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LINTON STEPHENSON
C Z E C H  P I L S N E R  *

triple decocted. brewed with 100% czech ingredients. 
traditionally noble, kindly enjoy.

5 . 0 % 3 0 4 $4.00 $9.50 $6.50

POLOMATVÝ 
C Z E C H  A M B E R  L A G E R

brewed with human robot brewery (pennsylvania, pa), 
this czech-style amber lager uses organic alberta 
floor-malted barley and is hopped with a modern czech 
hop (sladek). 

5 . 5 % 2 5 3 0 $4.00 $9.50 $6.00

AJAX
C Z E C H  D A R K  L A G E R

100% european ingredients, double decoction mashed, 
our favourite fall beer!!

4 .7 % 2 5 3 5 $4.00 $9.50 $6.50

CZECHVAR 
O R I G I N A L  C Z E C H 
L A G E R  ( I M P O R T ) *

Pale golden yellow with creamy mousse; malty, crisp, 
fresh, medium bodied, richly textured with light 
creamy mouthfeel and refreshing bitter finish.

5 % 2 0 5 $4.00 $9.50 $6.50

LONGSHOT 
S E S S I O N  I PA

a light-bodied, crisp, and super drinkable IPA - 

Bright citrus & tropical aroma 3 . 8 % 3 0 7 $4.00 $9.00 $6.50

DAME DOROTHY  
H A Z Y  PA L E  A L E

citrus & pine , golden, soft and classy 5 . 2 % 4 2 7 $4.00 $9.00 $6.50

HELLS BELLS  
M I D W E S T E R N  I PA

midwestern IPA with centennial, simcoe, and nelson 
sauvin hops. Double decoction mash creates bright 
citrus, resinous pine, passion fruit, and white grape 
aromatics, with a balanced bitterness.

5 % 5 5 7 $4.00 $9.00 $6.50

BEVERAGES

VAL’S JADE ELIXIR $12.00
Jamesons, Peach, Lemon, Lime 

BLOOD MOON $12.00
Vodka, Orange, Lemon, Cranberry, Vanilla

THE OLD FASHIONED $12.00
Bourbon, Demarara, Bitters, Orange Peel

THOUGHTS AND PRAYERS $12.00
Gin, Lemon, Cucumber, Elderflower
 
CANTARITO $9.00
Tequila, Orange, Lime, Graprefruit, Agave 

JUST PEACHY $9.00
Whisky, Early Grey, Peach, Honey

SPRING SPRITZ $9.00
Aperol, Sparkling Wine, Lemon

NON-ALCOHOLIC
> GIN & TONIC  
$9.00/can 
 
> PALOMA 
$9.00/can

> GUINNESS
$9.00/ tall Can 

 

 

WINE | CIDER 
* W H I T E  -  $ 8 . 0 0 

-  S A U V.  B L A N C  

-  P R O S E C C O 

* R E D  -  $ 8 . 0 0 

-  P I N O T  N O I R 

-  L’A M B R U S C O

 

Cocktails

TALL CAN SOURS - $8.00 
 

T R I A L  &  A L E  -  W R I T E R ’ S  B L A N C
-  W H I T E  W I N E ,  F R U I T  &  F L O R A L S

F I E L D  H O U S E  -  SPARKLING CITRUS MIMOSA

* T R Y  O N E  O F 
O U R  S I D E  TA P/
P I L S N E R  P O U R S !

H L A D I N K A Š N Y T M L Í K O

D R Y  C R A F T  | C A N  8 . 0 0 
F L O R A L ,  G R A P E ,  D R Y 

M A D E  B Y  U N C O M M O N 

 

C R U S H  |  O N  TA P   9 . 0 0
C R I S P,  C L A S S I C ,  A P P L E

FREE PARKING BEHIND TAILGUNNER

COCA COLA | DIET COKE | GINGER ALE | SODA | ICED TEA 

HAPPY HOUR 
MONDAY 
 
15% OFF   
OFF SALES & DRAFT

SPECIALS | MERCH
MUGS $35 
GLASSES $19



PIZZA   12’

MINORS WELCOME UNTIL 7PM • PLEASE INFORM STAFF OF ANY FOOD ALLERGIES. • 18% AUTO-GRATUITY ON PARTIES OVER 8

MARGHERITA  (V) $21.00
acme red sauce, fior de latte, 
grana padano, basil oil, fresh 
basil

BURRATA (V) $27.00
parmesan cream, mozzarella, 
burrata, basil, arugula, grana 
padano, balsamic reduction 

FUNGHI  (V) $26.00
garlic-cream, roasted 
Mushrooms, smoked mozzarella, 
arugula, truffle-Oil

SAPORITA $26.00
walnut cream, mozzarella, 
prosciutto, gorgonzola dolce, 
pecorino, honey

ANANASCOSTA PICANTE $25.00
acme red sauce, mozzarella, 
spicy capicola, pineapple, 
pickled jalapeno

PARMIGIANA $24.00
acme red sauce, mozzarella, 
roasted eggplant, spicy italian 
sausage, grana padano, basil 
oil

CAESAR $15.00
acme caesar dressing, 
romaine, smoked bacon, 
croutons, grana padano

ORTOLANA 2.0  (V) $24.00
almond romesco, mozzarella, 
green olives, zuc chini, 
eggplant, feta

BIANCANEVE $25.00
mascarpone cream, mozzarella, 
speck, grana padano

CARBONARA $25.00
parmesan cream, mozzarella, 
coppa ham, pecorino, egg cream, 
black pepper

SALAMI $25.00
Acme Red Sauce, Oregano, Chili 
Flakes, Mozzarella, Kalamata 
Olives, Red Onion, Calabrese 
Salami, Grana Padano

CHARRED ONION DIP (V)(GF) $9.00
roast garlic, cream cheese, 
sour cream, sherry vinegar, 
honey, pecorino, green 
onion, cracked black pepper 
– served with ripple chips

•  extra round of chips $3 

CHICKEN ALFREDO $25.00
acme alfredo sauce, chicken, 
mozzarella, bacon, parsley, 
black pepper

PEPPERONI $22.00
acme red sauce, mozzarella, 
pepperoni

CARNE $26.00
acme red sauce, porchetta, 
mozzarella, spicy italian 
sausage, bacon, calabrese 
salami

JUST CHEESE (V) $17.00
Acme Red Sauce, Mozzarella

KITCHEN POWERED BY

 FEATURED PIZZA:  $26.00
  
  
  ASK BAR STAFFASK BAR STAFF  

ACME PIZZA CO.

GLUTEN FREE CRUST  +$3.00 
VEGAN / DAIRY FREE CHEESE +$3.00 

DIPS $3.00  - CHILI OIL | SPICY MAPLE +$1 | LEMON GARLIC PARM | ONION DIP 

MARINATED OLIVES (V)(GF)(DF) $8.00
mixed olives, xv olive oil, 
garlic, chili, lemon

BURRATA (V) $24.00
burrata, cherry tomatoes, 
fresh basil, xc olive oil 
balsamic reduction 

ACME MEATBALLS (GF) $18.00
classic pork & veal 
meatballs (5), tomato gravy, 
sliced pepperoncini, parsley 
– served with pizza bread 
soldiers

• extra meatball $3.50
• extra bread $2.00

• sub GF soldiers $2.00

SNACKS SALADS

ICE CREAM SANDWICHES (V)  $7.00
- CLASSIC  
 vanilla ice cream & chocolate cookie 
- MINT CHOCOLATE CHIP 
 mint chocolate chip ice cream & chocolate cookie
- ROTATING 
 ask bar staff

 D’served
SWEETS


