
MONDAY 
1/2 PRICE PIZZA 
$4 HOME BREW & HOUSE WINE (5OZ)

TUESDAY
*with the purchase of a beverage
1/2 PRICE WINGS 
$475 CRAFT BEERS 

WEDNESDAY 
$12 HOMEY BURGER WITH SIDE 
$475 HOME BREW
1/2 PRICE BOTTLES OF WINE 

THURSDAY ALL TACOS $3
$550 HECHO TEQUILA SODA

& PILSNER TALL CANS

FRIDAY 3PM - 6PM
$6 SHAFTS & MOSCOW MULES

SATURDAY 11AM-3PM  
$20 BOTTLE OF BUBBLES
$6 SHAFTS I $6 CAESAR

SUNDAY 11AM-3PM  
$20 BOTTLE OF BUBBLES
$6 SHAFTS I $6 CAESAR
$20 PITCHER OF COORS
$4 TEQUILA & JAMESON

ALL DAY
HAPPY
HOUR

Features start at 3pm



Shareables 
Chicken Wings gf     $15.50
• H&A Hot - house-made hot sauce, ranch 
• S&P -  H&A pepper blend, sea salt, jalapeño aioli, 
   fresh herbs 
• Homestyle - honey, chipotle aioli, fresh herbs

Crispy Cauliflower v    $14.50
Queso fresco, pico de gallo, chipotle aioli 

H&A Nachos gf v     
Mexi cheese blend, black beans, corn, 
pickled jalapeños
Add house-made guac, ground beef, chicken, or pork  $4 each
Make it “Tot-Chos”      $3.5 

Chips & Guac’ gf v    $9.95
Warm tortilla chips, house-made guacamole, 
pico de gallo

Loco twists v     $9.50
Hand stretched dough, house pepper blend,  
Mexi cheese, parmesan, served with house marinara

Home Made Chicken Tendies    $13.95
36 hour buttermilk & herb marinade, H&A honey 
hot dip, dill pickles, Micro Acres greens  
French fries, tater tots, H&A caesar or side line greens  Add $3

Deep Fried Pickles gf v   $7.95
Cajun seasoned pickles served with garlic aioli 

Chicken Sliders (3)     $11.95
Pulled buffalo chicken, mexi cheese blend, ranch
or
Pulled BBQ chicken, garlic aioli, dill pickle
French fries, tater tots, H&A caesar or side line greens  Add $3

Pizza  
O.G. Pepperoni     $18.95
Classic tomato sauce, mozzarella, parmesan,     
peperoncini 

tuscan v     $18.95
Classic tomato sauce, mozzarella, basil puree, 
sun dried tomatoes, pepperoncinis, pickled red 
onion, arugula, parmesan

maui      $18.95
Classic tomato sauce, mozzarella, chili pineapple, 
capicola ham, green onions

Chicken Bacon Ranch    $18.95
Parmesan cream sauce, Mexi cheese, pickled onion,  
bacon, chicken, arugula, ranch drizzle

Zoomer v     $18.95
Parmesan cream sauce, mozzarella, parmesan,    
herb roasted mushrooms, peperoncini, 
H&A honey hot sauce, fresh herbs

weekly feature pizza     $18.95
Make it Gluten Free     $2

Tacos Served on warm flour tortillas - 3 per order. 

Gluten free corn tortillas available on request     
Extra taco        Add $4.5
Fries, tater tots, H&A caesar or side line greens    Add $3

Braised Pork Tacos     $14.50  
Cabbage, pico de gallo, queso fresco, micro greens, 
radish, chipotle crema  

Roasted Cauliflower Tacos v   $14.50
Cabbage, pico de gallo, queso fresco, micro greens, 
radish, chipotle crema

roasted Chicken Tacos    $14.50
Asada marinated chicken, cabbage, queso fresco, 
jalapeño aioli, roasted tomato salsa, micro greens

Southern F#@%in’ Hot Tacos   $14.50
Fried chicken, cabbage, pico de gallo, garlic aioli, 
pickled red onion, sweet pickles

Burgers & Handhelds  
All Burgers & Handhelds are served with a choice of:  
French fries, tater tots, caesar salad or side line greens 
Add an extra patty       Add $4.5
Add bacon      $2.5

The JR      $15.75
Double American cheese, white onion,
dill pickle, H&A burger sauce

The ‘Homey’     $15.95
Lettuce, tomato, white onion, dill pickle, 
American cheese, H&A burger sauce 

Fried Chicken Sandwich   
Buttermilk & herb marinated chicken on 
a butter toasted bun. Choice of:

• Homestyle     $16.50
   Creamy cabbage slaw, pickled red onion, chipotle aioli

• Southern F#@%in’ Hot   $16.50
   Lettuce, dill pickles, H&A chili dust, buffalo glaze, 
   garlic aioli 

• Deluxe     $18.95
   Smoked bacon, American cheese, lettuce, tomato, 
   dill pickle, buttermilk ranch 

Substitute grilled chicken or black bean patty on any sandwich 
Gluten free bun available on any sandwich   $2 
 

 Tijuana Chicken Wrap     $16.95
Cabbage, chili rubbed chicken breast,shredded 
Mexi cheese, guacamole, pico de gallo, 
corn, black beans, jalapeño lime dressing

