
quick bites
∞ CRISPY FRIED TOTS 5                                                                                   
Served with our Housemade Barbeque Sauce and Creamy Barbeque Dressing

WARM PRETZELS 7 
served with Mustard Cheese Sauce

CHIPS + DIP TRIO 12
Housemade BBQ Chips, Sweet Potato Chips dusted with Cinnamon and Sugar 
and Pita Chips dusted with Curry Salt served with Creamy BBQ, Blackberry 
Cream and Hummus topped with Olive Tapenade 

∞ HUMMUS PLATTER 8                                                                           
Classic Hummus topped with Diced Marinated Olives and Feta served with 
Grilled Pita Bread 

HANDCRAFTED SOUP OF THE DAY 7 
served with Fresh Toasted Baguette 

bites
WINGS 13                             
Choice of Traditional Buffalo, Pineapple BBQ or Naked served with Celery, 
Carrots and Choice of Ranch or Blue Cheese Dressing 

CHICKEN TENDERS 12                                                                                 
Four Crispy Chicken Tenders served with Seasoned Fries and Housemade
Creamy Barbecue Dressing 

∞ PULLED PORK SLIDERS 10                                                               
House-Smoked Pork Shoulder, Kansas City Barbecue Sauce and Housemade
Bread and Butter Pickles on Sweet Rolls served with Seasoned Fries

∞ GRILLED CHEESE AND TOMATO SOUP 11
Muenster and Manchego Cheeses and Caramelized Onions on sliced Brioche 
Bread served with Housemade Tomato Basil Soup

CHARBROILED CHICKEN QUESADILLA 11                                               
Pepper Jack & Cheddar Cheese, Tomatoes, Green Onions served with Sour 
Cream and Salsa            

STEAK CHILI CHEESE FRIES 12                                                                           
Waffle Fries topped with Steak Chili, Shredded Cheddar Cheese, Sour Cream, 
Chipotle Sour Cream, Candied Bacon and Green Onions

∞ MARGHERITA FLATBREAD PIZZA 11                                              
Housemade Pizza Sauce, Fresh Tomatoes, Mozzarella Cheese and Basil

ZUCCHINI FRITTERS 10 
served with Quinoa Salad, Vegetable Relish and Jalapeno-Pineapple Jam

big bites
∞ CAESAR SALAD 9                                                                                    
Fresh Romaine, Parmesan Cheese and Croutons  
(Add Grilled Chicken or *Salmon $6) 

∞ FALL KALE SALAD 12                     
Fresh Blueberries, Candied Pecans, Pepitas, Diced Apple and Honey Goat 

Cheese tossed in Apple Cider Vinaigrette 
(Add Grilled Chicken or *Salmon $6) 

∞ GRILLED BUFFALO CHICKEN SANDWICH 13                                                                                       
Buffalo Marinated Chicken Breast, Fresh Mozzarella Cheese, Blue Cheese 
Aioli, Arugula and Tomato on a Brioche Bun served with Seasoned Fries

∞ *BUTCHER’S CUT STEAKSANDWICH 14                                                                            
Hanger Steak, Balsamic Aioli, Provolone Cheese and Giardiniera Vegetables 
on a Hoagie Bun served with Seasoned Fries

∞ FALL TURKEY 12                                                                               
Roasted Turkey Breast, Havarti Cheese, Pumpkin Butter, Bacon, Pickled 
Celery Root and Arugula on 9-Grain Bread served with Housemade Chips

∞ *BACON CHEDDAR BURGER 14                                                              
7oz. Premium Angus Beef, Cheddar Cheese and Bacon on a Brioche Bun 
served with Seasoned Fries                                                                                                   
(Add Mushrooms or Grilled Onions $1.00 each) 

∞ *PATTY MELT 14                                                                                     
7oz. Premium Angus Beef, Swiss Cheese, Horseradish Aioli, Sautéed 
Mushrooms and Onions on Marble Rye served with Seasoned Fries

