You're a part of the process in selecting new menu items for all of our

0.H.S.0. locations. We’ll be changing it regularly, so keep trying and
sharing your feedback to help shape the future 0.H.S.0. menu!

STARTERS

CHILLED CRAB & CORN ELOTE* 17
crab, roasted corn, spicy mayo, cotija cheese, tajin, won ton chips, smoked paprika
MONSTER PRETZEL 15

Bavarian pretzel, spicy giardiniera, 89ALE mustard, beer cheese dip
» add sausage $4

CRISPY CHICKEN WINGS 17

8 wings, celery, carrots, dill ranch
» CHOICE OF SAUCE: Buffalo, Carolina Gold BBQ, or Garlic Chili Soy

FRIED PICKLE SPEARS 13
breaded pickle spears, green onion, dill ranch
BUFFALO CHICKEN EGG ROLLS 15

buffalo chicken, shaved celery, blue cheese crumble,
Frank's buffalo sauce, green onion, blue cheese drizzle

POTSTICKERS 14
pan fried pork potstickers, spicy peanut slaw, house ponzu, toasted sesame seed
GUACAMOLE & CHIPS 14

avocado, roasted corn, cotija cheese, toasted pepitas, pico de gallo, tortilla chips
» add salsa bowl $3

CHARRED CARROT & JALAPENO HUMMUS 15

crisp vegetables, warm pita, charred carrot & jalapeno hummus, cilantro, chile dust

SALADS

ADD: avocado $3, chicken $6, 50z. skirt steak $9, garlic shrimp $8 or 6oz. salmon filet $10

THAI SPRING ROLL SALAD 18

chilled shrimp, napa, red pepper, carrot, fresh herbs,
vermicelli noodle, cashew, sweet soy, thai peanut dressing

SOUTHWEST 14

romaine, roasted corn, black beans, charred tomato, cotija,
cornbread croutons, tortilla strips, chipotle dressing

KALE CHOPPED 14

kale, toasted couscous, quinoa, celery, carrot, broccolini, corn,
parmesan cheese, pepitas, citrus vinaigrette

FALL HARVEST 15

rocket arugula, charred grape, blue cheese, roasted butternut squash,
candied walnuts, honey thyme vinaigrette

STONE GROUND CAESAR 13

romaine, parmesan cheese, herb croutons, fresh parsley, evoo,
our house caesar dressing w/ stone ground mustard

MAINS

BEER BATTERED FISH & CHIPS* 19
atlantic white fish, 0.H.S.0. Brite beer batter, house tartar sauce, fries, coleslaw
SALMON POWER BOWL* 24

seared salmon, toasted couscous, quinoa, shaved carrot, cucumber,
red onion, snap peas, avocado, cilantro, ginger coconut cream

SOUTHEAST ASIAN FRIED RICE* 18

shrimp, shaved garlic, green onion, peas, carrots, corn, house rice, soy sauce,
sambal, cashew, sunny side up egg, garlic chile oil

EVERYTHING BUT THE BAGEL MAC & CHEESE 15
cavatappi pasta, boursin cream, everything bagel bread crumb, green onion
» add bacon $3 - shaved chicken $6 - shrimp $8

O.H.S.0. SOUTHERN BBQ TRAY 29

smoked brisket, pork butt, smoked sausage, pickle chips, shaved onion,
bbq sauces, sliced white bread

CACIO E PEPE PASTA 18

spaghetti noodles, shaved chicken, boursin cream,
toasted peppercorn, fresh parsley, garlic toast

HANDHELDS

Served with fries. Sub salad +$2 or crispy onion rings +$4.
Turkey or veggie patty substitution available (single).

