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GANDIICHES

GTARTERS

CRAB CAKES
2 house-made crab cakes, spring mix greens,
remoulade sauce

BRUSCHETTA
roma tomato, red onion, garlic, jalapeno,
basil, goat cheese, french bread

TRUFFLE & PARM TOTS
tater tots, truffle butter, parmesan cheese,
side of garlic aioli

PRETZEL & PUB CHEESE
bavarian style soft pretzel, house-made pub cheese,
side of spicy dijon mustard

QUESADILLA
fresh mozzarella, shredded cheddar cheese,
red onion, red & green bell peppers,

All Sandwiches Served with Fries. Substitute:

1in€ | DINNER MENU

$2 Half Salad, Sweet Potato Waffle Fries, Tots, Onion Rings, Chili, Soup
$4 Grippos Mac, Crispy Brussels Sprouts, Truffle Tots

$2 Gluten Free Bun

INCLINE CHEESESTEAK 16

smoked prime rib, pepper jack cheese,
mushrooms, caramelized onions, hoagie roll
Add Banana Peppers 1

WAGYU SLIDERS 16
smoked provolone, caramelized onion,
demi-glace, arugula, garlic aioli

BRAISED SHORT RIB GRILLED CHEESE 16
braised short rib, caramelized onion,
swiss cheese, bbq sauce, white bread

THE HOUSE BURGER* 15

black angus ground beef, bacon,
cheddar cheese, mixed greens, tomato,
crispy onion, brioche bun

ENTREES

side of sour cream, pico de gallo, guacamole

SHORT RIB POUTINE
house fries, braised short rib, white cheddar
cheese curds, demi-glace, green onions

SWEET & SPICY SHRIMP
fried shrimp tossed in sweet & spicy sauce, cilantro
rice, black & white sesame seeds, green onion

SOUPS

CHICKEN CHILI
cheddar cheese, lime crema, tortilla strips

SOUP OF THE MOMENT
ask your server

GRILLED PORK CHOP 21

grilled pork chop, bourbon bbqg sauce,
asparagus, truffle parmesan

mashed potatoes

BRAISED SHORT RIB 21
parmesan mashed potatoes, rainbow
carrots, broccolini, crispy onion straws

BLACKENED CHICKEN ALFREDO 20
linguine, grilled blackened chicken,
broccoli, carrots, alfredo sauce

FRIED CHICKEN & WAFFLE 16
belgian waffle, seasoned chicken tenders,
topped with maple bacon butter and syrup

BLACK BEAN BURGER 14

chipotle black bean burger, pepper jack
cheese, peppers & onions, mixed greens,
tomato, brioche bun, chipotle aioli

Add Avocado 2

CHICKEN CLUB 15

grilled chicken breast, bacon, swiss cheese,
mixed greens, tomato, honey mustard,
brioche bun

Add Avocado 2

BOOM BOOM FRIED CHICKEN 15
fried chicken tossed in boom boom sauce,
chopped lettuce, tomato, brioche bun

FRIED COD SANDWICH 15
fried cod, slaw, tomato, marbled rye,
side of tartar sauce

FISH AND CHIPS 18
fried cod, house fries, slaw, side of tartar sauce

SWEET CHILI PINEAPPLE SALMON 24
grilled salmon, pineapple salsa, cilantro rice,
broccolini, sweet chili sauce

BLACKENED MAHI MAHI TACOS 17
flour tortilla, jalapefios, pineapple salsa,
corn & black bean salsa, fresh cilantro,
chipotle aioli, sticky rice

Add Avocado 2

SEAFOOD PLATTER 23
fried cod, fried shrimp, crab cake, fries, slaw

SPECIALTY PIZZAS

SALADS

BLACK & BLUE*

mixed greens, blackened sirloin steak,

crispy onions, fried egg, blue cheese crumbles,
creamy horseradish dressing

IPH SALAD
chopped romaine, grape tomato, bacon, cucumber,
cheddar cheese, carrot, croutons, peppercorn ranch

ELBERON
mixed greens, spiced candied walnuts,
apple, cheddar cheese, maple vinaigrette

CAESAR
chopped romaine, parmesan, croutons,
caesar dressing

BEET SALAD
spinach, arugula, red & gold beets, toasted pumpkin
seeds, goat cheese, citrus vinaigrette

SHARERBLE SIDES

GRIPPOS-CRUSTED MAC & CHEESE
CRISPY BRUSSELS

ONION RINGS

BASKET HOUSE FRIES

BASKET SWEET POTATO WAFFLE FRIES

PARMESAN MASHED POTATOES

Gluten Free Crust 2

CHICKEN BACON RANCH 16

alfredo, chicken, bacon, shredded
mozzarella & cheddar, finished with ranch
& green onions

PROSCIUTTOFIG 16
fig jam, prosciutto, caramelized onions,
goat cheese, finished with citrus arugula salad

CAPRESE 14

roasted garlic oil, roma tomatoes,
fresh basil, shredded mozzarella,
finished with balsamic reduction

W 8TH STREET PIE 16
red sauce, pepperoni, italian sausage,
house blend cheese

HOT HONEY PIZZA 15
red sauce, pepperoni, house blend cheese,
topped with hot honey sauce

