
Happy Hour daily 3:30—5:30p

cocktails $8

old fashioned
simply classic

daiquiri
it’s sunny somewhere 

espresso martini
afternoon pick-me up

negroni
chef’s shifty 

select spritz 
bring on the bubbly

beer $6

reissdorf
kölsch, .5L, 4.8%

zero gravity mclighty
light lager, 12oz, 3.2%

counterweight headway
new england ipa, 16oz, 6.5%

wine $8

red, white, rose, orange

a shot you might regret $2

snacks $8

landjaeger
grain mustard, cornichon 

pork rinds
sea salt, smoked pimenton

nashville chicken bites
hot oil, pickles, duke’s mayo

marinated olives
warm castelvetranos, citrus, herbs

roasted garlic hummus
z’atar, seeded rye crackers

cabbage caesar 
parmigiano reggiano, garlic breadcrumbs

spicy beef tacos
corn tortilla, salsa verde, onion

single smash burger
american, onions, pickles, special sauce

pizza $10

margherita 
fresh mozzarella, basil

hot oil
mozzarella, chili oil

rosso
garlic, oregano, parmigiano reggiano

pepperoni
mozzarella, crispy pepperoni

*our pizza dough is fermented for
four days + hand stretched to order

available at the bartop, barrels 
and in the taproom. dine-in only. 
no substitutions.  

@thebeamhousect @chefjessepowers @willcookforbeer73




