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  T H I R S T Y ?   
NON-ALCOHOLIC/MOCKTAIL  
SODA/J UICE/ ENERGY DRINKS –  5  TO 6   
Cola, Diet Cola, Lemon-Lime, Ginger Beer, Grapefruit Soda, Tonic,  
Lemonade, Orange, Cranberry, Pineapple, Redbull (Ask for Flavors) 
 

HOT DRINKS –  4  TO 5   
Green Tea, Coffee, Hot Cocoa 
 

N/A RITUAL WHISKEY SOUR  -  12  
Ritual N/A whiskey, lemon juice, sugar 
 

N/A RITUAL TEQUILA PALOMA  -  12  
Ritual N/A tequila, lime juice, sparkling grapefruit 
 

N/A LEMONCELLO OR APEROL SPRITZ  –  12  
Your choice of Del Conte Lemoncello or Aperol Classico w/ soda 
 

LAVENDER LEMONADE –  7   
Lavender, Lemonade, sparkling water 

 

STRAWBERRY SPRITZ –  7   
Strawberry Puree, Lemonade, sparkling water  

 

N/A BEER –  8   
Athletic Brewing, Corona 

N/A RED WINE  –  10  

  WINE/CHAMPAGNE 
 

RED –    10    45  
Cabernet Sauvignon, Rotating Red Blend   
 

WHITE –    10    45  
Sauvignon Blanc, Pinot Gris  

CHAMPAGNE [HOUSE BRUT OR ROSE]  –    10     50  
 
MIMOSA TOWER [  3 BOTTLES ]  –   90  
Choice of juice: Orange, Cranberry, Grapefruit, Pineapple or Mix! 

 

T A L L B O Y S / B O T T L E S  
 

TALL  BOY S/C ANS –  6  T O 9  
Rainier, Miller Lite, Tecate, Twisted Tea, Offset Cider, Schilling Cider 
 

BOTTLE S –  7  TO 8  
Coors Banquet, Bud Light, Corona, Modelo Especial 
 

HAR D SELTZE R  C ANS  –  7 . 5 0  TO 10  
Suntory 196, White Claw, High Noon (Ask about rotating flavors) 

H O U S E  C O C K T A I L S   
New Seasonal Cocktails by CHRISTEN GREEN! 
 

C*R*E*A*M  –  13  S E A S O N A L  
Vanilla Vodka, Cointreau, Orange Juice, Splash of cream 
 

TEA-UNIT  –  14 S E A S O N A L  
Crown, Peach Puree, unsweetened tea, lemon 
 

SOUTHERN HEAT ( S P I C Y )  –  15  S E A S O N A L  
Buffalo Trace, Domain De Canton, Lemon, Cayenne, Ginger 
 

COLD BREW OLD FASHION –  14   
Makers Mark, Fresh Cold Brew, Chocolate Bitters 
 

NITRO ESPRESSO MARTINI  –  14  
Ketel One Vodka, Mr. Black coffee liqueur, fresh cold brew 
 

FUNKY MEZCAL PALOMA –  13   
400 Conjeros, Sparkling Grapefruit, Lime Juice, Tajin rim 
 

PURPLE LEMON DROP  –  13  
Empress Gin, Lavender, orange liqueur, lemon, sugar rim 
 

SPICED PEAR SIDECAR  –  15  
Hennessy VS, Orange Liqueur, St. George’s Spiced Pear, sugar rim 
 

SPICY PINEAPPLE  MARGARITA –  14   
Jalapeno infused blanco tequila, orange liqueur, lime juice, 
pineapple juice, tajin rim 
 

JACK’S COMBO  –  15  
Shot of Hornito’s Reposado /w Pacifico 
 

EDDIE ’S COMBO –  13  
Shot of Jameson /w Rainier 

   

D R A F T   
GLASS SIZES: SCHOONER, PINT, STEIN, PITCHER, TOWER 
(PINT PRICING BELOW) 
 
 

ROT AT ING COCK T AIL  O N T AP   –  13  
ABV: 7.5%    
 

COORS L IG HT   –   7  
ABV: 4.2%      
 

MANNY ’ S [P ALE  ALE ]   –   8 .75  
ABV: 5.4%      
 

BOD HIZ AFA [ IP A]   –   8 . 75  
ABV: 6.9%      

PACI FI CO  MEX ICAN LAGE R   –   8  
ABV: 4.5%  
 

ROT AT ING H AZ Y I PA/I PA   –   8 .7 5  
ABV: 6% – 8%      
 

ROT AT ING PIL SNER   –   8 .7 5  
ABV: 5% – 6%      
 

ROT AT ING W HE AT   –   8  
ABV: 5% – 6%      
 

ROT AT ING AMBER /RE D   –   8 .7 5  
A BV :  5 %  –  6 %       
 

OFFSE T DR Y C I DER   –   9  
ABV: 6.5%      
 

GUINE SS STOUT   –   8 .7 5  
ABV: 7.5%      
 

KONA BIG WAVE G OLDE N ALE   –   8  
ABV: 4.4%     
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S T A R T E R S  
BASKET OF POTATOES –  6   
Basket of shoestring fries.  
[Sub tots or sweet potato: + $2] 
 

