
Starters
Sweet and Spicy Chicken wings   9
general tso’s sauce, chinese hot mustard, cucumbers, sriracha, 
green onion and peanuts 

Roasted Garlic Hummus   9
grilled asparagus, feta, calamata olive tapenade, fried parsley, pita 

Crisp Calamari   10
tossed with a sweet chili sauce, pepper and lemon sauce, 
and sonoran chili aioli 

BACON WRAPPED JALAPENOS   10 
cream cheese stuffed 

ahi poke tower   14
sesame seared ahi, avocado, tomato, tobiko, seaweed salad,
crispy wontons and wasabi aioli 

Popcorn Shrimp   9
spicy buttermilk batter, creole and cilantro sauces 

Bbq Sliders   9
carnitas or chicken with sweet habanero bbq sauce, 
slaw, spicy mustard, house pickle chips, brioche buns

Artisan Flatbreads 
Handcrafted Dough, Artisinal Ingredients

pasilla Chile & Garlic Roasted Cauliflower   11
chipotle cream, cilantro chimichurri, roasted corn & cherry tomatoes, cotija, 
queso fresco, green onions 

BACON and GRILLED PINEAPPLE  11
Fireball bacon, sweet habanero bbq sauce, cotija and fresh mozzarella, 
cilantro, jalapenos, caramelized red onion

italian Pepperoni   11
red sauce, fresh mozzarella, chopped caesar salad, parmesan

Chicken Sausage   11
pistachio-basil pesto, wild mushrooms, roasted peppers, 
fontina and goat cheese 

Margherita   11
fresh mozzarella, pistachio-basil pesto, fresh basil, roma tomatoes, 
parmesan with balsamic glaze

Soups
crab bisque cup 3.50  bowl 6

Tortilla Soup cup 3.50  bowl 6

greens
mexican chop chop chicken Salad   12
romaine, roasted corn, pepitos, black beans, tomatoes, avocado, queso fresco,
jalapeno-buttermilk dressing and chimichurri rubbed chicken breast

spice crusted seared ahi salad*   14
rice vermicelli, wild greens, cucumber, tomato, carrots, red radish, 
sweet peppers, peanuts, thai basil dressing	

asian grilled chicken salad   12
soy-ginger marinated chicken breast, nappa cabbage, romaine, 
sweet peppers, red onion, tomatoes, sugar snap peas, 
seaweed cracker croutons, toasted sesame dressing

tap house salad   8
baby spinach, romaine, strawberries, goat cheese, candied pecans 
with orange-poppy seed dressing    
add chicken or steak 4

classic caesar salad   8
romaine hearts, tear drop tomatoes, parmesan, big garlic croutons    
add chicken or steak 4

HANDS
Our Burgers Are Ground Onsite and Hand Pressed Daily

Choice of Fries w/Balsamic Ketchup or Cilantro Slaw

the morning after Burger*   14 
a signature blended burger patty with beef and bacon ground together 
topped with Fireball bacon, gruyere cheese,slow roasted cipollini onions 
and a fried egg with chipotle aioli 

pancetta and gorgonzola Burger*   13
gorgonzola crumbles, crispy pancetta, and garlic mayo 

Porter cheddar burger*   12
double cheddar cheese, Mac & Jack’s dijon mayo and all the fixins  

poblano pepper burger*   13
whisky bacon, roasted poblano chile, chipotle mayo, pepper jack

tap house reuben   12
house braised corned beef, stout-mustard glaze, swiss cheese, 
caraway kraut on artisan rye

House Roasted Turkey Club   13
avocado aioli, vine ripe tomato, whisky bacon, romaine, 
jack cheese, toasted artisan sourdough
1/2 club and soup   10

Grilled Chicken Breast sandwich  11
pistachio-basil pesto, tomato, roasted red pepper, provolone, arugula 
on artisan sourdough

Classic prime Beef Dip   12
caramelized red onions, au jus, french roll 
add cheese .95

chimichurri Grilled Alaskan Cod Tacos   9
avocado crème, tomato, slaw, salsa fresca, cilantro

NO HANDS
Alaskan Cod & Chips “Pub Style”   14
dill pickle tartar, slaw and fries 

Spicy Jambalaya Linguine   17
chicken, tiger prawns, andouille sausage, peppers and spicy tomato cream

Italian Mac n’ Cheese   16
italian 5 cheese alfredo, fried salami, roasted cipollini onions, 
calamata olives, roasted tomatoes, fresh basil

steak and fries  18 
roasted garlic-cabernet butter

pan seared natural chicken breast   18
pistachio-basil cream, lemon, linguini

phad thai   16
tiger prawns and chicken, sugar snap peas, carrots, green onions,
thai basil, rice noodles, egg, bean sprouts and toasted peanuts

pancetta wrapped wild prawns   18
warm orzo salad, garlic wilted spinach, spicy sambucca-tomato sauce

Cedar Planked Wild Bulgogi marinated Salmon*   19
orange-miso butter, crispy rice cake, veggies

Not responsible for lost or stolen items

*Served raw or under cooked
*Consuming raw or undercooked poultry, meat, seafood, or eggs may 
increase your risk of foodborne illness.
Not all ingredients are listed in menu items. Please ask your server if you 
have any concerns.

taphousegrill.com


