
lunch eats
lunch eats

WHAT’S ALL-INCLUSIVE?
What you see is what you pay, no need to tip. 
Prices include the government’s cut and provide 
fair living wages, health insurance, and other 
benefits for staff. Although additional, gracious 
gratuity is not expected, it is always
appreciated!

French Fries ....................... $5
Yucca Fries ........................ $6
Side Salad .......................... $6
Choose ranch, blue cheese, or our balsamic vinaigrette.

Mac and Cheese ................. $6
Bacon! ................................ $6
Veggie of the Day ............... $6
Cup o’ Soup

 
........................ $5

Extra Cheese Sauce ............ $3
Extra Other Sauce ............... $1
Put an Egg on it*................. $2
Sauteed Shrooms ............... $2

side hustleside hustle
Cuz sometimes you just need a little something.

Looking for that sweet, sweet WiFi?
We got you, boo. Connect to TH-GUEST and use the 
password EMBRACEYOURSTRANGE. Surf wisely.

ENDS AT 3:00PM

HOURS – Mon - Thurs: 4pm to 11pm, Fri - Sat: 11am to 12am, Sun: 11am to 11pm
LUNCH – 1/25/19

*Attention: Consuming raw or
under-cooked meats, poultry, seafood,
shellfish, or eggs may increase your
risk for foodborne illness.

– Vegetarian or vegan item /
veggie or vegan option available.

Charcuterie Plate ........ $11/19
A mix of cheeses and cured meats, served with grilled spent-grain 
bread, spreads, sauces, and pickles. Skip the meats to make it 
VEGETARIAN. Ask server for the deets. Pick 3 for $11 or 6 for $19

Smoked Trout Dip ............. $11
Smoked trout, cream cheese, sour cream, fresh herbs, garlic, and 
lemon, served with housemade pita bread and crackers.

House-made Pretzels ....... $10
Served with house made beer cheese sauce and mustard.
Vegan if you don’t opt for the beer cheese, FYI!

Hummus & Dip Platter ...... $11
Housemade hummus made two ways: lemon garlic and roasted red 
pepper. Served with house-made pita and crudite. VEGAN.

Eggs of the Devil .............. $8
Choose Traditional or Twisted. Check the TODAY menu for our 
current TWISTED offering. 6 halves total – choose all the same, 
or 3 and 3.

Spicy Corn Dog ............... $13
Uncured Kobe beef hot dog in a spicy jalapenos cornbread batter, 
made with The Bee’s Sleaze. VEGETARIAN soy dog available! 
Choice of french fries or soup, or sub other sides +$1.

Cheese Curds .................. $10
Wisco curds, housemade with Balsamic wort syrup glaze and 
pickled peppers, served with spicy sriracha mayo. Batter made 
with The Bee’s Sleaze.

Wings! ............................. $11
Nine bone-in wings, served with carrots and celery, housemade 
ranch and blue cheese sauce. Your choice: Lemon Pepper or 
Classic Buffalo.

Nosh and share, or just go a littler lighter. After all, you may be drinking some dranks!
sharesies + smallssharesies + smalls

Supes Soups ............... $8
Check the TODAY menu for the deets. Served in a big ol’ 
bowl with the appropriate fixins.

House Salad  ................... $12
Mixed greens, cucumber, red onion, bell peppers, shredded 
carrot, peas, beets, and dressing on the side: ranch, blue 
cheese, balsamic vinaigrette. Add chicken or steak* for +$3. 

Winter Salad .................. $15
Arugula, sliced pears, marinated goat cheese, spiced 
pepitas, side of cinnamon shallot dressing. Add chicken
or steak* for +$3.

Always a solid choice, usually pretty darned healthy.
soups + greenssoups + greens

biggies
BYO Mac & Cheese ................................................ $17
Housemade mac & cheese, made to order. Add up to 3: bacon, peas, onions, pickles, steak, chicken,
tomato, jalapenos, sauteed mushrooms. Additional at +$1 each.

Smash Burger*  ...................................................... $15
Two 1/4lb smash style beef patties on a potato roll with American cheese, lettuce, tomato, onion, pickle,
and secret Hippo sauce (VEGAN sauce available). VEGETARIAN with the Beyond Burger.

Jibarito* ................................................................ $16
Skirt steak or 5-grain tempeh marinated in cilantro, orange juice, lime juice, onion, garlic, oil, salt and
pepper and chili peppers, Served on house made plantain tostones with cilantro lime mayo, lettuce, grilled
red onion and tomato.

Chef’s Sando ..........................................................  $16
We love a good sandwich. Look at the TODAY menu for what we’re serving, or chat with your super nice
server for all of the details.

For sandos, your choice of french fries or soup, or sub other sides +$1. GLUTEN FREE bun available for +$2. 

biggies
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