
STARTERS 
 
FRIED CHEESE CURDS $19 
DILL, TRUFFLE, AND LEMON GRASS-GINGER AIOLI 

 
CLASSIC POUTINE $17 
BROWN GRAVY, WISCONSIN CHEESE CURDS, GREEN ONIONS 

 
LOADED TAP HOUSE FRIES $18  
SMOKED CHEDDAR CHEESE SAUCE, BACON BITS, AND GREEN ONIONS 

 

 
TAPHOUSE WINGS* $21 (ONE SAUCE PER ORDER)  
HONEY SRIRACHA, BOURBON BBQ, CLASSIC BUFFALO, OR GARLIC PARMESAN 

 
BACON-WRAPPED BRUSSEL SPROUTS* $16 
LEMON GRASS-GINGER AIOLI 

 
MAIN STREET NACHOS* $19 
TACO SEASONED BEEF, SMOKED CHEDDAR CHEESE SAUCE, DICED TOMATOES, GREEN ONIONS, 
& PICKLED JALAPENOS 

 
 
 

 
 

 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD 

SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS* 



BURGERS 
ALL BURGERS SERVED MEDIUM WELL WITH FRIES 

108 BURGER $22 

 
BEEF BURGER PATTY SUBSTITUTES: 

IMPOSSIBLE BURGER $4 ELK PATTY $6  CRISPY CHICKEN 
             *CARAMAELIZED ONIONS ARE COOKED IN BACON GREASE* 
 

BACON, BEECHER’S CHEDDAR CHEESE, WHITE CHEDDAR CHEESE, TRUFFLE AIOLI, CARAMELIZED ONIONS, LETTUCE, 
TOMATOES, AND HOUSE-MADE PICKLES 
PACIFIC NORTHWEST BURGER $22 
WHITE CHEDDAR CHEESE, STOUT MUSHROOMS, CARAMELIZED ONIONS, COFFEE-MAPLE AIOLI, LETTUCE, AND TOMATOES 
MAIN STREET BURGER $22 
GOAT CHEESE, GUACAMOLE, PICKLED JALAPENOS, LETTUCE, TOMATOES, AND CARAMELIZED ONIONS 
COWBOY BURGER $22 
BACON, SMOKED CHEDDAR, ONION STRAWS, BOURBON BBQ, LETTUCE, TOMATOES, AND HOUSE-MADE PICKLES 
AK BURGER $24 
ELK PATTY, SMOKED CHEDDAR, 1000 ISLAND SAUCE, LETTUCE, TOMATOES, CARAMELIZED ONIONS, 
AND HOUSE-MADE PICKLES 
DEEZ NUTTY BURGER $21 
BACON, WHITE CHEDDAR, LETTUCE, TOMATOES, BACON JAM, AND CREAMY PEANUT BUTTER 
BLUE CHEESEBURGER $21 
BLUE CHEESE SAUCE, BLEU CHEESE CRUMBLES, BACON, CARAMELIZED ONIONS, LETTUCE, TOMATOES AND HOUSE-MADE PICKLES 
BAHN MI BURGER $21 
PEPPER JACK CHEESE, LEMON GRASS AIOLI, PICKLED JALAPENOS, LETTUCE, TOMATOES, HOUSE-MADE PICKLES 
AND PICKLED ONIONS 
FIRE HOUSE BURGER $21 
BACON, PEPPER JACK CHEESE, HABANERO-HONEY AIOLI, PICKLED JALAPENOS, LETTUCE, TOMATOES 
AND CARAMELIZED ONIONS 
PUB BURGER $21 
FRIED EGG, WHITE CHEDDAR CHEESE, ONION STRAWS, STONE-GROUND MUSTARD AIOLI, LETTUCE, TOMATOES, 
AND HOUSE-MADE PICKLES 
CRISPY CHICKEN $20 
WHITE CHEDDAR CHEESE, STONE GROUND MUSTARD, LETTUCE, TOMATOES, HOUSE-MADE PICKLES AND PICKLED ONIONS 

  
 FRY ENHANCERS  

LOADED TAPHOUSE- $7   POUTINE- $6   C H I L I  FRIES-$6   TRUFFLE $6  
  

ONION RINGS $5   COLE SLAW $3 PICKLE FRIES $8 FRY BREAD- $4   SIDE SALAD -$6 
 

 
 