PESTO CHICKEN ALFREDO 16
alfredo, smoked provolone, sun dried
tomatoes, spinach, chicken, topped with pesto

BUILD YOUR OWN PIZZA 11

Pick Sauce and Cheese, Toppings Additional Charge

SAUCE CHEESE TOPPINGS 1.50 PREMIUM TOPPINGS 2.50
red house blend sun-dried tomato italian sausage
alfredo pepper jack roma tomato canadian bacon (ham)
bbq cheddar red peppers pepperoni
pesto blue cheese red onions chicken
garlic oil goat cheese caramelized onions bacon
smoked provolone mushrooms prosciutto
shredded mozzarella  fried egg extra cheese

banana peppers

*Cooked to order. Consuming raw or undercooked meats, poultry, seafood,

shellfish, or eggs may increase your risk of food borne illness, TR

especially if you have certain medical conditions.
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White Glass/Bottle

HOUSE WHITE
Ask server for current selection

PINOT PROJECT, Pinot Grigio
Veneto, Italy

MOUNT RILEY, Sauvignon Blanc
Marlborough, New Zealand

HOUSE OF BROWN, Chardonnay.
California

LA MORANDINA, Moscato
Puglia, Italy

HONORO VERA, Rosé
Murcia, Spain

Red

HOUSE RED
Ask server for current selection

PINOT PROJECT, Pinot Noir
California

VIGNETI DEL SOLE, Montepulciano
Abruzzo, Italy (Bartenders Choice)

LEVEE & LOAM, Cabernet Sauvignon
California

MDZ, Malbec
Mendoza, Argentina

Sparkling

HOUSE SELECTION BRUT
Spain

INDIGENOUS PROSECCO
Veneto, Italy

Spritzes

APEROL SPRITZ
HUGO SPRITZ
LIMONCELLO SPRITZ

-ALCOHOLIC

BEST DAY BREWING 6
Hazy IPA, Mexican Lager, Less than 0.5%

PHONY NEGRONI 8

CRANBERRY MULE 6
Lime, Cranberry, Ginger beer

FLAVORED LEMONADE 4

Choice of Strawberry, Peach, Blueberry Pomegranate

Refills $1

ASK TO SEE OUR WHISKEY LIST

[OCKTAILS

SWEET HEAT MARGARITA
Ghost Tequila, Triple Sec,
Lime, Pineapple, Agave

MAPLE OLD FASHIONED
Angels Envy Private Select,
100% Maple Syrup, Bitters

INCLINE MANHATTAN
Weller Antique Single Barrel, Antica Torino
Sweet Vermouth, Bitters, Luxardo Cherry

BOURBON APPLE PUNCH
Elijah Craig Private Select, Apple Cider,
Lemon, Maple Syrup, Cinnamon

BLACKBERRY MULE
Wheatley Vodka, Lime, Ginger, Chambord

IPH PALOMA
Corazon Reposado Single Barrel,
Lime, Agave, Grapefruit Soda

BLACKBERRY BOURBON FiIZZ
Elijah Craig Private Select,
Chambord, Lime, Agave, Soda

MIAMI DAZE
Citadelle Citrus Gin, Campari,
Pineapple, Lemon, Agave

ESPRESSO MARTINI
Wheatley Vodka, Kahlua,
Espresso, Vanilla Syrup

DREAMSICLE MARTINI
Georgi Vanilla Vodka,
Triple Sec, Orange Juice

MILLION $ OLD FASHIONED
Blanton’s Gold, Angostura Bitters,
House-made Simple, Smoked with Oak

INCLINE (LASSICS

SPIKED LEMONADE
Fris Vodka, Triple Sec, Lemonade, Sprite

MIMOSA
House Bubbly & Orange Juice

MARGARITA
Corazon Single Barrel Tequila, Triple Sec,
Lime, OJ, Agave

SANGRIA
Red, White, Rose

BLOODY MARY
Fris Vodka & Bloody Mary Mix

BEER & SELTZERS CANS & BOTTLES

LITTLE KINGS
Cream Ale,

RHINEGEIST TRUTH
IPA,

ABITA PURPLE HAZE
Raspberry Lager,

FAT HEAD'S BUMBLEBERRY
Honey Blueberry Ale,

URBAN ARTIFACT GADGET
Blackberry/Raspberry Fruit Tart,

SONDER VOSS
Kolsch,

KENTUCKY BOURBON ALE
Irish Red Ale,

WARSTEINER DUNKEL
Munich Dunkel Lager,

KONA BIG WAVE, 160z
Golden Ale,

SAM ADAMS SEASONAL

[EJkE DRAFTLIST

MILLER HIGH LIFE
HEINEKEN

BUD LIGHT
COORS BANQUET
COORS LIGHT
CORONA
MICHELOB ULTRA
MILLER LIGHT
BUSCH LIGHT, 160z
PBR, 160z

STELLA ARTOIS
YUENGLING

SURFSIDE
Lemon Iced Tea

WHITE CLAW
Black Cherry

HIGH NOON
Pineapple or Peach




