
SPECIALTY COCKTAILS

ALVERDI PINOT GRIGIO   9
Italy.  Citrus and fruity.

WILLIAM KAVNEY CHARDONNAY  10
Green apple with a hint of butterscotch.

CELLIER DU PONT SAUVIGNON BLANC  10
Delicate with flavors of pink grapefruit 
and citrus.

ROQUESANTE ROSE   10
Fruity with hints of strawberry, apricot 
and cherry.

LA LUCA PROSECCO BRUT   9

WILLIAM KAVNEY CABERNET SAUVIGNON  10
Ripe plum, black cherry and dark 
chocolate.

HOOK OR CROOK RED BLEND   9
A blend of red and dark fruit with a 
smooth finish.

CANTINA TOLLO SANGIOVESE   9
Abbruzzo Italy. Red fruits, smooth, with 
mellow spiced character.

INDIE PINOT NOIR   9
Smooth with soft raspberry, strawberry 
and a clean finish.

WINES

GLUTEN FREE VEGETARIAN VEGAN Consuming raw or undercooked meats, poultry, seafood, 
shellfish, or eggs may increase your risk of foodborne illness.

LET WINTER COME   10
Hot Ohio Cider, Sailor Jerry Spiced 
Rum, Cinnamon-Nutmeg Rim.

ESPRESSO MARTINI   10
Van Gogh Espresso Vodka, Baileys, 
Creme de Cacao, Espresso Co�ee.

IRISH COFFEE   10
Jameson Irish Whiskey,  Co�ee. Lightly 
Whipped Heavy Cream. Sprinkle of 
Nutmeg.

JOBU MULE  10
Titos Vodka, Lime Juice, Fresh Ginger 
Root Puree, Jobu Serrano Pepper 
Infused IPA.

LAVENDER LEMONADE  10
Empress Indigo Gin, Lavender Syrup, 
Lemonade and a Sprig of Rosemary.

FALL SANGRIA  8
Assorted Fresh Fall Fruits Soaked in 
Red Wine, Brandy & Orange Juice.

SEASONAL MARGARITA  10
Viva Agave Blanco Tequila, Triple Sec, 
Lime Juice. Choice of seasonal flavors.

CARAMEL APPLE MIMOSA   8
Ohio Apple Cider, Cava Sparkling Wine, 
Caramel-Brown Sugar Rim.

BLOOD ORANGE OLD FASHIONED   10
Blood Orange Juice, Angostura Orange 
Bitters, Bulleit Bourbon. Garnished with 
an Orange Wheel. 

DESSERTS

KEY LIME PIE   8
Sweet and tart lime custard with a 
graham cracker crust.

ICE CREAM SUNDAE   8
Vanilla ice cream, chocolate and caramel 
syrup, peanut brittle and maraschino 
cherry.

CHURROS   7
Crispy fried pastry covered with cinna-
mon sugar.

ROOT BEER FLOAT   6
Frosted mug of old fashioned root beer, 
served with a heaping scoop of vanilla ice 
cream.

HOUSE BAKED BROWNIE   9
Rich chocolately brownie served warm 
with vanilla ice cream.

MAPLE BOURBON BREAD PUDDING   9
Baked and served warm with caramel 
sauce and vanilla ice cream.

BELGIAN WAFFLES  12
Three Flu�y Wa�es, Powdered Sugar, and 
Ohio Maple Syrup.

MACHACA BREAKFAST BURRITO   11
Shredded Beef, Cheddar Cheese, Eggs & 
Home Fries. Wrapped in a Warm Flour 
Tortilla.

CHICKEN SANDWICH   16  
*ADD FRIED EGG  2
Buttermilk Fried Chicken, Candied Bacon, 
Maple Syrup on a Brioche Bun.

BACON EGG & CHEESE   9
Fried Eggs, Thick Cut Bacon and Cheddar 
Cheese on a Brioche Bun.

FRENCH TOAST   11
Egg Dipped Texas Toast Fried Golden 
Brown.

CHICKEN & WAFFLE   17
Belgian Wa�e & Buttermilk Fried Chicken 
thighs.  
Ohio Maple Syrup.

KIDS:  PBJ   5
Warm Texas Toast, Peanut Butter and  
Grape Jelly.

LIKED YOUR FOOD?
BUY THE KITCHEN A BEER   $6

- Birthdays  - Rehearsal Dinners  - Corporate Events  - Reunions
Plan your next event here.

Visit BossDogBrewing.com or email Info@bossdogbrewing.com for more details.

BRUNCH

*** EVENTS ***


