
wings
 

hummus platter
 

Charcuterie Board

 

toasted cheesy bread
 

Greek Salad

 Arugula Salad

 

Burrata Caprese

 

buffalo chicken salad

 

 

- $13
 

- $24 

Hot and fresh wings, served with celery, 
carrots, and blue cheese. 

Choose your preferred sauce:

A hearty portion of toasted bread loaded 
with garlic sauce, mozzarella, goat cheese 

and feta. Served with a side of house 
made pizza sauce - $15 

Housemade beer cheese featuring our Miro 
Miel Honey Blonde Ale. A sharable portion 

includes corn tortilla chips, black beans, 
tomatoes, onions, jalapeños, salsa - $15

Add chicken or pork + $3

Beer cheese & chips - $8
salsa & chips - $6

Italian dry salame, Calabrese salame, 
prosciutto, multigrain crackers, castelvetrano 

olives, white cheddar, goat cheese & dark 
chocolate covered cranberries - $18

A hearty portion of our house made 
hummus with oven toasted pita bread, 

carrot sticks, celery, kalamata olives, and 
feta cheese - $16

 - $9
 

Housemade balsamic vinaigrette, ranch,

bleu cheese, or tzatziki

Chicken, prosciutto, or pepperoni - $3

Creamy burrata cheese, tomato slices, and 
basil served with our housemade balsamic

vinaigrette - $12 

Arugula, dried fruit, red onion, sunflower 
seeds, and goat cheese - $11

Spring mix, red onions, apples, walnuts, and
goat cheese - $11 

Spring mix, kalamata olives, red onions, diced 
tomatoes, and feta cheese - $11

Spring mix, buffalo chicken strips, onion, tomatoes,
goat cheese, and mozzarella - $14

Plain, BBQ, Buffalo, Garlic Parmesan, or Honey Chipotle

hummus & pita

 H a l f  d o z e n D o z e n

Appetizers Salads

C h o o s e  Y o u r  D r e s s i n g :

Add Protein to Your Salad: 

Beer Cheese Nachos

hummus & veggies - $9

house salad

Sandos
All served with chips

 bbq sandwich
Pulled pork, pickle slices, BBQ sauce, served

with coleslaw on the side - $12
 

chicken pesto sandwich
 Toasted pita bread, grilled chicken, house

made pesto, fresh mozzarella, tomato, 
arugula - $12



S u b s t i t u t e  C r u s t :
Rich’s local gluten-free
cauliflower crust ($2)

 

Vegan Pizza
10” individual pies all served on

Rich’s local cauliflower crust

Pizza
12 ” pies

 

 

Desserts
 

W h i t e
Olive oil base, creamy burrata cheese, goat cheese,
mozzarella, sunflower seeds, topped with arugula,

drizzled with honey - $16

P e p p e r o n i
Red sauce base, mozzarella cheese, and

seasoned pepperoni medallions - $14
 

M a r g h e r i t a
Red sauce base, sliced fresh mozzarella,
diced tomatoes, topped with basil - $14

 

VEGAN cheese
 

C l a s s i c  C h e e s e
Simple pie with our housemade red sauce and 

S r i r a c h a  C h i c k e n
 

VEGAN OLDE WORLD
No cheese, red sauce base, mushrooms, tomatoes,
banana peppers, red onions, jalapeños, basil, and
spring mix (Add BE-Hive vegan cheese +$3) - $12

 

VEGAN pepperoni
Red sauce base, BE-Hive garlic cheese and

seitan pepperoni - $15

 

I t a l i a n
Red sauce base, mozzarella cheese, Italian sausage,

pepperoni, prosciutto, banana peppers - $16

V e g g i e
Red sauce base, mozzarella cheese,
red onions, tomatoes, mushrooms,

topped with spring mix - $14

Brownie
 Warm chocolate fudge brownie, topped with a

dollop of whipped cream - $4 

f r e s c a  v e g g i e
Olive oil base, mozzarella cheese, tomatoes, 

T h e  P e r f e c t  P i g  

8" chocolate chip cookie

 

B u f f a l o  C h i c k e n
Buffalo sauce base, mozzarella cheese,
buffalo chicken strips, red onions, goat

cheese, drizzled with ranch - $16

 

cheesecake

 

mozzarella cheese - $12

Red sauce base, mozzarella cheese, chicken strips,
jalapeños, red onions, goat cheese, drizzled with

sriracha - $16

Original cheesecake topped with
strawberry sauce and whipped cream - $6

red onions, house-made pesto, basil - $15

BBQ sauce base, mozzarella, cheddar cheese,
pulled pork, red onions, BBQ sauce drizzle - $16

A d d  t o  y o u r  p i z z a :
Any meat ($3), cheese ($2), veggie ($1),

or Be-Hive vegan cheese/meat ($3)
= GLUTEN FREE

8" chocolate chip cookie topped with chocolate
sauce, whipped cream, & walnuts - $10

Dessert platter
Enjoy all 3 dessert options - $18

Red sauce base, topped with BE-
Hive vegan garlic cheese - $12


