
but first, wings...but first, wings...
drums & flats  |  14.00
9 of the best deep-fried Chicken Wings you've ever tasted. 
Served with Blue Cheese or House Ranch Dressing, Garlic Toast, 
Celery, and a side of Sweet & Spicy Calabrian Pickled Peppers.

crispy cauliflower vegan wings  |  10.00
8 deep-fried Vegan Cauliflower 'Wings' with a crispy, gluten-free 
Chickpea & Rice Flour coating. Served with Vegan Ranch, Celery,  
and Sweet & Spicy Calabrian Pickled Peppers.

CHOOSE YOUR SAUCE: All sauces are available in a vegan version - just ask!

even more munchieseven more munchies
arkansas cheese dip  |  9.00
Arkansas-Style Yellow Cheese Dip topped with Jalapeños and  
"Rotel-ish" Southern Green-Chile Tomato Salsa. Served with  
Tortilla Chips and Saltine Crackers • Extras: Bacon +$1.50 

rowdy waffle fry skillet  |  12.00 
Waffle Fries piled high in a hot skillet layered with Arkansas 
Cheese Dip and topped with Bacon, Verde Salsa, Green Onion, 
Pickled Onion, "Rotel-ish" Southern Green-Chile Tomato Salsa, 
Jalapeños, and Sour Cream.

smoked jalapeÑo pimento cheese  |  10.00 
Pimento Cheese made with house-smoked Jalapeños. Served  
with Fiery Lavash Cracker Bread, Celery, and Sweet & Spicy  
Calabrian Pickled Peppers • Extras: Bacon +$1.50   

hoppin' john BLACK BEAN DIP  |  10.00 
Our dippable hummus-like spread made with Black-Eyed Peas  
and Roasted Poblano Peppers. Served with Fiery Lavash Cracker 
Bread, Celery, and Sweet & Spicy Calabrian Pickled Peppers.

brewhouse gumbo  |  13.50 
A bowl of Andouille & Shrimp Gumbo topped with Jasmine Rice  
and Green Onion. Served with Garlic Toast & Crackers. 
 
jumbo soft pretzel  |  7.50 
with house-made Beer Cheese Sauce and Mustard for dipping

so fresh & so greenso fresh & so green
BASECAMP salad  |  11.50
Green Leaf Lettuce, Carrots, Radish, Fennel, Cherry Tomatoes, 
Pickled Baby Cucumber, Onions, and Fresh Dill. Served with 
house-made Green Goddess Dressing. 

cobb salad  |  11.50
Green Leaf Lettuce, Bacon, 8 Minute Egg, Avocado Slices, 
Tomato, Radish, and Pickled Red Onion.

un-beersun-beers
sparkling water |  2.50 Richard's Rainwater

canned sodas  |  1.75 Sprite, Coke, Diet Coke

iced tea  |  2.95 Sweet or Unsweet (free refills)

wine by the glass  |  8.50 
Pinot Noir or Pinot Gris

wine by the can  |  14.00 
Rosé or Pinot Gris

sweet spotsweet spot
Pretzel Bread Pudding  |  8.00  
Topped with Cream Cheese Icing, 
Caramel, and Pretzel Salt.

pizza on deckpizza on deck
• order extra sauces & dressings for pizza bone dipping +.75
• gluten-free crust available upon request

cheesy af  |  14.00       pepperoni  |  16.00

arkansas burnpile supreme  |  20.00 
Pepperoni, Spicy Italian Sausage, Roasted Red Onions, Green Bell Peppers, 
Black Olives, Fresh Oregano, Mozzarella, Romano Cheese, Tomato Sauce

the stinger  |  17.00 
Salami, Mozzarella, Romano Cheese, Sweet & Spicy Calabrian  
Pickled Peppers, Jalapeño, Onion, Habanero Honey, Tomato Sauce

white river  |  18.00 
Ricotta-Lemon Cream, Mozzarella, Goat Cheese, Romano Cheese, 
Artichoke Hearts, Roasted Garlic, Onions, Fresh Thyme, 
Cracked Pepper, Fresh Lemon

firestarter  |  18.00 
Spicy Italian Sausage, Mozzarella, Romano Cheese, Garlic,  
Roasted Red Onions, Spicy Calabrian Pickled Peppers, Fresh Oregano, 
Tomato, Tomato Sauce 

victory garden  |  18.00 
Mozzarella, Romano Cheese, Red and Green Bell Peppers, Roasted Garlic 
and Red Onions, Artichoke Hearts, Black Olives, Capers, Fresh Basil,  
Fresh Oregano, Tomato, Tomato Sauce

red river margherita  |  16.50 
Mozzarella, Romano Cheese, Fresh Basil, Fresh Oregano, Garlic, 
Tomato, Tomato Sauce  

sams & burgs sams & burgs 
served with a Schwartz™ Dill Pickle and Zapp's Chips 
 
GOLDEN-FRIED CHICKEN sandwich  |  12.00
House-Fried Chicken Breast, Deviled Mayo, and a  
Schwartz™ Dill Pickle on on a Brioche Bun

smash burger  |  12.50
Two 3.5oz All-Beef Patties topped with two slices of Cheddar Cheese,  
Lettuce, Onion, Tomato, and house-made Thousand Island Dressing  
on a Brioche Bun  •  Extras: Bacon +$2.50

smOKED turkey reuben sandwich  |  13.00
House-Smoked Turkey, Thousand Island Dressing,  
sautéed Schwartz™ Sauerkraut, and Swiss Cheese on  
Boulevard Bread Company (AR)  Whole Grain Molasses Bread

SMOKED cuban grilled cheese sandwich  |  13.00 
House-Smoked Pork, Petit Jean Ham, Thick-Sliced Bacon,  
Schwartz™ Dill Pickle, Swiss Cheese, Yellow Mustard, and Mayo 
on griddled Boulevard Bread Company (AR) Texas Toast

on the side on the side 
 
parmesan-herb waffle fry pint  |  7.50

waffle fry boat  |  3.50

zapp's chips Regular or Voodoo  |  2.50

  

Smokey Reaper buffalo way sauce sweet & spicy-q

drinkin’ food

dressing options:
Blue Cheese     | House Ranch    | Honey Cider Vinaigrette        | Thousand Island
Balsamic Vinaigrette        | Vinegar & EVOO        | Vegan Ranch

ADD PROTEIN:
Smoked Turkey +$6.00 | Salmon +$8.00 | Grilled or Fried Chicken +$5.00 

House-made 
draft margaritas! 

new!
  |  8.00

Parties of 8 or more will have an 18% gratuity charge added to the final check.Gluten-Free vegetarian vegan


