
B R E W E R ’ S  P R E T Z E L  (1 0) 
hand shaped and hearth baked V 
ADD CHEESE SAUCE (3)

LOA D E D  N AC H O S**  (1 1 / 1 9) 
L I L  O N E  S E R V E S  1 – 2 / B I G  O N E  S E R V E S  2 - 4 
queso sauce/cotija/salsa roja 
tomatillo avocado crema 
black beans/pickled serranos V  G F  
ADD CHORIZO (6)

C H E F  R U S S E L’ S  L U M P I A**  (1 6)   
filipino style pork spring roll 
sweet chili sauce

KO R E A N  B B Q  B E E F  S L I D E R S  (1 8)  
hawaiian buns/scallion salsa

CAU L I F LOW E R  W I N G S**  (1 7)  
crunchy no bones cauliflower wings / 
giardiniera V *  G F

PA R T Y  S T Y L E  C H I C K E N  W I N G S**  (1 7)  
8 crispy wings with your choice of nuoc 
cham OR burnt honey mustard

SHARE PLATES & SNACKS

C H E E S E S T E A K**  (1 9) 
dry aged top-round/griddled onions/
whiz/amoroso hoagie roll

F R I E D  C H I C K E N  S A N DW I C H  
&  F R I E S**  (1 8) 
spicy russian dressing/lettuce/jj’s 
pickles/with waffle fries (18)  
ADD SMOKED BACON (3)

S M AS H  B U R G E R  &  F R I E S**  (1 9) 
moses lake dry aged beef/jj’s pickles/
lettuce/usa cheese/good sauce/ 
served with waffle fries 
ADD SMOKED BACON (3)

T U N A  M E LT **  (1 8) 
sourdough white bread /tomato/usa 
cheese/kettle chips

H O T  PAS T R A M I **  (1 9) 
kaiser roll/swiss/braised sauerkraut/
spicy russian dressing/kettle chips

M I S O  S A L M O N  B OW L**  (2 8)  G F 
sushi rice/cucumber/edamame/cabbage/
roasted ginger vinaigrette

ENTREES

1 2 / 1 8 / 2 5

SALADS & VEGGIES
C H I C K P E A  C H O P  (1 8)  
radicchio/cucumber/arugula 
red onion/olives/salami/cherry 
tomatoes/mint/feta  G F 
ADD CHICKEN (7)

C L AS S I C  CA E S A R ** (1 6)
(contains raw eggs) 
romaine lettuce/caesar dressing/
croutons/parmesan 
ADD CHICKEN (7)

B L I S T E R E D  B R O C C O L I  V  G F 
(1 6)  
tahini & dukkah spice

 

**These items are prepared in a fryer that is cross-contaminated with shellfish. Not suitable 
for those with a shellfish allergy.

*The king county health dept would like to remind you that eating raw or undercooked meat, 
seafood, poultry, or eggs can increase your risk of food borne illness.

V vegetarian  V * vegan  G F gluten-free

G R O M  (2 9) 
red sauce/provolone/fresh mozz 
parmesan V

S U R E  S H O T  (3 2) 
red sauce/pepperoni/hot honey 
mozz/pickled serrano/parmesan   

FO R T U N AT E  S O N  (3 2) 
red sauce/capacolla/confit garlic/
oregano/fresh mozz

F R O M A N  (3 3) 
red sauce/fennel sausage/fresh mozz/
caramelized onions/ pecorino romano

I N T E R GA L AC T I C   (34) 
shiitake/cremini/oyster mushroom/fresh 
mozz/pesto V

W H A M M Y  K I S S   (34) 
artichoke/mama lil’s peppers/fresh 
mozz/ pesto V

PIZZA 14” SIX SLICE PIZZAS MADE WITH WASHINGTON GROWN FLOUR 

P I L E  I T  O N 
(PIZZA TOPPINGS 3 EA)

fennel sausage · pepperoni · mama lil’s · serranos 
shitake mushroom · caramelized onions

