
MARGARITA CHICKEN SANDWICH**
Sliced grilled chicken breast, Monterey jack cheese, roasted poblano chile, 
red onion, lettuce, tomato, telera bun, side of cilantro pesto ranch dressing  12.99

PORK BELLY BANH MI 
Crispy pork belly glazed with our sriracha-honey sauce topped with cucumber, 
fresh jalapeños, pickled daikon and carrot, cilantro, sriracha aioli, 
banh mi bun. 13.99
Substitute Portobello mushrooms for a vegetarian option.

MEAT LOAF SANDWICH
A hearty slice of our house-made meat loaf topped with Swiss cheese, 
beer mustard, salsa aioli, toasted nine grain bread  12.99 

STEAK HOUSE BURGER
1/3 lb. Choice beef patty cooked to medium, applewood bacon, Swiss cheese, 
mushrooms, lettuce, tomato, crispy onions, A-1 aioli, brioche bun  13.99 

BEAVER STREET BURGER**
1/3 lb. Choice beef patty blended with garlic, basil pesto and sun-dried tomato 
cooked to medium and topped with Havarti cheese, lettuce, tomato, 
red onion, basil-pesto aioli, brioche bun  12.99 

LUMBERJACK BURGER
1/3 lb. Choice beef patty cooked to medium, applewood bacon, cheddar cheese, 
lettuce, tomato, red onion, brioche bun, side of ranch dressing  12.99

FLAGSTAFF VEGGIE BURGER
Locally made Black bean patty, smoked Gouda, fried Brussels sprouts, 
tomato, plant-based Dijon aioli, Telera bun 12.99

PESTO AND CREAM CHEESE**
Wood-fired baked basil pesto and cream 
cheese served with crouton rounds, 
sourdough bread  10.99

BAVARIAN PRETZELS
Five pretzel sticks served with choice of 
(1) sauce: marinara, beer mustard, 
hummus or cilantro pesto beer cheese** 10.99

CHIPS AND SALSA
Served with house-made avocado salsa  8.99
Add cilantro pesto beer cheese 1.99

CAESAR SALAD
Romaine, garlic croutons, red onions, Parmesiano-
Reggiano cheese, Caesar dressing  9.99
(add grilled chicken or bacon +3 | pork belly +5)

CHOPPED SALAD
Mixed greens, grilled chicken, ham, smoked gouda cheese, 
hard boiled egg, celery, carrots, cucumbers, tomatoes 
served with green goddess dressing on the side 13.99

HOUSE SALAD
Mixed greens, tomatoes, cucumbers, carrots, 
red bell peppers, red onions, garlic croutons  9.99
(add grilled chicken or bacon +3 | pork belly +5)

SOUP OF THE MOMENT
Bowl with corn bread  6.59  Cup only  3.79

TODAY’S CHILI
Bowl with corn bread  8.99  Cup only  4.99

SOUP AND SALAD
Choice of side house salad or side caesar salad served with
a bowl of our soup of the moment  9.99 
(salad with Today’s Chili +2)

SIDE HOUSE SALAD 4.69 | SIDE CAESAR SALAD  4.69

CHICKEN POT PIE 
Chicken, corn, carrots, onions, red potatoes, peas, 
puff pastry  15.99 

BREWER’S PLATTER 
One bratwurst and one Louisiana hot link, caramelized 
onions, sweet and sour red cabbage, chunky applesauce, 
skin on mashed potatoes, beer mustard  15.99  

FLORENTINE RAVIOLI 
Spinach and ricotta ravioli, sliced portobello mushroom, 
marinara or pesto cream sauce topped with 
Parmesiano-Reggiano, basil, toasted bread crumbs 
with sherry garlic bread  17.99 
(add grilled chicken, smoked sausage or pepperoni +3)

CAJUN FISH PLATTER
Crispy cajun catfish, french fries, coleslaw,
tartar sauce  17.99 

 

ON THE SWEETER SIDE

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions
** Contains nuts

Caesar, Balsamic Vinaigrette, Green Goddess, 
Cilantro Pesto Ranch, Maple-Mustard Vinaigrette, 

Buttermilk Ranch, Blue Cheese

All sandwiches served with choice of French fries or coleslaw
Substitute Premium Side: sweet potato fries +.99, fried Brussels sprouts +.99, 
side house salad or side Caesar salad +1.99 
Substitute Vegan Smoked Gouda +.69
Add Extra Burger Patty +3.59

