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Sharables
Bavarian Soft Pretzels $16$10

$14

$14

$10

$12

$10

$10

$13

Beer Cheese Nachos

Grilled Pita &Hummus

Chips & Dips

Deep Fried Pickles

Michigan Salad

Soft pretzel nuggets served with beer cheese and
Dirty Blonde mustard

House-made tortilla chips w/ beer cheese, salsa,
scallions & jalapeno
Add sour cream, onions, and lettuce at no
charge.
Add pulled pork $4
Add chicken $5

Served with celery
Upgrade to a platter w/ Kalamata olives, green
olives, feta & tzatziki $3

House-made tortilla chips served with beer
cheese, house salsa & guacamole

Served with your choice of chipotle mayo or
ranch

Romaine, red onion, dried cherries, glazed
pecans, bleu cheese crumbles, green apple,
served with house-made cherry vinaigrette on
the side
Add chicken $5

Smokehouse

Margherita 

'Shroom

Red sauce, five cheese blend, fresh mozzarella,
tomato, fresh basil & olive oil drizzle

Garlic Parmesan base, five cheese blend, beer
braised mushrooms, & red pepper flakes

Salads

$12
Romaine, tomato, red onion, cucumber,
Kalamata olives, beets, feta & pepperoncini,
served with Greek dressing and grilled pita on
the side
Add chicken $5

Greek Salad

Side salad
Romaine, cucumber, red onion, tomato &
cheddar
Dressing choices: Cherry vinaigrette, Greek,
avocado lemon, ranch, or bleu cheese
Add chicken $5

$4

Hand Tossed Pizzas

VJP BBQ base, red onion, five cheese blend,
slow roasted pulled pork

$16

$16

$13

My Big Fat Greek Pizza

Baja Chicken Bacon

Create Your Own Pizza

Chipotle crema, five cheese blend, marinated
grilled chicken, bacon, tomato, red onion &
jalapeno
Add avocado $2

Red sauce, five cheese blend, shaved gyro meat,
tomato, onion, parsley, feta & tzatziki

Hand tossed crust with five cheese blend and
your choice of sauce and one topping

Sauce Bases: House made pizza sauce, garlic
parmesan, VJP BBQ, chipotle crema or olive oil

Extra $1 Toppings: Beer braised mushrooms,
red onion, pineapple, green pepper, banana
pepper, tomato, Kalamata olive, beer braised
onion, jalapeno

Extra $2 Toppings: Feta, fresh mozzarella,
pepperoni, ham, grilled chicken, pulled pork,
avocado

Sides: Kettle chips $4, tortilla chips & salsa $4,
fries $5, onion rings $5

$12Cheesy Breadsticks
Hand tossed crust brushed with garlic olive oil &
five cheese blend.  Served with ranch or
marinara
Add bacon or pepperoni $2

Taphouse Handhelds

$14Pub Burger
1/2 House-blended patty, lettuce, tomato,
onion, pickles, and your choice of
American, Swiss, or cheddar on a pretzel
bun
Add bacon $2
Add extra patty $4
Beyond Patty $4

Served with kettle chips
Substitute tortilla chips & salsa at no charge

Substitute a side salad for $2, fries $3, or onion rings for $4
Substitute gluten-free bun for $2

$15VJP Pulled Pork Sandwich
House-made slow roasted pulled pork, VJP
(Vanilla Java Porter) BBQ sauce, fried
onions & slaw on a pretzel bun

King of Wings
8 Boneless or 6 tradional served with celery and
your choice of buffalo, tropical habanero, VJP
BBQ, or garlic parmesan
Ranch or bleu cheese for dipping

$14

$14Gyro on Pita
Gyro with tzatziki, red onion, tomatoes &
feta

Pesto Chicken Sandwich
Grilled chicken, pesto, fresh mozzarella,
lettuce & tomato on a pretzel bun

Spicy Southern Fried
Chicken Sandwich
Deep fried chicken breast, bacon,
pepperjack cheese, lettuce, tomato,
tropical habanero sauce on a pretzel bun

Chicken Wrap
Grilled or fried chicken, lettuce, tomato,
red onion, cheddar & sauce of your choice

Sauces: Ranch, garlic parmesan, buffalo,
Bussin' Sauce, or VJP BBQ

Additional sauces .50/ea.