Please communicate any dietary allergies to the server                                                                       
∞ Denotes items that can be made Gluten Friendly                                                                  

Gluten Free Buns and Sliced Bread available upon request.                                                                    

*May contain undercooked ingredients. Consuming undercooked meat,                             

seafood or eggs may increase your risk of food borne illness,                                               
especially if you have certain medical conditions. 
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sweet indulgences
TRIPLE CHOCOLATE MOUSSE CAKE 6                                                                                            
Layer of White Chocolate Mousse, Dark Chocolate Mousse 
and Cake topped with a layer of Chocolate Ganache

PUMPKIN SPICE WHOOPIE PIES 6
Pumpkin Cake Rounds filled with Walnut Caramel and Cream 
Cheese Frosting

flights
Colonel’s Flight 24
No need to blend these barrels                                                                        
Woodford Reserve, Buffalo Trace, Knob Creek. 

Kansas City Flight 20
Drink like a KC Native.                                                                                          
Son’s of Erin, J. Rieger’s Whiskey, Union Rye 

cocktails
POMEGRANATE GINGER MARTINI 11                                                          
Pama Liqueur pineapple juice, fresh squeezed lime juice and 
rimmed with ginger sugar

RED SNAPPER 12                                                                               
Reiger’s Gin, Bloody Mary Mix, Worcestershire, served on ice 
rimmed with Old Bay seasoning and garnished with Celery, 
Olive and Lime 

KC IRISHMEN 12 
Local Sons of Erin Irish Whiskey, Five Farms, Frangelico 
Liqueur and Local Roasterie Coffee – served hot or cold your 
choice

BLUE LADY 10
Local 360 Lemon Sorrento Vodka, Blue Curacao and                   
Fresh Squeezed Lemon Juice served up with a Sugar rim

PALOMA 12
Hornitos Reposado, Grapefruit Juice, Fresh Squeezed Lime 
Juice and Soda garnished with a Salt rimmed glass and Lime

WEST BOTTOM’S WHISKEY 10                                                                  
Local Rieger Whiskey and Orange Bitters muddled with 
Orange Slice and Maraschino Cherries

SALTED CARAMEL MARTINI 10
Rum Chata and Butterscotch Schnapps shaken and served in 
a Salt rimmed martini glass

FIERY PUMPKIN  10                                                                                                            
Harvest Pumpkin Liqueur and Jack Tennessee Fire shaken and 
served up in a martini glass

COSMOPOLITAN 11                                                                                         
The classic “Cosmo” made with Tito’s Gluten Free Vodka 

KC MANHATTAN 11
Local Union Rye Whiskey, Tuaca and a splash of Bitters, 
stirred and garnished with a Cherry 

BROKE MULE 12                                                                              
Brokers Gin, Fresh Squeezed Lime Juice and Ginger Beer 
garnished with a Lime Wedge
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wines by the glass……

…..or the bottle

SPARKLING WINES & CHAMPAGNE
……GL...................BTL                                          

Ruffino Moscato D'Asti, Italy  ..................................................10..........................45                                    
La Marca, Extra Dry, Prosecco, Veneto, Italy, NV ……….. …......12........................ .55                                 
Segura Viudas, Brut, Cava, Aria, Catalonia, Spain, NV ...........................................42                                       
Mumm Napa, Brut, Prestige, Napa Valley, California, ..........................................60 
Veuve Clicquot, Brut, Yellow Label , Champagne, France, NV.............................180                                                 
Dom Perignon, France ……….................................................................................350 

WHITE WINES .............................. 3 ........... 6 .......... 9 .......BTL                                      

Pinot Grigio
CasaSmith, Pinot Grigio, “ViNO”, Washington………….6.............9............12……..32                                                            
Pighin, Pinot Grigio, Friuli Grave, Italy …………………………………………………………….48

