
All menu items are prepared in a common kitchen, inform your server of any allergies or dietary restrictions you may have.
*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. 

HEAD CHEF  Kristopher Ludwig SOUS CHEFS  Ryan Moore & Steven Moorehead GENERAL MANAGER  Kaitlyn Stockton

THE

TAPROOM
V  Vegetarian VR  Vegetarian Upon Request

GF  Gluten Free GFR  Gluten Free Upon Request 

P O R K  R I N D S  $5
House-made ranch seasoning

G A R L I C  F R I ES  $7
Fresh gar l ic,  parsley (V)

CA J U N  F R I ES  $8
Cajun seasoning, parsley,  sautéed onions & 

peppers,  ser ved with WRB sauce (V)

T R U F F L E  F R I ES  $11
Truffle oi l ,  parmesan, parsley (V)

O N I O N  R I N G S  $12
Ser ved with Sriracha ranch (V)

G A R L I C  P R E T Z E L  B I T ES  $10
Fresh gar l ic,  gar l ic  oi l ,  parmesan, red pepper aiol i  (V)

C L AS S I C  B I G  P R E T Z E L  $14
Beer cheese sauce, Dijon mustard (V)

B O N E -I N  W I N G S  $15
Ten per order |  Choice of buffalo sauce, orange honey BBQ, 

cajun dr y rub

T U R K E Y  C LU B  W R A P  $18
Smoked tur key breast,  bacon, cheddar,  lettuce, tomatoes, 
red onions, gar l ic  rosemar y aiol i ,  f lour tor t i l la

B L AC K  B E A N  B U R G E R  $18
Housemade black bean patty,  blue cheese crumbles, 
lettuce, tomatoes, red onions, buffalo sauce, Chal lah bun 
(V)

K E N T U C K Y  F R I E D  C H I C K E N  $2 2
Deep-fr ied chicken thighs, cheddar cheese, lettuce, red 
onions, di l l  pickles,  Duke’s mayo, habanero mustard, pretzel 
bun (GFR) 

W R B  B U R G E R* $20
Two 4 oz.  RL Val ley beef patties ,  cheddar cheese, lettuce, 
tomatoes, red onions, di l l  pickles,  WRB sauce, Chal lah bun 
(GFR)

G I OVA N N I  B U R G E R* $2 2
Two RL Val ley beef patties,  American cheese, Tuscan red 
sauce, sautéed peppers,  Texas toast (GFR)

K A L E  SA L A D  $12
Kale,  straberr ies,  Primus walnuts,  goat cheese, shal lots, 
strawberr y IPA dressing(V, Vegan Upon Request)
Add Gri l led or Fried Chicken/Black Bean Patty +$7

V EG G I E  TAC O S  $14
Three per order |  Taco seasoned caul if lower,  black beans, 
pickled red onions, Cotija cheese, ci lantro l ime crema, 
micro ci lantro (V)

P I E R O G I  $16
Cheese & potato pierogi,  gr i l led chicken, bacon, buffalo 
sauce, ranch crema, scal l ions, fresh her bs (VR)

S M OT H E R E D  B U R R I TO  $18
Walking Taco braised chicken, ci lantro r ice,  black beans, 
lettuce, pico de gal lo,  cheddar,  house-made taco sauce, 
ci lantro l ime crema (VR)

F I S H  & C H I P S  $20
(614)  Lager beer-battered cod, house tar tar  sauce,
WRB beer vinegar,  WRB gar l ic fr ies

C h o i c e  o f  G a r l i c  Fr i e s,  C a j u n  Fr i e s,  o r  h a l f  K a l e  S a l a d  
O n i o n  R i n g s  o r  Tr u f f l e  Fr i e s  +3

S A N D W I C H E S M A I N S

S H A R E  P L AT E S


