
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 Alabama white BBQ 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 WRB sauce and house-made 

hot sauce (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, cajun dr y rub, 

ranch dr y rub

T U R K E Y  R AC H E L  $18
Smoked tur key breast,  Swiss cheese, cole slaw, Russian 
dressing, mar bled r ye (GFR)

B L AC K  B E A N  B U R G E R  $18
Housemade black bean patty,  feta cheese, ol ive tapenade, 
arugula,  red onions, balsamic aiol i  (V)

K E N T U C K Y  F R I E D  C H I C K E N  $2 2
Lettuce, red onions, di l l  pickles,  Duke’s mayo,
habanero mustard, cheddar cheese, pretzel  bun

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

R O D EO  B U R G E R* $2 2
Two RL Val ley beef patties,  hatch chi le cheese, pickled 
jalapeños, beer-battered onion r ings, BBQ sauce, sesame 
seed bun (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 +$5 

V EG G I E  TAC O S  $14
Three per order |  Taco seasoned caul if lower,  lettuce, pico 
de gal lo,  chipotle crema, micro ci lantro (V)

P I E R O G I  $16
Cheese & potato pierogi  tossed in ranch seasoning, gri l led 
chicken, bacon, sautéed onions, sour cream (VR)

K I E L BASA  M AC  $17
Smoked cheddar cheese sauce, kielbasa, sautéed onions 
and peppers,  fresh her bs 

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



614 L A G E R  $7
Light Midwestern Lager |  4.2%

WA L K I N G  TAC O  $7
Mexic an L ager with L ime |  4.5%

W R B  S E LT Z E R  $7
Orange Blackberr y |  6.5%

H E F E  $6
Hefeweizen |  5.0%

D A Y B R E A K  $7
Coffee Vani l la  Cream Ale |  5.0%

W O L F ’S  R I D G E  I P A  $7
India Pale Ale |  6.2%

B I G  J U I CY  $8
Haz y Double IPA (10 oz.)  |  7.9%

G O O D  BA N T E R  $7
English S t yle Pale Ale |  4.8%

D R E A M B OAT  $8
Oatmeal  S tout |  5.2 %

D O U B L E  S H OT  DAY B R E A K  $8
Imp erial  C of fe e Vani l la

Cream Ale (10 oz.)  |  8.0%

R A R E  VA N I L L A  CA LVA D O S 
D I R E  WO L F* $11

Imperial  Sout with Rare Wild 
Vani l la  Beans Aged in Calvados Apple 

Brandy Bottles (10 oz.)  |  5.0%

F R E E  WAV E  $7
NA Hazy IPA, Athletic Brewing Co. < 0.5% ABV

S P EC I A L  E F F ECTS  $7
NA Pi ls,  Brooklyn Brewer y < 0.5% ABV

H O U S E  I C E D  T E A  $5
Mint Green, caffeinated

B O T T L E D  S O F T  D R I N KS  $5
Cola,  Diet Cola,  Root Beer,  Ginger Ale,  Orange Soda, 
Lemon Limeade, Ginger Beer,  Club Soda

W R B  C O R E  $9
(614)  Lager |  Daybreak |  Wolf’s Ridge IPA

S E AS O N A L  $9
Rotating Selection

B U I L D  YO U R  OW N  $15
Choice of f ive,  5oz.  drafts. 
Barrel-aged choices subject to +2
addit ional  charge per choice.

M A D  M O O N  H A R D  C I D E R S  $6
Treacherous Cranb err y |  S emi-S we et Cran-Apple |  6.0% 

W H I T E  B L E N D  $10
Scarpetta,  Italy,  2021

SA N G I OV ES E  $10
Scarpetta,  Italy,  2021

R O S É  $10
Scarpetta,  Italy,  2021

BAS I C  B E T T Y  $11
Vodka, rose wine, aloe l iqueur,  l ime, soda

C O O L  WAT E R  $11
Tequi la,  vodka, aloe & ancho chi l i  l iqueur,  l ime

S I LV E R  D O L L A R  P O N Y  $12
Bourbon, Aperol,  lemon, bitters

I S L A N D  R H Y T H M S  $11
Rum, amaro, falernum (almond al lergy),  l ime

TA P R O O M  O L D  FAS H I O N E D  $12
Bourbon, rye,  demerara,  orange bitters,  big rock

WO L F ’ S  R I D G E  B R E W I N G  H O U S E  D R A F T S
P I C K  5  F L I G H T  $15   |   B A R R E L-A G E D  C H O I C E S  I N  F L I G H T  +$ 2  E A C H  -  D R A F T  L I ST  S U B J E CT  TO  C H A N G E 

Z E R O  P R O O F

S P E C I A LT Y  F L I G H T S W I N E  &  C I D E R

H O U S E  C O C K TA I L S