SIX CHEESE - Marinara, Romano, Parmesiano-Reggiano, white and yellow cheddar, Monterey jack, oregano, basil  12.99 
                           (add pepperoni, smoked sausage or bacon +2)

BACON BLEU** - Infused garlic oil, bacon, smoked Gouda, mozzarella, blue cheese, spinach, roasted grapes, drizzle of balsamic 
                                     vinegar reduction  13.99

HOMESTEAD** - Roasted garlic pesto, shaved Brussels sprouts, applewood bacon, smoked Gouda, mozzarella, roasted red bell peppers, 
                                   drizzle of balsamic reduction  13.99

ENCHANTED FOREST** - Artichoke-olive pesto, portobello mushrooms, spinach, French brie, roasted red bell peppers, walnuts, 
                                                       ground pepper, Parmesiano-Reggiano, basil  14.49

SOUTHWEST CHICKEN** - Cilantro-chili pesto, Monterey jack, Romano, white and yellow cheddar, chicken, red onions, tomatoes, 
                                                         red bell peppers, jalapeños, green onions, cilantro  13.99

BEAVER STREET ** - Roasted garlic pesto, mozzarella, Romano, Parmesiano-Reggiano, goat cheese, sun-dried tomato, basil  13.49  

PEPPERONI PIZZAZZ - Marinara, mozzarella, blanket of pepperoni, mild pepper rings, black olives, red onions, oregano, parsley  13.99

THREE SAUSAGE - Marinara, Parmesiano-Reggiano, mozzarella, assortment of smoked sausages, mushrooms, caramelized onions, 
                                          parsley  13.99

EL GORDO - Cilantro-chili pesto, Monterey jack, Romano, white and yellow cheddar, red onions, ham, smoked sausage, bacon, green onions, 
                            tomatoes, cilantro  14.49

BBQ CHICKEN PIZZA - BBQ sauce, smoked Gouda, mozzarella, grilled chicken, red onions, red bell peppers, green onions, parsley  13.99

(Add: side Caesar salad or side house salad +1.99)

JUST GETTING STARTED
ARIZONA CHEESE CURDS**
Fried jalapeño cheese curds and fried 
jalapeños served with cilantro pesto 
ranch dressing  9.99

PIZZA CHIPS**
Roasted garlic pesto, Romano, mozzarella 
and Parmesiano-Reggiano cheeses served 
with marinara for dipping  8.99

GREENS & THINGS

 WOOD-FIRED PIZZA

BETWEEN BREAD

THE MAIN THING  

10” personal pizzas | substitute gluten free dough +1 | substitute vegan mozzarella +2

 

 

UMAMI BRUSSELS SPROUTS
Flash-fried Brussels sprouts tossed in 
an Asian glaze and topped with crispy 
pork belly, green onions, and sesame 
seeds with a drizzle of sriracha aioli  10.99

HUMMUS 
Topped with marinated tomatoes and 
kalamata olives with pita bread, carrots 
and cucumbers  9.99

PIZZA COMBO $12.99
8”  version of any of the above Wood-Fired Pizza creations served with 

your choice of a side house salad, side caesar salad, 
cup of our Soup of the Moment, cup of Today’s Chili, or French fries. 

CHOCOLATE BREAD PUDDING
House-made Bread Pudding in a rich Chocolate Sauce
topped with Whipped Cream 6.99



SANGRIA

BEVERAGES

WINE

ICED TEA - REGULAR... 2.59

SODAS - PEPSI, DIET PEPSI, SIERRA MIST, DR. PEPPER, 
     GATORADE FRUIT PUNCH, MOUNTAIN DEW, 
     GINGER ALE... 2.99

LEMONADE... 2.99

STRAWBERRY LEMONADE... 3.59 ... REFILLS 0.50

SIOUX CITY SARSAPARILLA... 2.99

PURELY SEDONA STILL WATER (500ml)... 3.59

PURELY SEDONA SPARKLING WATER (500ml)... 3.59

RED WINE SANGRIA Pint... 7 Quart... 12
red wine, blackberries, blueberries, lemon-lime soda

 

MORE-MARY PINT $7.50 | QUART $11.99 
Our house Bloody Mary garnished with an antipasto skewer

MIMOSA PINT $6.50 | QUART $10.99
Champagne and Orange Juice

LEMON BERRY TWIST PINT $6.50 | QUART $10.99 
Vodka, Chambord, lemonade, soda water

THE BEAVER STREET MULE PINT $6.50 | QUART $10.99
Grapefruit Vodka, fresh lime juice, ginger beer

