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STARTERS
FROMAGE & CHARCUTERIE BOARD
SEASONAL CHEESE & SLICED MEAT BOARD 10
AHI POKE
AHI TUNA TOSSED WITH SOY SAUCE, SESAME OIL, SHALLOTS,
GREEN ONION, AVOCADO AND CHILI SAUCE 9

BACON WRAPPED CORN DOG
JALAPENO BACON WRAPPED DOG DIPPED IN OUR CORN BATTER
AND FRIED SERVED WITH SWEET AND SPICY MUSTARD 7

CHINESE MB
SERVED ON A BED OF RICE NOODLES, SWEET CHILI DIPPING SAUCE
& SLICED CUCUMBER 7

BEER BRAISED SZECHUAN CHICKEN WINGS
SLOW COOKED SPICY WINGS SERVED WITH JALAPENO RANCH 9

DAVALO RED CHILE TACOS
RED CHILE, CORN, CILANTRO, BLACK BEANS, SLOW ROASTED
PORK, CRISP CABBAGE TOPPED WITH DAVALO TEQUILA PICO DE
GALLO AND SERVED WITH A DAVALO SHOT 10

GUINNESS ONION RINGS
GUINNESS BATTERED ONION RINGS TOPPED WITH A RICH
GUINNESS MOLASSES DRIZZLE 4

FRESH CUT FRIES

SEA SALT & PEPPER
TOSSED WITH SEA SALT,FRESH CRACKED PEPPER, PARSLEY 3

BLU CHEESE AND BACON
TOSSED WITH MIXED BACON AND BLU CHEESE CRUMBLES 3.5

GARLIC PARMESAN
TOSSED WITH ROASTED GARLIC, PARMESAN AND PARSLEY 3.5

BBQ PORK FRIES
PULLED PORK, TEMPLETON BOURBON PEACH BBQ SAUCE, TOPPED
WITH CHEDDAR CHEESE,BACON AND FRESH CILANTRO 3.5
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SALADS

GRILLED ROMAINE SALAD
GRILLED ROMAINE, TOPPED WITH

BACON, ROASTED TOMATOES,
ARTICHOKES, PARMESAN, AND
CROUTONS 7

FRESH TOMATO AND BURRATA
FRESH TOMATOES ON CROSTINI ,

BURRATA CHEESE, BASIL, TOPPED
WITH A PESTO OLIVE OIL 7

DEAD GUY ALE STEAK SALAD
FRESH GREENS, MARINATED

STEAK, RED ONIONS, ROASTED
TOMATOES, ARTICHOKES, TOPPED
WITH BLU CHEESE AND FRIED

TORTILLAS 9

FROM THE GRILL

THE PAC BURGER
OUR TASTY ANGUS BURGER

TOPPED WITH, SWISS & CHEDDAR
CHEESE,RED ONION ,TOMATO AND
BUTTER LETTUCE 7

RISE AND SHINE
OUR BREAKFAST ON A BUN,

PEPPER AND JALAPENO BACON,
CHEDDAR CHEESE, AND TOPPED
WITH DAVALO PICO DE GALLO
AND A FRIED EGG 8

FLYING HAWAIIAN
MARINATED CHICKEN BREAST

DIPPED IN A MANGO SWEET CHILI
SAUCE, TOPPED WITH THIN CUT
CUCUMBER, KIM CHE, PINEAPPLE
AND SIRACHA AIOLI 10

FiG IT OUuT
100% LEAN BISON BURGER, FIG

JAM, GORGONZOLA, BUTTER
LETTUCE, THICK CUT TOMATO,
AND PEPPER BACON 11
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BURGERS-SLIDERS-SUBS

DEAD GUY ALE STEAK
TOASTED FRENCH BREAD, MARINATED STEAK WITH ARUGULA,
TOMATOES, RED ONIONS, TOPPED WITH A ARGENTINIAN
CHIMICHURRI SAUCE
SERVED WITH 4.50Z SIDE OF DEAD GUY ALE 9

DIP & SLIDE
4 ANGUS SLIDERS TOPPED WITH CRISP CHEESE WAFER,
CARAMELIZED ONIONS AND PICKLED CUCUMBER WITH CHOICE OF
ONE SAUCE AND ONE DRESSING 8

PROBATION COwBOY CHOP
BONE IN PEPPER SEARED CHOPS WITH TEMPLETON BOURBON
PEACH BBQ SAUCE,CAJUN FRIES AND HERB VEG. 18

FIsH AND CHIPS
MORIMOTO SOBA ALE BEER BATTERED FISH SERVED WITH FRESH
POTATO CHIPS, MISO SESAME COLE SLAW SERVED WITH A SIDE OF
SOBA ALE 12