Chicken Tender Meal
Three tenders, fries & coleslaw and your
choice of dipping sauce

Sauces: Ranch, garlic parmesan, buffalo,
Bussin' Sauce, or VJP BBQ

Additional sauces .50/ea.

$4/ea.Rockin' Block Taco
Street-style tacos on flour tortillas with house
pico de gallo, cheddar& house guacamole.

Choice of pork carnitas, grilled chicken, or
vegan chorizo ($1 upcharge for vegan chorizo
and vegan cheese)

Tacos

$15

$15

$16

$14
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Craft Brews

Midwest IPA, Cascade and Centennial hops.

Dry hopped IPA with local hops (Copper, Mackinac,
Paradigm).  Notes of Azacca, citrus/pineapple notes.

-Add cherry juice at your request
-$1 Upcharge for flights

Our classic Decadent Dark Chocolate with a hint of
mint

Brown, malty, medium bodied with a hint of caramel

American wheat ale with subtle hints of mango and
raspberry.

English porter with coffee, vanilla, and hazelnut. 

Vodka, pineapple juice, cranberry juice, lemonade

Gin, fresh mint, lime juice, topped with ginger beer.

Gin, cherry juice, lime juice, topped with soda water

Gin, honey, lemon juice

Create Your Own Spritzer

Barrel aged for 9 months in Buffalo Trace barrels.
-7oz. Pour
-No growlers
-$2 Upcharge for flights

Gin, grapefruit juice, simple syrup, topped with tonic

Strawberry
Tropical
Peach

Try them all!  12-pack variety cases $17.99

English porter with coffee and vanilla.

Wheat ale brewed with orange peel and coriander.
$6

$8

$7

$7

Purple Gang Pilsner - 4.8%

Off The Clock - 7.6%

Artificial Intelligence (AI) IPA - 6.5%

A light, malty sweetness yields to the delicate flavor
and aroma of the noble Tettnang Hops.

A Midwest IPA made with a blend of Centennial, Citra,
and Amarillo hops
This brew was designed using AI technology and
brewed by our crew in Detroit.

Flights & Growlers

Fuego - 6.4%

An Amber ale with subtle heat from roasted habaneros 

$7

Atwater IPA - 6.4%

Semi-Dry Cider - 6.9% $7

Mint Double Decadent - 8% $8

Atwater Brown - 5.2% $6

Whango Raz - 4.9% $6

Vanilla Java Porter - 5% $6

Hazelnut Vanilla Java Porter - 5% $6

Dirty Blonde - 4.5% $6

POG-O-Licious - 6.5%

Passion fruit, orange, and guava IPA

$7

Grand Rapids City Juice- 6.5%

Hazy IPA, orange and grapefruit
combined with Citra, Cascade & Zythos
hops.

$7

Flights

Four 5oz. samples

$12

Growlers $14-$20

Cider

Craft Cocktails

Soft Drinks 

Coke
Diet Coke

Sprite
Sweet Iced Tea

Lemonade
Black Cherry Cream Soda

Orange Cream Soda
Jamaican Ginger Beer

*Free Refills*

Vodka Cocktails
$10Blueberry Mule

John Daly

Vodka, lemonade, iced tea

$10

Atwater Lemonade $10

Vodka, blueberry syrup, lime juice, topped with ginger beer

Gin Cocktails
Michigan Gin Mule $11

$10Bee's Knees

Cherry Gin Ricky $10

1) Choose your spirit
Vodka or Gin

$10

2) Choose a flavor
Strawberry
Raspberry
Blueberry
Dragon Fruit
Mango
Mint Mojito
Watermelon
Blue Raspberry
Lavender
Peach
Blackberry
Blood Orange
Cherry Lime

BBA Russian Imperial Stout aged in 4 Roses barrels for
9 months.
-7oz. Pour
-No growlers
-$1 Upcharge for flights

VJ Black - 8.8% $9

VooDoo Vator Dopplebock - 10.7% $9

Atwater Gin & Tonic $10

$10Cranberry Mule

Vodka, cranberry juice, lime juice, topped with ginger beer

$10Moscow Mule

Vodka, lime juice, topped with ginger beer

$10Poinsettia Mule

Vodka, orange juice, topped with ginger beer

$7Pink Gang IPA - 6.1%
Brewed with a proprietary blend of hops that is created
by the Pink Boots Organization every year.  Distinct
flavor and aroma of ruby red grapefruit

NEW! Dirty Blonde Variants - 4% $6