DARK N’ STORMY PINT $6.50 | QUART $10.99 
The Kraken Black Spiced Rum, fresh lime juice, 
ginger beer

COCKTAILS: PINTS & QUARTS 
GRAPEFRUIT SHANDY PINT $6.50 | QUART $10.99
Conductor IPA, Grapefruit Vodka, simple syrup, 
grapefruit juice.  Served over ice 

THE WATER COOLER PINT $6.50 | QUART $10.99
Watermelon Vodka, Lime Vodka, lemonade, soda water

PRICKLY MARG PINT $7.50 | QUART $11.99
Our house-made, fresh squeezed margarita made with
Milagro Silver 100% Blue Agave Tequila and Prickly Pear Vodka

MOUNTAIN MAI TAI PINT $6.50 | QUART $10.99 
Our mountain take on the coastal classic.  Bali Hai
Coconut and Pineapple Rum, pineapple juice, and
grenadine 

WHITE... 6oz | 9oz | Bottle

HOUSE CHARDONNAY(CA).. .  7.25 |  8.75 |  25 
   hints of honey, vanil la,  pear,  toasty oak finish

HESS CHARDONNAY(CA).. .  10 |  14 |  36    
   bright citrus notes of apples and pears 

CITRA PINOT GRIGIO(Italy). . .  7.25 |  8.75 |  25  
   dry, l ight,  and crisp with floral and fruit notes

SANTA EMA SAUVIGNON BLANC(Chile). . .  8 |  10.25 |  28    
   bright citrus notes of apples and pears

WILLIAM WYCLIFF BRUT(CA). . .  5 |  7 |  17
   fruity with a touch of strawberry

BUBBLES... 6oz | 9oz | Bottle

RED... 6oz | 9oz | Bottle

HOUSE CABERNET SAUVIGNON(CA).. .  7.25 |  8.75 |  25
   r ipe red raspberry, plums, and vanil la fruity finish

AVALON CABERNET SAUVIGNON(CA).. .  9 |  11 .50 | 32
   blueberry jam, strawberry tart,  boysenberry, black cherry 

HOUSE PINOT NOIR(CA). . .  7.25 |  8.75 |  25
   cherry, blackberry, hints of oak and vanil la

HOUSE MERLOT(CA). . .  7.25 |  8.75 |  25
   black raspberry, mocha, hint of smokiness, sl ightly tart

THREE THIEVES RED BLEND(CA).. .  9 |  11 .50 | 32
   cherry aroma, strong berry fruits,  hints of vanil la and oa

RENWOOD BBQ ZINFANDEL(CA). . .  11  |  14 |  40
   r i ich body with spicy nose and hints of smokek

HOT TEA - GREEN, ORANGE SPICE, 
      CHAMOMILE OR ENGLISH BREAKFAST... 2.99

PREMIUM GROUND COFFEE... 2.99

HOT CHOCOLATE... 2.99

HOT APPLE CIDER... 2.99

JUICES - APPLE, ORANGE, CRANBERRY... 2.99

MILK... 2.99

CHOCOLATE MILK... 2.99

BSB BREWS ON TAP
CONDUCTOR IPA 6.1% ABV | 90 IBU
West Coast IPA. Citrusy, Piney, High Bitterness

RAILHEAD RED 5.6% ABV | 50 IBU
Medium Bodied Ale, Slight Bitterness, well rounded 

LAGER DEL SOL 4.7% ABV | 13 IBU
Light lager, approachable, crisp and refreshing

RED ROCK RASPBERRY 4.4% ABV | 20 IBU
Blonde Ale with a light raspberry flavor

R&R OATMEAL STOUT 6.4% ABV | 20 IBU
Dark and rich with chocolate and roasted malts

HOPSHOT RED IPA 6.0% ABV | 70 IBU
Citrus hop flavor with a slight malty backbone

MIDNIGHT BLACK IPA 5.8% ABV | 67 IBU
Medium bodied, full of flavor with a slight hop bite

BLACK N RAZ 5.4% ABV | 24 IBU
Rich and chocolatey with a hint of raspberry

BS SHANDY 3.2% ABV | 8 IBU
Our Lager Del Sol made into a delicious refreshing shandy

SINCE THEN HAZY IPA 6.4% ABV | 20 IBU
New England Style IPA.  Late addition hops, full of flavor

$6.50 PINT | $10.99 QUART | $12 Flight of 6 Tasters
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