STICKS

FIRECRACKER SHRIMP
SPICY GRILLED SHRIMP ON A BED OF RICE NOODLES WITH SHAVED
GREEN APPLES 8

CAJUN BEEF
CAJUN SPICED BEEF SERVED ON A BED OF STRAW POTATOES
SERVED WITH A SWEET MUSTARD SAUCE 8

CHICKEN SATAY
GARLIC AND OLIVE OIL MARINATED CHICKEN BRUSHED WITH A RED
PEPPER CURRY SAUCE ON A BED OF WHITE RICE TOPPED WITH
SLICED JICAM 8

MIXED VEGETABLES / TEMPURA VEGETABLES
SEASONED WITH OLIVE OIL, BALSAMIC, GARLIC AND GRILLED
/TEMPURA SWEET POTATOES, BROCCOLI, SQUASH, ASPARAGUS
SERVED WITH MISO MUSTARD
6

% SWEETS & TREATS

HAWAIIAN MALASADAS
PORTUGUESE FRIED SWEET

ROLLED IN SUGAR ENJOY 4

GINGERBREAD-STOUT CAKE
WITH CARAMEL-ALE SAUCE
ROUGE HAZELNUT WARM BUNT

CAKE SMOTHERED WITH DOG FISH
BROWN ALE CARAMEL SAUCE
SERVED WITH A SMALL BLACK
AND TAN 7

S'MORES
MARSHMALLOW CREAM,

CHOCOLATE MOUSSE, LAYERED IN
A GRAHAM CRACKER WAFFLE
CONE 4

MuD PIE
LAYERED CHOCOLATE AND

VANILLA ICE CREAM, OREO
COOKIE CRUST, CHOCOLATE
FUDGE AND ALMONDS TO MAKE
THIS MOUND OF SWEETNESS 5

FRESH FRUIT PARFAIT
STRAWBERRY AND CHOCOLATE

MOUSSE, GRANOLA AND FRESH
FRUIT 4

SAUCES

DIPPING SAUCE
THAI CHILI-SPICY SWEET

MUSTARD~MISO MUSTARD-RED
PEPPER CURRY-CHIPOTLE
APRICOT KETCHUP-HOUSE FRY
SAUCE—SPICY SWEET & SOUR-
TEMPLETON BOURBON PEACH
BBQ-CHIMICHURI 1

DRESSINGS
JALAPENO RANCH, BIU CHEESE,

CRANBERRY VINAIGRETTE, SPICY
VINAIGRETTE, BUTTERMILK RANCH
1



BREAKFAST

HiI SCORES & THE PLAYERS CLUB

BREAKFAST & LATE NIGHT

STUFFED BREAKFAST BURRITO
EGGS, HAM, BACON,
POTATOES,ONIONS AND PEPPERSDS

LoCcoO MOoCO
ANGUS BURGER TOPPED WITH
BROWN GRAVY AND A FRIED EGG
ON A BED OF WHITE RICE 7

WAFFLE STACK
HOMEMADE WAFFLES TOPPED WITH
HONEY HAM, BACON, FRIED EGG
AND BOURBON SYRUP 5

TAVERN BREAKFAST
THREE EGGS ANY STYLE WITH
PEPPER BACON, HAM, AND FRIED
POTATOES 7

SIDES

HARMONY GREEN MACHINE
HAWAIIAN MALASADAS
HOME FRIED POTATOES
MAPLE SAUSAGE OR BACON
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GRANOLA PARFAIT

San- cunh

FRESH FRUIT STUFFED FRENCH
TOAST
SWEET BREAD STUFFED WITH FRESH
FRUIT SLICED CREAM CHEESE
SERVED WITH BUTTER SYRUP 5

HI SCORES OMELET
THREE EGG OMELET WITH PEPPER
BACON, HAM, PEPPERS, ONIONS,
MUSHROOMS AND CHEDDAR 7

PANCAKE SAUSAGE BITES
HAND ROLLED MAPLE SAUSAGE
DIPPED IN PANCAKE BATTER FRIED
AND TOPPED WITH POWDERED
SUGAR SEVERED WITH BOURBON
SYRUP 5

THE POWER BREAKFAST
GRANOLA WAFFLES, TWO POWER
ITEMS, FRESH GREEK YOGURT
PARFAIT AND GREEN HARMONY
DRINK WITH SPINACH, KALE, GREEN
APPLES ,CELERY AND CUCUMBERS
PRESSED INTO A DELICIOUS DRINK7

CONSUMER ADVISORY: CONSUMPTION OF UNDERCOOKED MEAT, POULTRY, EGGS, OR SEAFOOD MAY INCREASE THE RISK OF FOODBORNE ILLNESSES.
ALERT YOUR SERVER IF YOU HAVE SPECIAL DIETARY REQUIREMENTS.
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