Sauvignon Blanc
Brancott Estate , Sauvignon Blanc, New Zealand  ..... 6.............9........…..12…….45 
Provenance Vineyards, Sauvignon Blanc, California...........................................65 

Chardonnay
Chateau St. Jean, Chardonnay, North Coast, California ………………………..…………..45                                                    
Cakebread Cellars, Chardonnay, California ……………………………………….............. 124 
Kenwood Vineyards, Chardonnay, “Six Ridges”, California ..................................40 
Meiomi, Chardonnay, California……………………….………..8..........12….......15......... 55 
Rombauer, Chardonnay, Carneros, California ................................................... 100
Sonoma Cutrer, Chardonnay, Russian River Ranches….10.........15….......18........ 63 

Micellaneous Whites/Rose 
Chateau Ste. Michelle, Riesling, Washington, ….……..7.............10 ...........15........32 
Terra d’Oro, Chenin Blanc/Viognier, California  ...................................................45  
Tuck Beckstoffer Wines, Greache Rose, “Hogwash”, California 

……….…7….……….15……...….18………45

RED WINES        .............................. 3 ........... 6 .......... 9 .......BTL                                      

Pinot Noir
Chalk Hill, Pinot Noir, California……………………………….8…………..13…………17……...64
Erath, Pinot Noir, California................................................................................. 58 
Meiomi, Pinot Noir, California ....................................9..............15 .........19…..... 65 
Mohua Wines, Pinot Noir, New Zealand…………………………………………………….……..60

Merlot
Canoe Ridge Vienyard, Merlot, “The Expedition”, Washington………………………….50 

J. Lohr Estates, Merlot, “Los Osos”, California………….6………….8…………12….………40               

Raymond Vineyards, Merlot, “Reserve Selection”, California…………………….………80                                                     

Cabernet Sauvignon 
Aquinas, Cabernet Sauvignon, California …………........8..............13…….…17......... 60 

Columbia Crest, Cabernet Sauvignon, H3, Washington                      

…….6…………….9...........12….......45                                                          

Estancia, Cabernet Sauvignon, Keyes Canyon Ranches, California............... ……..50 

Ferrari-Carano, Cabernet Sauvignon, California ................................................ 100  

The Hess Collection, Cabernet Sauvignon, “Allomi Vineyard”, California

………10……………20 ………25….……90  

Jordan, Cabernet Sauvignon, California ..............................................................145

Miscellaneous Reds
Alamos, Malbec, Mendoza, Argentina ........................6.50.......11……....13.75.….40   

Austin Hope, Red Blend, “Troublemaker”, California........................................... 50 

Penfolds Rawson’s Retreat Shiraz, SE Australia …………….5.50……..8.50……….13…….30  

flights
Colonel’s Flight 24
No need to blend these barrels                                                                              
Woodford Reserve, Buffalo Trace, Knob Creek. 

Kansas City Flight 20
Drink like a KC Native. Drink like a KC Native.                                                                                          
Son’s of Erin, J. Rieger’s Whiskey, Union Rye 
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beer

DRAUGHT BEER 6
Bud Light                                                                                                     
Boulevard Wheat                                                                                                   
Blue Moon                                                                                                           
Stella Artois    
BOM – please see your server

LOCAL BOTTLES 6
4 Hands Incarnation IPA
Boulevard Pale Ale                                                                           
Boulevard Pilsner                                                                                     
Boulevard Single Wide IPA                                                                                         
KC Bier Company Dunkel      
KC Bier Company Helles
O’Fallon Pumpkin Ale
Schlafly Oatmeal Stout

DOMESTIC BOTTLES 5.50
Budweiser                                                                                                                    
Bud Light                                                                                                       
Coors Light                                                                                                                  
Miller Lite                                                                                                         
Michelob Ultra 

