
White rascal, avery 
Belgian-Style White Ale 

5.6 %  ABV  ||  10  IBUs 

$5 

 
Polestar, left hand brewing 

Pilsner Lager 

5.5%  ABV  ||  33  IBUs 

$6 

 

devotion, lost abbey 
Belgian Pale Ale 

6.25%  ABV 

$8 

 
Ten fidy, oskar blues 

Imperial Stout 

10.5%  ABV 

$7 / 10 oz 

 
Laughing lab, bristol 

Scottish Ale 

5.3%  ABV  ||  19  IBUs 

$5 

 

India pale ale, upslope 
English Style IPA 

7.2%  ABV  ||  65  IBUs 

$5 

 

rugbrod,  
the bruery 

Julebryg-Style Strong Brown Ale 

8%  ABV  ||  25  IBUs 

$7 / 10 oz 

 
Yeti, great divide 

Imperial Stout 

9.5% ABV  ||  75 .IBUs 

$5 

 

Milk stout, left hand 
Sweet Stout 

6%  ABV  ||  25  IBUs 

$5 

 
ACE perry cider, 

california cider company 
100% Pure Juice & Gluten Free 

$6 

 

Orale, del norte 
Lager 

4.6%  ABV  

$3.50 

 
Tank 7, boulevard 

Saison/Farmhouse Ale 

8%  ABV  ||  38  IBUs 

$6 / 10 oz 

 
Damnation, Russian river 
Belgian Strong Golden Ale 

7%  ABV  ||  25  IBUs 

$6 

 
Ommegang abbey ale,  

brewery ommegang 
Belgian-Style Abbey Ale 

8.5%  ABV 

$5 / 10 oz 
 

Modus hoperandi, ska 
American-Style IPA 

6%  ABV  ||  65  IBUs 

$5 

 
Gordon, oskar blues 

Imperial Red 

8.7%  ABV  ||  60  IBUs 

$6 

 
Wipeout ipa, port brewing 

India Pale Ale 

7%  ABV  ||  78  IBUs 

$7 

 

Palo santo marron,  
dogfish head 

Aged Brown Ale 

12%  ABV  ||  50  IBUs 

$9 / 10 oz 
 

The reverend, Avery 
Belgian-Style Quadrupel Ale 

10%  ABV  ||  18  IBUs 

$6 / 10oz 

 
Thomas Kemper, Root beer 

$3.50 

Draft  

Tread lightly ale, new planet 
Gluten Free American Pilsner  

5%  ABV 

   $6 
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Snacks & salads 

add chicken $2 

 

Soup of the day 
 

$4.50 

 

House honey roasted nuts 
almonds, peanuts, cashews, pecans,  

hazelnuts, brazil nuts,  

pretzels 

$5 

 

Ipa mac & cheese 
IPA, elbow macaroni, cheddar,  

smoked ham, peas, herbed bread crumbs 

$7.50 

 

h & p Caesar salad 
romaine, imported white anchovies,  

garlic croutons, parmesan,  

house Caesar dressing 

$8 

 

Roasted pear salad 
toasted pine nuts, roasted pears, Haystack  

goat cheese, red onion, mixed greens,  

raspberry vinaigrette 

$9 

 

FREE DELIVERY 

TUESDAY-SUNDAY 

starting 4pm-CLOSE 
 

menu changes weekly 



 
 

Slice of cheese 
toppings .50 

$2.50 

 
Slice of the DAy 

$3 

Small 14” 
whole wheat available  

$10.50 

Large 18” 
whole wheat available  

$14 

cheeses 

Feta, blue cheese, 
fresh mozzarella, 

goat cheese,  
ricotta,  

vegan cheese,  
extra cheese 

meats 
Pepperoni, Italian 
sausage, chorizo,  
prosciutto, bacon, 
smoked ham hock, 

Skirt steak, linguica, 
chicken,  

Imported white anchovy 

Pizza  

Traditional 
house tomato sauce & cheese blend 

thin New York style 

Gluten free 12” $14  

Toppings: 
 

$1.50 ea small  $2 ea large 

 

 

 

 

 

 

 

vegetables 

Green bell peppers, onions, mushrooms,  
artichoke hearts, sun dried tomatoes,  

kalamata olives, roasted garlic, broccoli,  
spinach, pineapple, jalapeno, basil 

pan 
house tomato sauce & cheese blend 

thicker style  

One size 14” 
whole wheat available  

$12.50 

please allow a few extra minutes of cooking time  

House ranch $.50 

artisan pizzas 
one size 16” 

any item can be prepared vegetarian  
 

pulled chicken,  
Blackberry bbQ sauce,  

black eyed peas, house pickled  
jalapeno, goat cheese 

$16 
 

applewood smoked bacon,  
Black mission fig compote,  

watercress, buttermilk blue,  
local honey 

$16 
 

Skirt steak,  
Colorado Mashed potatoes,  

gruyere, sautéed mushrooms,  
bell peppers & onions 

$17 
 

braised pork shoulder,  
White cannellini bean puree,  

caramelized apples,  
brie 
$16 

 

Sweets & Treats 
 

 
 

 
 
 

  pies 

Hot cocoa 
Mini Mallos 

$2 

Root Beer Float 
Thomas Kemper,  

Little Man Ice Cream  

$5 

treatds 
Changes Daily  

French press 
Novo Coffee  

$3 

10/28/2010 


