
stuffed

"juicy lucy"

burgers

Cheddar
American

Blue Cheese
*Gouda

Feta
Swiss

Pepperjack

"build your own"

Hell's kitchen

balboa

sunday brunch

P.e.t.a.

the original

80%/20% Local Angus beef stu�ed with 
American Cheese

80%/20% Local Angus beef stu�ed with 
caramelized jalapeno and habanero chiles, 

pepper jack and american cheese,
accompanied by a home made spicy mustard.

12

80%/20% Local Angus beef stu�ed with 
mozzerella, fresh basil, and italian 

seasoning. topped with homemade 
marinara

Portabello Mushroom stu�ed with 
crispy Eggplant straws, local organic 

Tomato, Feta, sandwhiched with fresh 
baked Artisan bread .

80%/20% Local angus beef stu�ed with 
fresh onions, Benton’s bacon, and smoked 

gouda cheese, accompanied by a free 
range egg over easy.

Lean, local, never frozen angus beef 
prepared at medium well, accompanied 

with tomato, lettuce, and onion

Bourbon onions
Red Peppers

Green Peppers
Mushrooms

Spinach
Basil

Roasted Garlic

Canadian Bacon
Bacon

*Proscietto
Smoked Brisket

Cheese
Meat

Veggies

10

10

10

10

7

7
1 each topping

starts.

salads.

Smoked Chicken Thighs

Lemon Grass :: Lime Pepper, Pineapple Jerk. 
Honey Hot, Garlic Parmesan, and Thai

7.5

Them Nachos

Tortilla chips topped with queso, cheddar, 
and american cheese, accompanied with 

diced local tomatoes, black olives, fresh pico 
de gallo, and sour cream, and jalepenos. 

 add chicken or pulled pork 
7

2

Taps Smoked Pulled
Pork Sliders

Queso Fundito

7

5

Taps House

Ceasar Salad

Chef Selection

5

7

mkt

Creamy smoked gouda cheese sauce topped 
with chorizo, served with corn chips 

Daily smoked Taps pulled pork  wedged 
between 2 slider buns and cole slaw, home 

made bbq sauce on the side

Mixed greens, cucumber, tomato, olives and 
feta, your choice of dressing on the side

Hearts of Romaine, crutons, ceasar dressing, 
and parmesan cheese

 add shrimp 
3

Ask your server about the chef’s selected 
salad

smoked bbq

everything else.

Smokin’ Basket

We smoke our made from scratch rubed rib 
tips, brisket, and pulld pork daily. You choose 

how you would like it prepared.

Sandwich

Healthy portions 
served with one side

Served on an onion 
roll topped with cole 

slaw and one side

10

9

Shrimp Tacos

Chicken Tacos

Blackened Tilapia Sandwich

Veggie Burger

Crab Cake Trio

Jumbo shrimp, sauteed in pineapple juice and 
butter, accompanied with feta and cheddar cheese, 

topped with our pineapple pico de gallo and 
cilantro

9

Smoked chicken, roasted red peppers, feta 
cheese, and cilantro

8

Cajun blackened tilapia served with lettuce, 
tomato, and our spicy aioli

11

Veggie patty grilled to perfection with 
lettace, tomato, and mayo

10

Three Maryland style Crab Cakes, on top of 
Sriracha Aioli

12



Lunch dinner latenight

cold

draft

beer

Taps Brew
Yazoo Pale Ale

Yuengling
Fat Tire

Vanilla Java Porter
Sam Adams Seasonal

Blue Moon
Guinness

Majic Hat 9

Bud
Bud Light
Mich Ultra

Coors
Red Stripe
Newcastle

PBR
Sierra Nevada

Miller Light
Shiner Bock
Amstel Light

Corona
Heineken

bottle

drink    menu  

Bloody Mary
Orang Crush Martini

Sangria
Pineapple Margarita

Fire Martini
Blonde Sangria

8
specialty drinks

fries.

sides.

regular

our signature blend of southern spices

spicy

stadium

parm :: garlic

bbq

sweet potato

2

cheese sauce and pretzel salt

shaken with parmesan cheese and garlic 
powder

smoked pulled pork or brisket, topped with 
our home made bar-b-q ketchup

sweet potatoes dusted with our sweet and 
spicy rub

mac N cheese

pasta salad

cowboy beans

cole slaw

2.5

4

6

3.5

5

3

2.5 

give us time to make your experience delicious