IMPORT 6                                                                                                              
Amstel Light                                                                                                           
Corona                                                                                                             
Corona Light                                                                                                               
Dos Equis Special                                                                                              
Heineken                                                                                                              
Negro Modelo
Guinness (14.5 oz can)

CRAFT BEER 6                                                                                          
Breckenridge Brewing  Vanilla Porter
Deschutes Mirror Pond Pale Ale
Lagunitas IPA
New Belgium Fat Tire                                                                                          
Sam Adam’s Rebel Rouser Double IPA                                                         
Sam Adam’s Boston Lager                                                                              
Shiner Bock Black Lager                                                                                    
Sierra Nevada Pale Ale 

SPECIALTY
∞ Red Bridge 5                                                                                                               
∞ Angry Orchard Hard Cider 6  
O’Douls (non-alcoholic) 6                                                                 
Local Boulevard Tank 7  10
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liquors
Scotch
Balvenie, Chivas, Cutty Sark, Dewars, Dewars 12, 
Glenfiddich, Glenlivet, Glenmorangie, J&B,                        
Johnny Walker Black, Johnny Walker Blue,                          
Johnny Walker Red, Laphroiag, Macallan 12,                      
Macallan 18

Bourbon
Bakers, Basil Hayden, Buffalo Trace, Bulleit Bourbon, 
Bulleit Rye, Gentle Jack, Jack Daniels, Jack Fire, Jack 
Single Barrel, Jacob’s Ghost, Jefferson Reserve,                     
Jim Beam, Jim Beam Black, Knob Creek, Makers Mark, 
Makers 46, Rieger, Union Horse, Triple Crown,                         
Wild Turkey 101, Woodford Reserve

Canadian
Canadian Club, Crown Royal, Crown Royal Reserve, 
Seagram’s 7, Seagram’s VO

Irish
Bushmills, Irish Mist Honey, Jameson

Vodka
360, 360 Double Chocolate, 360 Grape,                                      
360 Sorrento Lemon, 360 Mandarin Orange,                          
360 Georgia Peach, 360 Madagascar Vanilla, Absolute, 
Absolute Citron, Absolute Peppar, Belvedere, Chopin, 
Dizzy 3 Espresso, Grey Goose, Kettle One, Rieger, Skyy, 
Stoli, Titos

Gin
Beefeater, Bombay, Bombay Sapphire, Boodles, 
Brokers, Hendricks, Plymouth, Tanqueray,                   
Tanqueray 10

Rum
Bacardi, Bacardi Limon, Captain Morgan, Cruzan, 
Malibu, Mt Gay, Myers, Ron Zacapa

Tequila
1800 Silver, Jose Cuervo Gold, Don Julio,                      
Herradura Anejo, Herradura Reposado,                       
Herradura Silver, Hornitas, Patron

Cordials

Apricot Brandy, Apple Pucker, Blackberry,                              

Blue Curacao, Butterscotch, Cherry Brandy,                             
Crème de Cassis, Crème de Banana, Crème de Dark 
Cacao, Crème de White Cacao,                                                  
Crème de Menthe Green, Crème de Menthe White, 
Crème de Noya, Fireball, Hiram Walker Amaretto, 
Orange Curacao, Peachtree Schnapps,                                
Peppermint Schnapps, Sloe Gin, Triple Sec 

Liqueurs
Amaretto Disarrono, Bailey’s Irish Crème, B&B, 
Chambord, Cointreau, Drambuie, Frangelico,                         
Five Farms,  Galliano, Godiva, Goldschlager,                        
Grand Marnier, Harvest Pumpkin Spice, Jägermeister, 
Kahlua, Midori, Pama Liqueur, Sambuca, Solerno, 
Southern Comfort, Tia Maria, Tuaca, Rum Chata, 

Cognac
Courvoisier VS, Cordon Bleu, Courvoisier VSOP, 
Hennessy VSOP, Hennessy VS, L’arrenssingle, 

Remy Martin VSOP, Remy Martin XO
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