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HOUSE SALAD  
SPRING MIX, CUCUMBER CARROTS, 

GARBANZO BEANS RADISH, BALSAMIC 

VINAIGRETTE  5 

CAESAR SALAD  
ROMAINE HEARTS, AVOCADO 

CHIPOTLE, CROUTONS PARMESAN  7 

WEDGE SALAD   
  ICEBERG LETTUCE, BACON  

BLEU CHEESE CRUMBLES, EGG 
TOMATO, RED ONION  

BLEU CHEESE DRESSING  7 

CHICKEN PASTA SALAD  
 ORECCHIETTE PASTA  

PECANS, LEMON CHEESE CURD 
PESTO  8 

HEIRLOOM SPINACH 

SALAD   
BLUEBERRY, BACON  

MUSTARD VINAIGRETTE  7 
 

SOUP OF THE DAY  
CHEF’S DAILY CREATION   5 

SOUP AND HOUSE SALAD 
HOUSE SALAD AND SOUP 10 

HALF SANDWICH AND 

SOUP OR SALAD 
CHOOSE FROM THE TURKEY 

SANDWICH, GRILLED CHEESE OR B2LT 
HOUSE SALAD, CAESAR SALAD OR 

SOUP  10 Kids 
CHEESEBURGER   6 
GRILLED CHEESE  5 
CHICKEN STRIPS 6 
MAC N CHEESE   5 

SIDES 
GREEN CHILE MAC & CHEESE      5 
KETTLE CHIPS             3 
FRENCH FRIES            3 
SIDE SALAD              3 
SIDE BREAD            3  
SWEET POTATO FRIES  4.50 
GRILLED LEMON SCENTED ASPARAGUS 5 
SAUTÉED RAINBOW CHARD 5 

PORK POTSTICKERS      
6 POTSTICKERS, MIRIN CHILI GINGER SOY 6 

LOADED POTATO SKINS     
BACON, QUESO FUNDIDO, JALAPENO, SCALLIONS, SOUR 
CREAM   9  

BOURSIN CHEESE SPINACH DIP   
 SERVED WITH KETTLE CHIPS  8 
MUSSELS       
 THAI MUSSELS 

COCONUT LEMONGRASS SAUCE  12 
KIRK’S MUSSELS 

 BANG UP BLONDE, CHORIZO, TOMATO  12 

MINI CORN DOGS      
 MANGO SRIRACHA KETCHUP  5 
FRIED PORK BITES       

DEEP FRIED PORK BELLY IN A PAPER BAG, APPLE 
POWDERED SUGAR, GREEK YOGURT   6 

CRISPY BRUSSELS SPROUTS    
TAMARIND VINAIGRETTE, PEANUTS, PICKLED GARLIC 
CLOVES, TOASTED COCONUT, THAI CHILI   8 

6 JUMBO CHICKEN WINGS    
BANG UP BLONDE WING SAUCE, BLUE CHEESE 
CRUMBLES, CARROTS, CELERY  10 

SOUTHWESTERN POUTINE    
FRENCH FRIES, PORK GREEN CHILI GRAVY 
MOZZARELLA CHEESE CURDS, CILANTRO CREMA 
JALAPENO  11 

FRIED CALAMARI STRIPS  
 PESTO AIOLI, SWEET CHILI SAUCE 9 
ANTIPASTI       
 OLIVES, CHEESE, CHARCUTERIE, LAVASH 10 
PORK RINDS  
 HOUSE MADE SPICY SEASONING, QUESO FUNDIDO   4 

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD 
BORNE ILLNESS, ESPECIALLY IF YOU HAVE A MEDICAL CONDITION. PLEASE ALERT SERVING STAFF OF ANY FOOD ALLERGIES 
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GLUTEN FREE BUNS 

AVAILABLE 
 

MAY SUBSTITUTE GARDEN 
BURGER OR 

 CHICKEN BREAST 
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CUBAN SANDWICH       
 MOJO BRAISED PORK, HAM, SWISS, PICKLE, CUBAN DRESSING 9  
YOU-CALL-IT BURGER       
 CHOOSE YOUR TOPPINGS  9  
CHILE CHEESE BURGER       

