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LOCAL BREWS  •  BEER GARDEN

SPECIALTY COCKTAILS
LAVANDULA |  14
Tito’s handmade vodka, lavender, lemon, prosecco

WHISKE Y SMASH |  14
Maker’s Mark bourbon, mint, simple syrup, lemon

WINE
Miraval Studio Rosé – France  | 15
Banfi Le Rime Pinot Grigio – Italy  | 10
St. Francis Sauvignon Blanc – California  | 11

TRULY PUNCH SELTZERS
Fruit Punch, Berry Punch, Tropical Punch, 
Citrus Punch  | 6

F E A T U R E D
VIRGINIA 
CRAFT BEER 
OLD OX 
BREWERY
A S H B U R N ,  V A

ON TAP |  8
HOP CAMO | American IPA  6.6%

HARDWAY  | Summer Lager  5.5%

CANS
BLACK OX (12 oz), Porter  6.0%  |  7
GOLDEN OX (12 oz), Golden Ale  5.9%  |  7
HOPPIER PLACE SPIN (16 oz), 
American IPA  6.5%  |  11
FUNKY FACE MARGARITA (16 oz), 
Fruited Gose  5.0%  |  11
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POACHED AND GRILLED 
BINKERT’S BRAT  | 16
Caramelized Onions, Mustard and 
Sweet Pepper Slaw, Fries

ROTATING LOCAL CHARCUTERIE AND 
ARTISAN CHEESE BOARD  | 22
2 Cheeses, 1 Meat, Seasonal Jam, Honey, 
Cornichons, Mustard, Ciabatta Toast

SMOKED GOUDA NAAN FLATBREAD  | 17
Apple Butter, Prosciutto, Arugula, Parmesan

DANDY BURGER  | 17
Pepper Jack, Avocado, Grilled Red 
Onion, Comeback Sauce, Fries
Add Bacon +3, Fried Egg +2

KING SOFT PRETZEL WITH 
MUSTARD DUO  | 9
Creole Brown, Wildflower Honey Dijon

KOREAN BBQ FRIES  | 8
Katsu and Gochujang Sauces, Scallions

FOOD 


