Food & drink menu
Beer & seltzer
Angry Orchard Crisp Apple
Big Sky Moose Drool

$6
$6

Boulevard Pale Ale

Boulevard Space Camper
Boulevard Tank 7

$7

Boulevard Wheat

$6

Busch Light

$5

Coors Light

$5

Hatch chile cheese dip

Blue Hawaiian

$13

Cosmo

$13

Vodka, light rum, gin, tequila, triple sec, sour, splash of coke

$12

Tequila, triple sec, lime, sour, splash of orange juice

Mimosa

$12

KC Bier Co Dunkel
KC Bier Co Pilsner
Kona Big Wave

$6

Michelob Ultra

$5

Mojito

$12

$10

J. Rieger vodka, ginger beer, lime juice

$6

Mule (London)

$6

$10

$13

Whiskey, pineapple juice, sour

Red Peach Pirate

$12

$12

Rum, peach schnapps, orange juice pineapple juice, grendadine

Tequila Sunrise

$10

BBQ Sliders
Pulled pork, BBQ sauce and slaw on toasted potato bun.
Meatball Sliders
Meatball, red sauce, mozzarella, red chili ﬂake on toasted potato bun.

$15

Three steamed-to-order mini hot dogs in the middle of a soft toasted bun ﬁnished
with your choice of a variety of deluxe garnishes:
KC Dog
Pulled pork, BBQ sauce and slaw.
Tangy Thai Dog
Shredded chicken thigh, slaw, Gochujang Sauce.
Classic Bruschetta Dog
Tomatoes, pesto and balsamic glaze.

Sweet victories

Tequila, orange juice, grenadine

Cake Donuts Holes

Wine
Storypoint ∙ $9

$15

Deluxe Dogs

$12

Pineapple Whiskey Sour

Cabernet Sauvignon

Clubhouse classics

Mule (Kentucky)

J. Rieger KC Whiskey, bitters, simple syrup, cherry, orange

$6

$11

Roasted red pepper chickpea hummus. Served with carrots, celery
and ﬂuffy naan bread for dipping.

Thai Chicken Sliders
Shredded chicken thigh, slaw, Gochujang Sauce on toasted potato bun.

Old Fashioned

$6

Roasted Red Pepper Hummus

J. Rieger gin, ginger beer, lime juice

J. Rieger KC Whiskey, ginger beer, lime juice, mint

$5

$9

Three savory mini patties on potato buns built with custom ﬂavors:

Rum, mint, simple syrup, lime, splash of soda

Mule (Moscow)

$7

Edamame

Deluxe Sliders

Prosecco, orange juice

$6

$11

Creamy ﬁre roasted chili chorizo queso topped with fresh tomato and
onion pico. Served with a side of tortilla chips.

Fresh soybean edamame steamed and topped with crunchy sesame
seeds. Served with tangy gochujang sauce on the side.

$12

Margarita

High Noon (variety)

Stella Artois

$13

Light rum, vodka, cranberry juice, pineapple juice, orange juice, grenadine

Long Island

$6

Miller Light

Bahama Mama

Citrus, Vodka, Triple sec, lime, cranberry juice

Dogﬁsh Head Seaquench

Modelo

$6

$5

Budweiser

Warmups

Coconut rum, vodka, blue curacao, pineapple juice, orange juice

$5

Bud Light

Guinness

$6

Cocktails ($9 wells and $12 calls)

$7

Warm donut holes dusted with cinnamon sugar. Served with silky
chocolate caramel and rich raspberry dipping sauces.

Chardonnay
Joel Gott ∙ $9

Pinot Noir

Seaglass ∙ $9

Prosecco

Avissi ∙ $9

Sauvignon Blanc
EOS ∙ $9

Fruit Bars

$5

An assortment of ice-cold fruity treats.