BACON, GREEN CHILE RELISH, QUESO FUNDIDO, HABANERO HAVARTI, ONION HAYSTACK 
CHALLAH BUN 12 

B2LT          
PORK BELLY, THICK CUT APPLEWOOD BACON, TOMATO, LETTUCE, PESTO AIOLI, BACON 
CIABATTA BREAD 10 

BBQ PULLED PORK SANDWICH     
 COLE SLAW, BBQ SAUCE, CHEDDAR ON CHALLAH BUN 10  
ELLISON SANDWICH 

MARINATED HAM AND TURKEY, SHREDDED LETTUCE, TOMATO, RED BELL PEPPER, MELTED SWISS 
TOBASCO ROUMELADE SAUCE ON A TOASTED FRENCH BAGUETTE     11 

CRISPY CHICKEN SALTIMBOCCA SANDWICH   
 PROSCIUTTO, SAGE MAYO, SWISS CHEESE ON CHALLAH BUN 11  
CAPRESE GRILLED CHEESE        
 MARINATED TOMATO, MOZZARELLA CHEESE, BASIL ON TEXAS TOAST 8    
SHORTY’S BIG BOY 
 4 OZ FRIED COD, SPICY SLAW, BLACKENED CHIPS    11 
 

BACON 
AVOCADO 

CARAMELIZED ONIONS 
MUSHROOMS 
GREEN CHILE 

 

CHEDDAR 
BLEU CHEESE CRUMBLES 
HABANERO HAVARTI 
AMERICAN 

 SWISS  

HAND HELD ADDITIONAL  
TOPPINGS ADD 1 

FISH N CHIPS         
8 OZ OF IPA BATTERED COD, WEDGE POTATOES, MINTED MASHED PEAS 
TARTAR SAUCE, CARAMELIZED LEMON 17 

CHICKEN & WAFFLES      
CHICKEN FRIED IN DUCK FAT ON BELGIAN WAFFLE, CHICKEN GRAVY, CORN FLAKE STREUSEL  
MAPLE SYRUP          15 

LOCAL RIBEYE     
 12 OZ RIBEYE STEAK, MASHED POTATOES, SWISS CHARD 25  
NY STRIP 
 10 OZ STEAK, RAINBOW FINGERLING POTATOES, SUMMER VEGETABLES, CELERY VINAIGRETTE     23 
STEAK & FRIES 
 10 OZ SKIRT STEAK, ROMESCO SAUCE, CHIMICHURRI SAUCE, FRIED PLANTAINS    17 
KOREAN STYLE BABY BACK RIBS     

GRILLED IN DRAGON SAUCE, KOREAN POTATO SALAD, KIMCHI COLE SLAW   
HALF RACK 15 FULL RACK   22     

GREEN CHILE MAC & CHEESE CARBONARA   
 ORECCHIETTE PASTA, PROSCIUTTO, PEAS, CHEESE 12 
BANANA LEAF GRILLED SALMON 
 LEMONGRASS COCONUT RICE, KNOKI MUSHROOMS    16  
PHO BEEF RIBS 
 OOLONG ORANGE BBQ SAUCE, VERMICELLI NOODLE SALAD    16 
MULATO TAMALE 
 ESCABECHE, CREAME, CORN PUDDING   9 

SANDWICHES &  
BURGERS SERVED 
WITH CHOICE OF: 

FRENCH FRIES 
KETTLE CHIPS 

 
SWEET POTATO FRIES ADD 1.50 

SIDE SALAD ADD 2.50 



 

 