ARIZONA BURGER 19

double stack % 1b. patties, roasted jalapeno cream cheese,
crispy onion ring, chipotle aioli

PB&J BURGER 19

double stack % 1b. patties, creamy peanut butter,
strawberry chipotle jam, applewood smoked bacon, cheddar

THAI BURGER 19
double stack % 1b. patties, spicy peanut slaw, fresh cucumber, garlic chile soy glaze
CLASSIC AMERICAN 17

double stack % 1b. patties, American cheese, iceberg lettuce,
tomato, pickle chips, mayo, mustard aioli
» add bacon $3

PASTRAMI ON RYE 18

peppered pastrami, sauerkraut,
pickle & pepper mix, swiss, mustard aioli, rye bread

SMOKED TURKEY & AVOCADO SANDWICH 17

turkey, applewood smoked bacon, smashed avocado,
cheddar, mixed greens, Texas toast

SOUTHERN FRIED CHICKEN SANDWICH 18

buttermilk brined chicken breast, pimento cheese,
shredded iceberg lettuce, pickle chips, mayo

PULLED PORK SANDWICH 17
pulled pork, Carolina Gold BBQ, slaw, pickle chips

SOUP/CHOWDER

FRENCH ONION SOUP 10
NEW ENGLAND CLAM CHOWDER 6/ 9

» Chowder is only available on the weekends and served 'til its gone! »

DESSERTS

CARAMEL APPLE PIE
vanilla ice cream, caramel, powdered sugar
» made by Pie Snob

CREME BRULEE
vanilla custard, burnt sugar, fresh berries
» gluten free & nut free

CHOCOLATE LAVA CAKE

vanilla ice cream, berries, powdered sugar

SEASONAL CHEESECAKE

ask your server about our current flavor

SIDES

FRENCH FRIES
SIMPLE SALAD
CAESAR SALAD
CRISPY ONION RINGS

KIDS

Kids 12 & under w/beverage. *adults will be charged double*

CHEESEBURGER

1 pound patty, American cheese w/fruit or fries

CHICKEN TENDERS

w/fruit or fries

KRAFT MAC & CHEESE

w/fruit or fries

CORNDOG BITES

w/fruit or fries

GRILLED CHEESE
w/fruit & fries

BROWNIE SUNDAE

with vanilla ice cream
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North Scottsdale * Saturday & Sunday, 9am—2pm

Brunch entrees include:

MONSTER mimosa or 120z AZ Beer

O.H.S.O0. BREAKFAST TOSTADA 16

chile marinated pork carnitas, over easy eggs, avocado crema,
black beans, chipotle aioli, shredded iceberg lettuce, cotija,
cilantro, chile dust, crisp corn tortilla

ARIZONA SUNRISE BURGER* 18

beef patty, roasted jalapeno cream cheese, over easy egg,
crispy onion ring, chipotle aioli

AVOCADO TOAST* 15

country toast, smashed avocado, heirloom cherry tomato,
lemon arugula, applewood smoked bacon, crispy potatoes
» add egg $2 »

BISCUITS & BEER GRAVY 15

buttermilk biscuits, spicy sausage & beer gravy,
applewood smoked bacon, parsley

BREAKFAST QUESADILLA* 16

scrambled eggs, monterey jack cheese, pico de gallo,
flour tortilla, sour cream, roasted salsa
» add bacon $3, sausage $4, braised pork $6, skirt steak $9 »

THE STANDARD* 14
fried eggs, crispy potatoes,
applewood smoked bacon or sausage links, Texas toast

NY PASTRAMI HASH* 18

caramelized onion, roasted poblano and red bell peppers,
crispy potato, 0.H.S.0. sauce, sunny side up eggs, rye

CROQUE MADAME "BREWERY STYLE" * 17

shaved ham, swiss, Texas toast,
beer cheese, sunny side up egg, tomato & lemon arugula

THE BACON EGG & CHEESE SANDWICH* 15

/ BANANA BREAD FRENCH TOAST 17

butterscotch, sliced banana, candied walnuts,
whipped cream, powdered sugar

SHRIMP & GRITS* 18

cheddar grits, smoked bacon, caramelized onion,
cream, green onion, cracked pepper
» add egg $2 »

BRUNCH INCLUDES A DRINK

120z AZ Beer —or— MONSTER Mimosa

fried egg, cheddar, applewood smoked bacon, crispy potatoes, brioche bun

STARTERS

CHILLED CRAB & CORN ELOTE* 17
crab, roasted corn, spicy mayo, cotija cheese, tajin,
won ton chips, smoked paprika
CHARRED CARROT & JALAPENO HUMMUS 15
crisp vegetables, warm pita, charred carrot & jalapeno hummus,
cilantro, chile dust
GUACAMOLE & CHIPS 14
avocado, roasted corn, cotija cheese, toasted pepitas,
pico de gallo, tortilla chips