Buffalo Chicken Wrap     $16.95
Buffalo glazed fried chicken, romaine, kale, 
nacho cheese, pickles, tomato, pickled red onion, 
smoke bacon, house made ranch, H&A hot sauce

Quesadilla      $16.95
Nacho cheese, queso fresco, black beans, 
green onion, pico de gallo, chipotle aioli.
Served with roasted tomato salsa and sour cream
Add chicken, pork, house-made guac  $4 each

Dessert
Warm Apple Pie    $7.95
Puff pastry, house-made apple filling, brownsugar 
caramel, graham cracker, cinnamon toast crunch 

Add a scoop of vanilla ice cream    $1

Mini Donuts     $6.95
cinnamon sugar mini donuts, brown sugar caramel 
dipping sauce

salads & bowls
Side Line Greens v    $13.75
Hearty greens mix, roasted beets, roasted 
butternut squash, queso fresco, cranberries, pepitas, 
dijon vinaigrette 
Add cajun or grilled chicken breast   $4

H&A Caesar v     $14.00
Romaine, kale, focaccia croutons, parmesan, 
smoked bacon, classic caesar dressing   
Add cajun or grilled chicken breast    $4

Chipotle BBQ Bowl gf    $16.95
Choice of Chicken or Pulled Pork
Seasoned quinoa, bean & corn salsa, citrus
dressed cabbage, nacho chips, queso fresco,
chipotle aioli

Cajun Cauliflower Bowl gf v   $15.95
Seasoned quinoa, grilled cajun cauliflower,
bean & corn salsa, citrus dressed greens,
guacamole, pepitas, jalapeño aioli

$21.95
                  1/2 ORDER $14



Draft List 

Home Brew Parallel 49 Lager   $5.50
Coors Banquet Lager    $6.75
Coors Light Light Lager  
Born Colorado Arm Candy Milk Stout

Granville Winter Ale    

Fernie Brewing Finish Line Hazy Pale Ale

Alexander Keiths IPA

Trolley 5 Yacht Rock Radler

Trolley 5 High 5 IPA 
Eighty Eight Night Gallery NEPA

Wild Rose Wraspberry Raspberry Ale 
Village Squeeze Lemon Berry Helles 

Banded Peak Plainsbreaker Wheat Ale

Banded Peak Mount Crushmore Pilsner 

Phillips Blue Buck Pale Ale 

Phillips Electric Unicorn White IPA 

Parallel 49 Trash Panda Hazy IPA

Last Best Clairvoyance Yuzu Ale

Fahr Hefe Hefeweizen

Ol’ Beautiful Pegasus Pale Ale

Strongbow Cider
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Cans    
355ml       $5.75
Molson Canadian 
Coors Light 
Heineken 
Bud
Bud Light 
Sol 
Smirnoff Ice 
Hey Y’all
Arizona Hard Green Tea 

Vizzy      $6.75
Freed Earth Hard Tea

Hecho Tequila Soda    $8.50

473ml       $6.75
Old Style Pilsner 
Coors Banquet 
Banded Peak Fired Up 
Strongbow 
Strongbow Rosé Cider
Glutenberg Blonde
Calgary Lager

guinness     $8.50

Cocktails 1.5oz    $10.00
Paloma    
Classic Marg   
Moscow Mule   
Aperol Spritz   
Old Fashioned   
Negroni    
Manhattan    

Wine
Glass Pour                 5oz - $7.5 / 8oz - $12.00
H&A Cabernet 
H&A Pinot Grigio 

Reds by the Bottle     

Castillo de Monseran Garnacha  $35
Underwood Pinot Noir    $50
William Hill Cabernet Sauvignon  $50

whites by the Bottle  

Embrazen Chardonnay   $40
Mission Hill Sauvignon Blanc   $45
Cedar Creek Pinot Gris   $50

rose by the Bottle  

Matua Pinot Noir    $35
Maison No. 9 Grenache blend  $60

, Bubbles      

Mionetto Prosecco    $35
La Marca Rosé Prosecco   $40

Wine by the Can 8oz.   $9.50
Big House Zinfandel, Pinot Grigio

non-alcoholic    $4.75
Redbull 

Redbull Sugar Free

Redbull Seasonal

Village CR*FT Blonde    $6.75

Highball 1oz     $6.25
Premium 1oz      $7.75
Ultra 1oz     $12.25



SNACKS     
Chips n’ Salsa $3 
Warm tortilla chips, house made 
pico de gallo

Deep Fried Pickles $3 
Cajun seasoning, garlic aioli 

Chicken Slider $3 
Pulled buffalo chicken, mexi cheese, ranch 
or
Pulled BBQ chicken, garlic aioli, dill pickle

tacos $4 
Choice of: braised pork, roasted cauliflower, 
or fried chicken - homestyle or f#@%in hot

H&A HAPPY HOUR 
MONDAY – FRIDAY  3-6PM & ALL  DAY  SUNDAY 

drinks     
Home Brew Parallel 49 Lager $4 

house wine $4 
Pinot Grigio or Cab Sauv 

hiballs $4 

    $6 Mules & Shafts  
     on Fridays 
        $20 Pitchers of Coors
    $4 Tequila & Jamesons 
    All Day Sunday 
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