Specialty Cocktails 
DREAMSICLE 

STOLI VANILLA VODKA, ORANGES, ORANGE JUICE, VANILLA SIMPLE SYRUP, VANILLA BEAN ICE CREAM 
RASPBERRY SORBET 

JAMESON, ANGRY ORCHARD, RASPBERRY SORBET, LIME JUICE 
BLACK WIDOW 

GREY GOOSE CITRUS, ST. GERMAIN, FRESH BLACKBERRIES, FRESH LIME 
RED HEAD SQUARED 

GREY GOOSE CITRUS, SIMPLE SYRUP, FRESH LIME, CUCUMBERS AND STRAWBERRIES 
STUMBLING SCOT 

HENDRICK’S GIN, APEROL, FRESH LEMON, GINGER BEER, RHUBARB BITTERS 
THE MEXICAN 

CAZADORES REPOSADO, JALAPENO INFUSED SIMPLE SYRUP, FRESH LEMON & LIME JUICE, FRESH CILANTRO 
SMOKEHOUSE 

GLENLIVET 12 YR, APFEL APPLE LIQUEUR, FRESH ORANGE, PALE ALE, GRAPEFRUIT BITTERS 
BOURBON BASIL SMASH 

CANADIAN CLUB SHERRY CASK, LEMON JUICE, VANILLA SIMPLE SYRUP, FRESH BASIL 
8 EACH 

 
HOUSE RED        4 
MARK WEST PINOT NOIR     6 
RAVENSWOOD ZINFANDEL     7 
MURPHY GOODE MERLOT     7 
BROQUEL MALBEC      8 
LOUIS MARTINI SONOMA CABERNET    8       
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Sparkling 

J. ROGET BRUT 4 
GRUET BRUT 7 
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SUMMER BERRY CUSTARD   
LEMON CUSTARD, ALMOND SHORTBREAD COOKIES AND FRESH BERRIES  7 
S’MORES STOUT CAKE  
CHOCOLATE PUDDING, GRAHAM CRACKER, MARSHMALLOW ANGLAISE  7 
VANILLA CHEESECAKE   
STRAWBERRY PUDDING, SALTED CARAMEL SAUCE  7 
STICKY TOFFEE PUDDING   
BREAD PUDDING, VANILLA ICE CREAM, SEA SALT TOFFEE SAUCE  7 
APPLE PIE A LA MODE  
FRIED GRANNY SMITH APPLE PIE, SHORTBREAD, VANILLA ICE CREAM  7 

  HOUSE WHITE  4 
CHATEAU STE. MICHELLE RIESLING       6 

CAPOSALDO PINOT GRIGIO 6 
MENAGE A TROIS MOSCATO       7 

KENDALL JACKSON CHARDONNAY  9 
KIM CRAWFORD SAUVIGNON BLANC   10 



 

 

The Stumbling  
  Steer 

BANG UP BLONDE     4% 
CRISP AND LIGHT WITHOUT SACRIFICING FLAVOR 

 LOW IN BODY WITH JUST A HINT OF HOPS AND A CLEAN, SLIGHTLY SWEET 

FINISH 
HEFFERWEIZEN             4.6% 

MEDIUM BODIED SMOOTH BREW CRAFTED WITH BARLEY, WHITE WHEAT 

RED WHEAT AND CZECH NOBLE HOPS. BLEND OF SWEET ORANGE 

CURACAO ORANGE PEEL AND FINISHES WITH CORIANDER      
PIG STICKER PALE     6% 

WELL-BALANCED WITH NOTES OF CITRUS FROM LIBERAL AMOUNTS OF 

CASCADE HOPS, GIVING A LITTLE BITE WITH A HINT OF MALT    
IRON HORSE IPA   6.5% 

LOTS OF PACIFIC NORTHWEST HOPS GIVE THIS BEER FLAVORS OF CITRUS, PINE 

AND SPICE. IT FINISHES WITH A REFRESHING CLEAN BITTERNESS 
RAWHIDE RED   6% 

MEDIUM BODIED WITH CARAMEL NOTES AND A CITRUS HOP PRESENCE 
BONEYARD BROWN    5% 

A TRADITIONAL ENGLISH STYLE BROWN ALE WITH FLAVORS OF CHOCOLATE 

AND TOASTED NUTS 
STUMBLING SEASONAL 

OUR ROTATING SEASONAL BEER 

Brewery & Gastropub 

SOILED DOVE  9.5% 
A FULL BODIED IMPERIAL STOUT WITH FLAVORS OF COFFEE, 

TOFFEE CARAMEL, MOLASSES AND BROWN SUGAR 
HOP TROUGH  10% 

 THIS DOUBLE IPA HAS INTENSE FLAVORS OF PINE AND 
CITRUS DOMINATED MOSTLY BY GRAPEFRUIT. STRONG BUT CLEAN 

BITTER FINISH DECEPTIVELY EASY TO DRINK 
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  PINTS  4.50   
FLIGHT 4 - 5 OZ. HOUSE BEERS   6 
 8% + LIMIT TWO PER CUSTOMER     12OZ       5.50 