CHIPS & PICO OR GUAC  –  8   
Corn tortilla chips /w choice of freshly made guac or pico 
 

FRIED CAULIFLOWER  –  12  
Lightly battered cauliflower served /w sweet chili dipping 
sauce [Add: Tossed in Signature Sauce or Buffalo +$2] 
 

ROASTED BRUSSELS SPROUTS  –  13  
Oven-roast Brussels sprouts tossed /w olive oil, salt & 
lemon pepper 
 

EGG ROLLS [4]  –  7   
Fried veggie rolls /w sweet chili dipping sauce  
 

MOZZARELLA STICKS  [6]  –  10   
Thick-batter mozzarella sticks /w marinara dipping sauce 
 

POTSTICKERS [8]  –  9   
Chicken & veggie dumplings, fried and served with sweet 
chili soy sauce 
 

COCONUT SHRIMP  [6]  –  12  
Coconut-battered butterfly shrimp served /w sweet chili 
 

QUESADILLA –  12  
Grilled flour tortilla, stuffed /w mixed cheese and side of 
pico & sour cream.  
[Add: Chicken or Beef +$4] 
 

NACHO –  14   
Mountain of corn tortilla chips topped /w queso, black 
olives, jalapenos, pico de gallo, guac & sour cream  
[Add: Chicken or Beef +$4] 
 

TOTCHOS –  15  
Tater tots topped /w queso, black olives, pico, jalapenos, 
guac & sour cream  
[Add: Chicken or Beef +$ 4]  
 

LTD WINGS –  8PC:  15      14PC:  25  
Marinated wings, deep fried and tossed in your choice of 
sauce. Side of veggie sticks & ranch sauce  
Wing Sauce: Buffalo, Mango Habanero, Garlic Parm, 
BBQ, Lemon Pepper, Korean Style (Breaded) 
 

BIG BACK SAMPLER  –  40   
Egg rolls (6), mozzarella sticks (6), potstickers (8), wings 
(8), fries & veggies /w an assortment of dipping sauces 
Wing Sauce: Buffalo, Garlic Parm, Mango Habanero, 
BBQ, Lemon Pepper, Korean Style (Breaded) 

S A L A D   
[Add: Grilled or Fried Chicken Breast +5]  
[Dressing: Balsamic Vinaigrette, Bleu Cheese, Honey Mustard, Ranch] 
 

HOUSE SALAD –  11   
Spring mix tossed /w bacon bits, mixed cheese, tomatoes & seasoned 
croutons 
 

CAESAR SALAD –  11   
Diced romaine lettuce tossed /w parmesan cheese, seasoned croutons 
and Caesar dressing   

T A C O S   
36 T H  ST .  TACO –  5   
Carne asada, cilantro, onions on corn tortilla 
 

TACO DE POLLO TACOS –  4.5   
Marinated chicken breast, cilantro, onions on corn tortilla 
 

TACO AL PASTOR –  4.5   
Marinated pork, cilantro, onion, pineapple bits on corn tortilla 
 

TROPIC TACO –  6   
Breaded cod, slaw, pico de gallo, & chipotle may on a flour tortilla 
 

P A S T A   
SPAGHETTI  BOLOGNESE  –  15  
Spaghetti sautéed with a meaty Bolognese sauce 
 

CHICKEN FETTUCCINI  –  17  
Seasoned grilled chicken breast served over a bed of fettuccini pasta and 
a creamy white alfredo sauce 
 

D E S S E R T S   
SKILLET COOKIE  –  12  
[WARNING: Skillet will be HOT!!!  Allow 20 minutes to cook] 
House-made chunky chocolate chip cookie, served on a hot cast-iron 
skillet, topped with local vanilla ice cream and whipped cream  

CHURROS –  9   
Fried Mexican fritters, sprinkled with cinnamon sugar, chocolate syrup 
and a scoop of local vanilla ice cream 

CHEESECAKE –  10  
Fresh-baked homemade cheesecake from the boss himself.  With a thick 
crust (who else loves crust?) and a firm cheesecake, this is a slice of 
creamy heaven.  