» add salsa bowl $3
BUFFALO CHICKEN EGG ROLLS 15
buffalo chicken, shaved celery, blue cheese crumble,
Frank's buffalo sauce, green onion, blue cheese drizzle
BEER BATTERED FISH & CHIPS* 19
atlantic white fish, 0.H.S.0. Brite beer batter,
house tartar sauce, fries, coleslaw
SOUTHEAST ASIAN FRIED RICE* 18
shrimp, shaved garlic, green onion, peas, carrots, corn, house rice,
S0y sauce, sambal, cashew, sunny side up egg, garlic chile oil
EVERYTHING BUT THE BAGEL MAC & CHEESE 15
cavatappi pasta, boursin cream, everything bagel bread crumb, green onion

» add bacon $3 - shaved chicken $6 - shrimp $8
SALMON POWER BOWL* 24
seared salmon, toasted couscous, quinoa, shaved carrot, cucumber,
red onion, snap peas, avocado, cilantro, ginger coconut cream
FRENCH ONION SOUP 10
NEW ENGLAND CLAM CHOWDER 6/9

» Chowder is only available on the weekends and served 'til its gone!

KIDS MENU Kids 12 % under, includes beverage | adults charged double

FRENCH TOAST

bacon, berries, maple syrup

BACON EGG & CHEESE TACOS*

scrambled eggs, cheese, bacon, flour tortillas

EGG'S & BACON*

potatoes, toast

CHEESEBURGER

1 pound patty, American cheese w/fruit or fries

CHICKEN TENDERS

w/fruit or fries

KRAFT MAC & CHEESE

w/fruit or fries
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SALADS

ADD: chicken $6, skirt steak $9, garlic shrimp $8, egg $7, 60z. salmon filet $10
FALL HARVEST 15

rocket arugula, charred grape, blue cheese, roasted butternut
squash, candied walnuts, honey thyme vinaigrette

SOUTHWEST 14

romaine, roasted corn, black beans, charred tomato, cotija,
cornbread croutons, tortilla strips, chipotle dressing

STONE GROUND CAESAR 13

romaine, parmesan cheese, herb croutons, fresh parsley, evoo,
our house caesar dressing w/ stone ground mustard

HANDHELDS

Served with fries. Sub salad for $2 or crispy onion strings for $4.
Turkey or Veggie patty substitution is available.

THAI BURGER 19

double stack % 1b. patties, spicy peanut slaw, fresh cucumber,
garlic chile soy glaze

PB&J BURGER 19

double stack % 1b. patties, creamy peanut butter,
strawberry chipotle jam, applewood smoked bacon, cheddar

SMOKED TURKEY & AVOCADO SANDWICH 17

turkey, applewood smoked bacon, smashed avocado,
cheddar, mixed greens, Texas toast

PASTRAMI ON RYE 18

peppered pastrami, sauerkraut,
pickle & pepper mix, swiss, mustard aioli, rye bread

SIDES

SAUSAGE LINKS (3)

APPLEWOOD SMOKED BACON (4)
SIDE FRUIT

FRENCH FRIES

BISCUIT & GRAVY

SIMPLE GREEN SALAD

CRISPY ONION RINGS

DESSERTS

CARAMEL APPLE PIE 9
vanilla ice cream, caramel, powdered sugar
» made by Pie Snob

CHOCOLATE LAVA CAKE 9

vanilla ice cream, berries, powdered sugar

CREME BRULEE 9
vanilla custard, burnt sugar, fresh berries
» gluten free & nut free

SEASONAL CHEESECAKE 9

ask your server about our current flavor
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Be part of the 0.H.S.0. Test Kitchen experience and
help us craft a brand—new menu for all our locations.
We’ll be testing new items often, so keep coming back
to try something new and share your thoughts!
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While we're best known as a brewery, we're
also proud to be one of Arizona’s first
licensed craft distilleries. Using premium
natural ingredients, we craft smooth, clean
spirits. You can purchase bottles to—go or
book a distillery tour that includes a tour,
tasting, & a bottle to take home!