 

 

 
JOSE CUERVO FAMILIA     25 
DON JULIO  

1942       15 
ANEJO      8 

SIETE LEGUAS ANEJO      10 
MAESTRO DOBEL      9 
GRAN CENTENARIO  

ROSEANGEL     8 
ANEJO      7 
REPOSADO     6 

LAGAVULIN 16 YR    20 
BALVENIE  

CARRIBBEAN CASK 14 YR 12 
DOUBLEWOOD 17 YR     25 

DEWARS                  6 
FAMOUS GROUSE     6 
GLENFIDDICH 12 YR    7 
J&B RARE     6 
CHIVAS                 7 
JOHNNY WALKER  

RED     6 
BLACK    8 
BLUE     30 

OBAN 14 YR     14 
BOMORE     15 
GLENLIVET 12 YR    8 

NADURRA   14 
LAPHROIG  10 YR    9 

18 YR    15 
THE MACALLAN  12 YR   10  

18 YR   30 
OLD RIP VAN WINKLE 10 YR  10 
VAN WINKLE SP. RESERVE 12 YR   
 

Tequila 
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BAKERS     6 
KNOB CREEK  

BOURBON   7 
  RYE    8 
BULLIET 
  RYE    6 

10 YR    7 
GEORGE DICKEL 
  RYE    5.50 

12 YR    6 
JACK DANIELS SINGLE BARREL 7 
PENDLETON    5 
  1910 RYE   6 
TEMPLETON RYE    7 
PRICHARD’S DOUBLE CHOCOLATE 8 
WOODFORD RESERVE   8 
HENEBERY     8 
CALUMET FARMS    10 

HIGH WEST  
CAMPFIRE   10 
RENDEZVOUS  10 
DOUBLE RYE  8 
OMG PURE RYE  8 
SON OF A BOURYE 8 
WESTERN OAT  8 

TAOS LIGHTNING 
 BOURBON   7 
 RYE 5 YR   10 
BASIL HAYDEN’S   8 
COLONEL E.H. TAYLOR 
 SINGLE BARREL  12 
BLANTONS     
BOOKERS    10 
HUDSON BABY BOURBON 16 
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Brasserie de Silly  
 Scotch Silly  25.4 oz 20 
DogFish Head My Antonia 25.4 oz 20 
Green Flash  

Palate Wrecker  23 oz  12 
Le Freak   22 oz  7 

Lindemans 
 Kriek Cherry  12 oz  9 
 Peche   12 oz  9 
 Framboise Raspberry 12 oz  11 
 Cuvee Rene  12 oz   11 
Houblon Chouffe  11.2 oz 8 

Stone  
 Punishment  16.9 oz 25 
 Old Guardian  22 oz  11 
 Matt’s Rosids  22 oz  11 
 Cali-Belgique  22 oz  9 
 Arrogant Bastard 22 oz  9 
 Sublimely Self Righteous 
     12oz  6 
Trappistes  
 Rochefort #6  11.2 oz 10 
 Rochefort #8  11.2 oz 10 
 Rochefort #10  11.2 oz 12 
 

Duvel    25.4 oz 16 
Delirium Tremons  25.4 oz 18 
Chimay 
 White   11.2 oz 8 
 Red    11.2 oz 9 
 Blue    11.2 oz 12 
Petrus Pale Ale Belgian Sour 
     11.2 oz 8 
 
New Belgium 
 Fat Tire   12 oz  5 
 Shift    12 oz  5 
Omme Gang  

3 Philosophers  12 oz  6.50 
Weihenstephaner 
 Original Premuium 16.9 oz 8 
 Vitus    16.9 oz 8 
Schneider Weisse  
 Hopfen   16.9 oz 7 
 Original   16.9 oz 8 
Anchor Bock   12 oz  5 
Anderson Valley Hop Ottin 12 oz  5 


