWEET & SPICY BBQ

DEVILED { EGGS| smoked paprika, capers 3.95 v gf

{ TATER

TOTS|
BBQ

parmesan-truffle-ranch flavored house-made
tater tots, choice of dip 6.95 V

GL

meatballs with sweet & spicy BBQ
{ MEATBALLS| house-made
sauce, tangy Carolina coleslaw 7.95

POPCORN{SHRIMP| fried buttermilk shrimp, sweet chili sauce,
spicy aioli 9.95

{&

QUESO|
{ EDAMAME|
BEER{CHEESE|

ADD CHEDDAR, BLUE, SMOKED GOUDA, SWISS, CHIPOTLE JACK + 1

steamed in the shell, asian marinade 3.95 V
amber ale & four cheese dip, warm salted
soft pretzels 7.95

{ FRIES| house cut, truffle oil, parmesan, herbs 6.95 V

{CALAMARI | fried calamari, spicy aioli, sweet chili 8.95

ASPARAGUS fried panko bread crumb & fresh herb
lemon yogurt sauce, house
{SPEARS | asparagus,
tomato jam 7.95 V
beef, bacon braised cabbage, sauerkraut,
{REUBEN| corned
swiss, caraway seed, 1000 island dressing 8.95
ROLLS
vinaigrette tossed arugula, capicola ham,
PLOUGHMAN’S basil
sliced grilled sausage, featured Montchevre, aged
{BOARD | gouda, olive medley, house tomato jam, pickled
onions, whole grain crackers 12.95
tortilla chips, sauteed corn, black beans, garlic
MEXICAN STREET corn
crema, lime juice, tomato, red onion, four cheese
CORN{NACHOS | blend, queso fresco, cumin & cayenne pepper 8.95 V
ADD BEEF, CHICKEN OR PULLED PORK +4
all served with tortilla chips & salsa
featured flavors, white
corn tortillas

Thai cabbage slaw,
dynamite sauce, cilantro,
pickled red onion 11.95

BBQ jack fruit, black bean &
sweet corn slaw, white corn
tortillas 11.95 V

white corn tortillas, mahi mahi,
red cabbage slaw, avocado
crema, salsa 12.95

THE DAILY

{TACO |

THAI CHILI

{PORK |

THE VEGAN

{JACK |

{ MAHI | MAHI

SOUPS & GREENS

{ TAP HOUSE |
half pound prime burger, spring
mix lettuce, tomato, onion 11.95
ADD CHEESE +1, ADD BACON +2
{ ALL-DAY BREAKFAST |
half pound prime burger, fried
egg, thick-cut pork belly, cheddar
cheese, spring mix lettuce, tomato,
onion 13.95
{ TURKEY BURGER|
turkey bacon burger, apple fennel
slaw, spring mix lettuce, tomato,
onion, cranberry compote 11.95
{ BLACKSTONE MELT|
two 4oz beef patties, corned beef,
swiss cheese, sauerkraut, 1000 island
dressing, marble rye bread 13.95
{ TAP HOUSE BANH MI|
choice of chicken, slow roasted
pork, quinoa, or shrimp, sweet
pickled carrot & bell pepper,
pickled jalapeno, cucumber, pickled
red onion, dynamite sauce 12.95

{ BLACK BEAN

& MUSHROOM |

V gf

ADD TO SALAD
grilled chicken breast +4 Atlantic salmon filet +6
garlic grilled shrimp +5 steak skewer +5 quinoa patties +4

red bell pepper, portobello mushroom,
SAUTÉED VEGETABLE zucchini,
red onion, Tuscan red sauce & pesto, gemelli
{RATATOUILLE| pasta, shaved parmesan, grilled ciabatta 13.95 V
battered haddock, house cut fries,
{ FISH| & CHIPS beer
rémoulade 13.95

MAPLE SOY

7oz Atlantic salmon, maple soy glazed, yukon
{ SALMON| gold mashed potatoes, asparagus 18.95
Japanese ramen noodles, seasonal vegetables,
scallions, cilantro, jalapeño, shiitake-miso
{ RAMEN| broth 10.95 V