 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD SHELLFISH OR EGGS MAY 
INCREASE YOUR RISK OF FOOD BORNE ILLNESS* 

* 



SALADS & TACOS 
108 SALAD $17 
GREENS, SMOKED CHEDDAR CHEESE, TOMATOES, GREEN ONIONS, BEETS, HOUSE-MADE PICKLES & PICKLED ONIONS 
SERVED WITH A SIDE OF RANCH, RASPBERRY VINAIGRETTE, OR 1000 ISLAND 
BUFFALO CHICKEN SALAD* $19 
GREENS, BACON, BLEU CHEESE CRUMBLES, HARD BOILED EGG, TOMATOES, GREEN ONIONS 
SERVED WITH A SIDE OF BLUE CHEESE DRESSING 
TACO SALAD* $18 
GREENS, SEASONED GROUND BEEF, SMOKED CHEDDAR CHEESE, TOMATOES, & GREEN ONIONS WITH A SIDE 
OF SALSA, SOUR CREAM, & GUACAMOLE 
TRADITIONAL INDIAN TACOS* $21 
HOUSE-MADE FRY BREAD, SEASONED GROUND BEEF, SMOKED CHEDDAR CHEESE, TOMATOES, & GREEN ONIONS WITH A SIDE OF 
SALSA, SOUR CREAM, & GUACAMOLE 

   EXTRAS  
 FRIES $6     TRUFFLE FRIES $12    ONION RINGS $12 

PICKLE FRIES $16 HOUSE FRY BREAD $8 
COLE SL AW $6 SIDE SALAD $12 

            

 
 
 
 
 

BAVARIAN CREAM CHURROS $10 
BAVARIAN CREAM CHEESE STUFFED CHURROS TOSSED IN CINNAMON SUGAR 

WITH A SCOOP OF VANILLA BEAN ICE CREAM 

    ALASKAN SMORES $10 
MASHMELLOW DUSTED WITH GRAHAM CRACKER, WITH A SCOOP OF VANILLA BEAN ICE CREAM 

AND SOME DRIZZLE CHOCOLATE SYRUP 
 
 
 
 

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD 
SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS* 

 



CRAFT COCKTAILS 
COCONUT MILK MARGARITA 
PATRON SILVER, HOUSEMADE COCONUT MILK LIMEADE AND MINT 

TEQUILA HONEYBEE 
PATRON REPOSADO, MEZCAL, HONEY, ORANGE BITTERS, LEMON 

THE PEAR MARTINI 
GREY GOOSE LA POIRE, ST. GERMAIN LIQUEUR, FRESH LEMON JUICE, SIMPLY SYRUP 

PEACH MOONSHINE ARNOLD PALMER 
108 INFUSED PEACH MOONSHINE, FRESH SQUEEZED LEMONADE, SIMPLE SYRUP, 
ICED TEA 

EARL GREY OLD FASHIONED 

108 EARL GREY-INFUSED BOURBON, 108 INFUSE EARL GREY SYRUP, BITTERS, SWEET VERMOUTH, CHERRY,  
DRIED ORANGE 

THE CLOVER CLUB* 

JUNIPER GIN, 108 RASPBERRY SIMPLE SYRUP, FRESH SQUEEZED LEMON JUICE, EGG WHITE 
 

THE CHURCHILL 
WHISTLE PIG 10yr RYE WHISKEY, MAPLE SYRUP, COLD BREW COFFEE, BITTERS, CINNAMON 

OLD OAXACAN 
PATRON REPOSADO, ILEGAL MEZCAL, ORANGE BITTERS, SIMPLE SYRUP 

SORBET COSMOPOLITAN 
108 VANILLA-INFUSED VODKA, CRANBERRY, CITRUS SYRUP, RASPBERRY SORBET, LIME 

FROZEN RASPBERRY NEGRONI 
AVIATION GIN, CAMPARI, SWEET VERMOUTH, 108 RASPBERRIES SIMPLE SYRUP, FRESH SQUEEZED ORANGE JUICE 

CELERY SOUR 
AVIATION GIN, LIME JUICE, CELERY JUICE, OLEO SACCHARUM (CITRUS SUGAR OIL), ORANGE TWIST 

 
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD SHELLFISH OR EGGS 

MAY INCREASE YOUR RISK OF FOOD BORNE ILLNESS* 
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