CHUNKY CHOCO BROWNIE –  10  
Freshly Baked Ghirardelli chocolate chip brownies topped with local 
vanilla ice cream. 
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HAPPY HOUR 

MON-FRI: 4PM – 6PM 
[FOOD & DRINKS] 

 

HAPPY HOUR FOOD 

 

FREMONT BURGER  –  10  
[Fries incl. Sub: Tots or Sweet Potato: +$2] 

 

LTD WINGS [6]  –  10  
[Choice of: BBQ, Buffalo, Garlic Parm, 

Korean Style, Mango Habanero, Lemon 
Pepper] 

 

NACHOS –  9  
[Add Chicken or Beef: +$3] 

 

TOTCHOS –  10  
[Add Chicken or Beef: +$3] 

 

QUESADILLA –  8  
[Add Chicken or Beef: +$3] 

 

FRIED CAULIFLOWER  –  8  
 

COCONUT SHRIMP [5]   –  9  
 

CAESAR SALAD –  7  
[Add Chicken Breast: +$5] 

 

GRILLED CHEESE  –  7  
[Fries Incl. Sub: Tots or Sweet Potato: +$2] 

 

POTSTICKERS [6]  –  6  
 

EGG ROLLS [3]  –  5  
 

TACO DE POLLO [3]  –  11  
 

HAPPY HOUR DRINKS 

WELL DRINKS –  7  
 

DRAFT BEERS –  7  
 

SELECTED TALL BOYS –  5  
 

RED/WHITE WINE –  7  
 

BOILERMAKER –  12  
[Shot of Crown Royal & Rainier Tall Boy] 

 M A I N S   
F R I E S  I N C LU D E D .  S U B :  T A T O R  T O T S ,  S W E E T  

P O T A T O  F R I E S  O R  S A LA D :  +$ 2  
 

S I D E  S A U C E S :  R A N C H ,  C H I P O T LE  M A Y O ,  B B Q ,  
H O N E Y  M U S T A R D ,  T A R T A R ,  B U F F A LO ,  B LE U  

C H E E S E  
 

FREMONT BURGER  –  14  
Angus beef patty, American cheese /w lettuce, tomato, 

pickle, white onion, and mayo. 
[Add bacon or avocado: + $2] 

 

TROLL BURGER –18 
Angus beef patty, bacon, fried egg, guacamole, lettuce, 

tomato and chipotle mayo, cheddar cheese 
 

CHIPOTLE  CHICKEN BURGER  –  16  
Chicken breast, lettuce, tomato, pickle, pepper jack cheese, 

chipotle mayo  
[Add bacon, guacamole, or avocado: +$2] 

 

FRIED CHICKEN BURGER  –  16  
Deep-fried breaded chicken breast, pepper jack cheese, honey 

mustard coleslaw, pickles.   
 

SALMON BURGER  –  18  
Grilled salmon patty, spring mix, honey mustard, garlic aioli, 

pepper jack cheese. 
 

BLTA CROISSANT –  15  
Bacon, lettuce, tomato, avocado and garlic aioli on sourdough    

[Add Fried Chicken: +$7] 
 

CHICKEN CAESAR WRAP  –  16  
Grilled diced chicken breast, romaine, parmesan cheese, Caesar 

dressing, wrapped in a jumbo flour tortilla. 
 

THE BURRITO OR BURRITO BOWL –  15  
Choice of protein, lettuce, pico de gallo, mixed cheese, black 

beans, rice wrapped in a jumbo tortilla.   
[Protein: Chicken or Beef] 

 

GRILLED CHEESE  –  12  
Melted cheese between toasted sourdough bread  

 

CHICKEN CHUNKIES –  13  
Lightly battered & fried chicken breast chunks with a side of fries 

[Add: Tossed in Buffalo or Korean Sauce +$2] 
 

CHICKEN TENDERS –  17  
    Large chicken tenders battered and fried with a side of fries  

 

FISH & CHIPS  –  18  
Three strips of beer battered cod with a side of fries. 

 

 

BRUNCH  
[ S A T  &  S U N :  1 2 P M  –  2 P M ]  

 
EMERALD SCRAMBLE  –  16  
Eggs, avocado, tomatoes, bell peppers, 

mushrooms and onions, topped with mixed 
cheese and a side of hash browns & 

sourdough toast.  
 [Add: Bacon or Sausage: +$2] 

 

LTD SCRAMBLE  –  16  
Eggs, bacon, sausage, and mushrooms 

topped with mixed cheese and side of hash 
brown & sourdough toast 

 

TWO EGG BREAKFAST  –  15  
Two eggs any style, hash brown and 

sourdough toast.  Choice of bacon or 
sausage link 

 

BREAKFAST TACOS –  14  
Three tacos filled with egg, beans, cheese 

and pico de gallo on a flour tortilla 
[Add: Bacon+$2, Guac +$2] 

 

BREAKFAST BURRITO  –  16  
Eggs, potatoes, sausage, mixed cheese, pico 
de gallo and a side of sour cream wrapped 
in a jumbo flour tortilla with a side of fries 

[Add: Bacon +$2, Guac +$2] 
 

BREAKFAST CROISSANT  –  15  
Eggs, bacon, cheddar cheese on croissant 

with a side of fries 
 
 

SIDES 
 

HASHBROWN –  4  
ONE EGG –  2  

AVOCADO –  4  
SAUSAGE L INK [2]  –  3  
BACON STRIP  [3]  –  4  
PICO DE  GALLO –  1 .5  

TOAST [W/SD] –  2  
CROISSANT –  4   
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