TAS T E R  T U E S DAY 
$5 off pizzas + $5 off beer flights

W I N E  W E D N E S DAY 
50% off wine bottles  

T H I R S T Y  T H U R S DAY 
$10 cocktails 

margarita | old fashioned | moscow mule

JANUARY

DAILY SPECIALS



NON-ALCOHOLIC (8)
S O DA  S H R U B   rotating shrub/soda/lime

N A  B E S T  DAY  B R E W I N G  H A Z Y  I PA
N A  B E S T  DAY  B R E W I N G  KO L S C H

CORE BEERS  (8)
C I T R A  I PA  citrus/tropical fruit/sunshine 5 . 9 % 

G E R M A N  P I L S N E R  crisp/clean 5 . 2 % 

M O S A I C  PA L E  A L E  hop forward/citrus/mango/balanced 5 . 3 %

R O B U S T  P O R T E R  dark chocolate/roasted coffee 6 . 2 %

N W  R E D  malt forward/hoppy 5 . 0 %

BIG
BEER

$ 2 4  P I T C H E R S  on game day!

$ 2 8  P I T C H E R S  on any time!

STOUP COCKTAILS 

H O P P I N ’  M A R GA R I TA  (1 4)  hoppy tequila/lime/agave 

M E Z CA L  S H R U B  (1 4)  mezcal/lime/agave/rotating shrub

AU T U M N  C O L L I N S  (1 4)  gin/lemon/pumpkin syrup/ginger beer

S T O U P  S PAG H E T T  (1 2)  aperol/lemon/cervecita

B AS I L  D R O P  (1 4)  basil vodka/triple sec/lemon/simple

B I G  A P P L E  M A N H AT TA N  (1 4)  green apple rye/sweet vermouth/bitters

WINE  (G L AS S / B O T T L E)

F LOW E R H E A D  R O S E  (1 3 /5 2)  mark ryan 

F LOW E R H E A D  S AU V  B L A N C  (1 3 /5 2)  mark ryan  

V I N C E N T  R E D  B L E N D  (1 3 /5 2)  mark ryan 

2 1 6  M I L E S  T O  G O  P I N O T  N O I R  (1 6 / 6 4)  mark ryan 

M R W  V I O G N I E R  (1 6 / 6 4)  mark ryan 

B R U T  (1 3 /5 2)  tirriddus

FOOD
B R E W E R ’ S  P R E T Z E L  (9) 
hand shaped and hearth baked V 
ADD CHEESE SAUCE (3)

L I L  N AC H O  (9) 
queso sauce/cotija/salsa roja 
tomatillo avocado crema 
black beans/pickled serranos V  G F  
ADD CHORIZO (6)

WI NGS (12) 6 bone-in wings with 
your choice of sauce: burnt honey 
or nuoc cham

L I L’  C H E E S E  P I Z Z A  (12) 
red sauce/provolone/fresh mozz/
parmesan 

S M AS H  B U R G E R  (1 0) 
moses lake dry aged beef/jj’s 
pickles/lettuce/usa cheese/good 
sauce/ 
ADD WAFFLE FRIES (5)

DRINKS  $ 1  O F F  P I N T S!
O L D  FAS H I O N E D  (8) 
bourbon/demerara/bitters

M O S C OW  M U L E  (8) 
vodka/lime/ ginger

M A R GA R I TA  (8) 
tequila/lime/ agave

E AS T  S I D E  (8) 
gin/mint/cucumber/lime

EVERY DAY 4–5PM

 HAPPY HOUR
STO U P I D  G O O D

ASK YOUR SERVER 
ABOUT ROTATING 

DRINKS
M O N T H LY  C O C K TA I L S , 

S P E C I A L S ,  S L U S H I E S ,  A N D 

M O R E !

Our beers rotate daily! 
For the full list of fresh brews currently on tap,  

please scan the QR code or see the menu screen at the counter.


