
               Monday through Friday 5-7 p.m. —

— Wednesday through Saturday Late Night 9-10 p.m. —                                                       

                   

                          HOUSE WINES $6

ALL DRAFT BEERS $5

SPECIALT Y MARTINIS $6

FR E N CH  M A R TINI
Pin nacle  Van i l la  Vod ka ,  Chambord ,  P ineapple  Ju ice, 

Lemon Twist

KE Y  LIME  PIE 
Pin nacle  W hipped Vod ka ,  Cr u zan Coconut  Ru m, Key 

Lime & Pineapple  Ju ice,  G raham Cracker  R im

C A RME L  A PPLE
Pin nacle  Salted Car mel  Vod ka ,  Apple Ju ice,  Ca r mel 

R im

S E A S O N A L  M A R TINI
Ask you r  ba r tender  for  det a i l s

WA S HIN G TO N  A PPLE
DeKuy per  Sou r  Apple Pucker,  Canad ian W hiskey, 

Cranber r y Ju ice,  Cher r y Gar n ish

PINE A PPLE  U P S ID E- D OWN
Pin nacle  Van i l la  Vod ka ,  P ineapple  Ju ice,  G renad ine 

Sin ker,  Cher r y Gar n ish

20% O FF  A LL  OTHE R  LI Q U O R , B OT TLE D 
B E E R  A ND  WINE S  BY  THE  G L A S S

happy hour drinks

                      Monday through Friday 5-7 p.m. —

— Wednesday through Saturday Late Night 9-10 p.m. —                                         

ALL-AMERICAN CHEESEBURGER*   $8

8 oz. Angus Beef, Choice of: American, Emmental Swiss, 

Smoked Gouda, Pepper Jack, Gorgonzola, Sharp Cheddar, 

Monterey Jack, Lettuce, Tomato

CHEESY DEVILS ON HORSEBACK  $4 

Medjool Dates Stuffed with Gorgonzola, Wrapped in Bacon

HUMMUS    $6

Warm Pita, Celery, Carrots, Red Peppers

CHICKEN WINGS   $9

Choice of Buffalo, Sweet BBQ, or Asian Glaze

TAVERN IRISH NACHOS $4

House-Made Potato Chips, Sharp Cheddar, Applewood 

Smoked Bacon, Scallions, Sour Cream Add Guacamole $1.5

BEER BAKED PRETZEL STICKS

Beer Baked Pretzel Sticks, Ale Mustard, Andouille Cheese 

Sauce $6

BPT POUTINE

French Fries, Short Rib, Cheddar Cheese Curds, Lager 

Gravy  $7

MARGARITA FLATBREAD 
Fresh Mozzarella, Parmesan Cheese, Vine Ripened Tomatoes, 

E.V.O.O   $6

happy hour bites

Todd
Black Powder Tavern

Todd
Black Powder Tavern




