Appetizers

Pair Perfectly with a pint!

anheese and Sausage Board

Wings

Our Wings are plump and juicy, tossed in your choice of sauce or dry
rub then served with carrots, celery and ranch or bleu cheese.

A diverse selection of soft pretzels, assorted meats and cheeses, spicy
pickle chips, crackers and our Tabano Beer Cheese 10.99

Horseﬂy Jalapeño Poppers

Six fresh jalapeño halves ﬁlled with Tabano Beer Cheese, topped with
real bacon bits, then roasted to perfection 6.99

Tabano Beer Cheese Dip

BBQ

Three steps to ordering your perfect wings
1. Choose traditional or smoked
2. How hungry are you?
6 wings (one sauce) 5.99
12 wings (up to two sauces) 11.99
18 wings (up to three sauces) 17.99
3. Tell us your ﬂavors & dressing

Our red ale blended with 3 cheeses and secret spices served with mini
pretzels 4.99

Sweet & tangy with just a touch of spice. This house-made sauce is
smokin’

A giant Bavarian soft pretzel served with our Tabano Beer Cheese or
nacho cheese sauce 6.99

Gourmet semi-sweet sauce adorned with sesame seed and a slight
kick at the end

A mound of french fries or tots served with melted cheese and real
bacon crumbles 6.99
**Add red or green chili for 1.49 or sour cream for 50¢

Minced garlic simmered in extra virgin olive oil and blended with
freshly grated parmesan

Uncompahgre Pretzel

Loaded Cheese Fries or Tots

Chips and House-made Salsa 3.99

**Add house-made guacamole or queso for 1.00 each

Cheddar Pint Curds

Beer battered white cheddar cheese bites served with marinara or
ranch 6.99

Pickle Fries

French fry sized pickles, dipped in dill based batter, fried, and served
with ranch 6.99

Southwest Chicken Eggrolls

Smoked chicken, black beans, corn, jalapeños, jack cheese and
spinach wrapped up and served with Sriracha ranch 5.99

Sesame Teriyaki

Garlic Parmesan
Phil’s Hoppin’

A Horsely original created by the man himself. A lil’ sweet, a lil’ spicy
and ﬁnished with fresh locally grown hops

Gold Fever

The rush is ON for this mildly spiced mustard pepper sauce with a kiss
of golden honey. Catch the fever!

Asian Sweet Chile

Starts oﬀ sweet but spicy red chilé peppers provide enough kick to
heat things up just a bit

Classic Buﬀalo

The original sauce that started it all

Down ’n’ Dirty

Potato Skins

Classic buﬀalo get down ’n’ dirty with minced garlic and bleu cheese
crumbles making this a house favorite

Grand Mesa Nachos

A classic cranberry sauce with a kick of chipotle. Pairs perfectly with
our smoked wings

Six large potato skins ﬁlled with Tabano Beer Cheese topped with real
bacon crumbles, green onions, and sour cream 7.99
Ground beef, grilled chicken or smoked pork piled high on tortilla
chips then topped with queso cheese, sour cream, diced tomato, and
green onions- salsa on the side 7.99 [1/2 order 5.99]
**Add jalapeños or guacamole for 1.00 each

Fried Okra

Cranberry Chipotle
Sweet ’n’ Spicy

A balanced blend of classic buﬀalo, honey and brown sugar make this
sauce sweet with just enough spice. Our best seller

Coconut Rum

A half pound of okra, hand breaded in a spicy cornmeal and served
with a side of ranch 4.99

This mild sauce will have you imagining you're on a tropical beach
with its ﬂavor of coconut and rum smoothly blended together

Our house-made potato chips with a sharable size portion of French
onion dip 3.99

This sauce is HOT! We repeat this is HOT! No refunds! Good thing
there is plenty of beer

Served with a side of garlic mayo 6.99

Creations from the kitchen that change monthly; Ask your server for
this month’s concoction

Chips and Dip

Beer Battered Mushrooms

Basket of Fries, Waﬄe Fries or Onion Strings

Rude HOT

Sauce of the Month

Simple and darn good. Need we say more? 4.99 ( No 1/2 orders)

Rocky Mountain Oysters
These oysters don't come from the sea…
A 1/2 lb. of this true Colorado original tossed with
your choice of wing sauce or served traditionally
with a side of cocktail sauce 9.99

Old Bay

Dry Rubs

18 herbs and spices make up this East Coast favorite

Lemon Pepper
‘Nuﬀ said

Dry BBQ

Our house blend of seasonings