BUILD YOUR

>» TOFU, MEATBALLS, PORK BELLY, PULLED PORK
OR CHICKEN BREAST+ 4.00, SHRIMP OR STEAK
SKEWER +5.00

{ PANZANELLA SALAD |
mixed greens & arugula, roasted
tomato & artichoke, english
cucumber, feta, pickled red onion,
grilled ciabatta croutons, basil
pesto vinaigrette 11.95 V
{ CAESAR |
crisp romaine, croutons, parmesan,
classic dressing 4.95
{ BROWN DERBY |
field greens, romaine, roasted
turkey, smoked pork belly,
avocado, tomato, egg, blue
cheese crumbles, edamame,
cucumbers 12.50 gf

sautéed, breaded, natural chicken breast,
spaetzle, bacon braised cabbage, drunken
{ SCHNITZEL| apples, caper butter 12.95

CHICKEN

>» ALLA HOLSTEIN (A SUNNY SIDE UP EGG AND
ANCHOVIES) +3.00 «<

marinated and grilled top sirloin, rustic house
chimichurri, roasted tomato, sautéed asparagus,
{CHIMICHURRI | mashed yukon gold potato 18.95

GRILLED STEAK

Founders Dirty Bastard bratwurst, grilled,
caramelized caraway onion, bacon braised
cabbage, drunken apple, golden buttermilk
{SAUSAGE| mashed potatoes 11.95

FOUNDERS
DIRTY BASTARD

pork belly & pulled
pork shoulder 13.95 DOUBLE { PORK |
buffalo spiced chicken breast
& crumbled blue cheese 13.95 { BUFFALO | BLUE
our signature four cheese blend,
cavatappi pasta, toasted bread { CLASSIC |
crumbs 10.95 V
treasures of the sea { LOBSTER |
meet mac 15.95
& SHRIMP

TAP
MACS

{ MIXED GREENS |
field greens, grape tomatoes,
English cucumbers, croutons,
citrus vinaigrette 4.50 V
{ SPINACH CRAISIN SALAD|
spinach, feta, crasins, roasted
almonds, orange poppyseed
dressing 7.25 Vgf
{ ASIAN CHOP SALAD |
romaine, cabbage, grilled
chicken breast, grape tomatoes,
peppers, edamame, snow peas,
peanuts, jicama, cucumber, crispy
fried wontons, sesame citrus
vinaigrette 10.95

{ CHICAGO DOGS|
twin Dearborn Sausage Co. all
beef dog, poppy-seed bun, tomato,
relish, onion, pickle, and sport
peppers 9.95
{ PORTOBELLO & SWISS|
marinated & grilled portobello,
roasted red pepper, caramelized
onion, swiss, arugula, tomato 10.95 V
{ CHICKEN &
WAFFLE SLIDERS|
southern fried chicken, Belgian
waffle, arugula, fried egg, sweet
pickle, honey sriracha 11.95
{ SLIDERS|
lamb or quinoa patty, arugula,
lemon yogurt sauce, house tomato
jam, pickled red onion with sweet
pickle chips 11.95
{ AVOCADO
CHICKEN CLUB|
grilled chicken breast, fresh avocado,
avocado crema, crispy bacon,
smoked gouda, lettuce, onion,
tomato 12.95

MAINS

cup 3.75 • bowl 4.50

{ TOMATO CREAM | { BROCCOLI CHEDDAR|
pesto parmesan crouton
V
V
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ILAB NS
REQ LE UP
UES ON
T

ON A RENZEMA’S BRIOCHE BUN WITH SALT AND PEPPER CHIPS
subs: house cut fries • veg of day • soup +2 • truffle fries +2 • side salad +2.50

corn chips, queso, & chili-lime salsa 5.95 V

TRUFFLE-PARM

TAP
TACOS

SANDWICHES

PRIME BURGERS

CHIPS, SALSA

BUFFALO the classic spicy
TRIO 12 wings, you pick three
flavors, and get four of each
flavor 17.95

WINGS

V

BITES

Ask your server about menu items that are cooked to order or served raw. Consuming raw or under cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.