SIGNATURE COCKTAILS

Made with O.H.S.O. Spirits ——

THE MULE 14
ginger beer, freshly juiced ginger, simple, lime
» Choice of O.H.S.O. Liquor: #Vodka | Arcadia Jalapefio | Arcadia Cucumber
D.i.C.K. Whiskey | #Gin | Sailor G's | #Blanco »

TEE OFF 13
D.i.C.K. peach whiskey, lemon, simple, iced tea

SUMMERTIME 13
Arcadia cucumber vodka, 1ime, simple, basil

THE ARCADIA 14
#Gin martini, lime, simple, mint, bubbles

OASIS PUNCH 14
Arcadia grapefruit vodka, elderflower, simple, lemon, strawberry

CATCH ME IF YOU CRAN 13
Arcadia cranberry vodka, Arcadia rosemary vodka, simple, cranberry, lemon
PAINKILLER 15
#Rum, dark rum, pineapple, coconut cream, orange juice, nutmeg

POBLANO MARGARITA 13
#Blanco, poblano liqueur, agave, lime

THE COFFEE NUT 14
Arcadia coffee vodka, amaretto, cream, orange bitters, cherry

GET NOTARIZED 14
0.H.S.0. Notary bourbon, Campari, lemon juice, simple

JALAPENO BIZZNESS 13

Arcadia jalapetfio vodka, Arcadia meyer lemon vodka,
simple, lime, bitters, soda

O.H.S.O. Bloody Mary 12
served w/homemade beef jerky, bloody mary mix, celery, olive, lemon, lime
» Choice of O.H.S.0. Vodka: #Vodka | Horseradish | Rosemary | Jalapefio

HOMEMADE SANGRIA 10 glass / 36 pitcher

» choose red or white

MONSTER MIMOSA

» fresh orange juice

9 glass / 23 pitcher

O.H.S.0. SPIRITS TO-GO

Arcadia Flavored Vodkas

Distilled from sugar cane, GMO-free, and gluten-free, our Arcadia Vodkas let the natural
sugars and flavors of real ingredients shine.

BOTTLES TO-GO ONLY
MEYER LEMON VODKA

Inspired by Arizona's citrus groves, this vodka offers a perfectly
balanced blend of sweet and tart flavors. So smooth, you can sip it straight.

GRAPEFRUIT VODKA

Not overly sweet, this grapefruit vodka gets its crisp,
Juicy flavor from real grapefruit peel, making it perfect for cocktails.

JALAPENO VODKA
With subtle spice & green pepper notes, this jalapefio vodka gives a
refreshing kick without being too spicy.

HORSERADISH

Crafted for horseradish lovers, this spirit delivers
a smooth, clean flavor with just the right kick—perfect for a Bloody Mary

COFFEE VODKA
Cold brew meets vodka—Dblended with coffee, this vodka is perfect for an
espresso martini or enjoyed on its own.

CUCUMBER VODKA

Fresh cucumbers are macerated in our #Vodka for the purest, crisp cucumber taste.

CRANBERRY VODKA
Infused with dried cranberries & lemon peel, this vodka balances sweet
and tart, perfect for a refreshing cocktail.

ROSEMARY VODKA
Rosemary’s fragrant, savory flavor adds a crisp herbal note to cocktails,
ideal for martinis or greyhounds.

$28 / 750ml

#Spirits
#Vodka | #Gin | #Rum | #Blanco $28 / 750ml

Distilled from sugar cane, our spirits offer a clean, smooth taste that's
ideal for sipping or mixing.

Whiskeys & Bourbon

D.i.C.K. PEACH WHISKEY $28 / 750ml
Perfect for sipping, mixing, or better yet, take a shot.
J.a.N.E. APPLE WHISKEY $28 / 750ml

Apple & cinnamon whiskey reminiscent of horchata.

NOTARY 2yr. $29 / 375ml or $39 | 750ml
Aged in Arizona's unique climate, this bourbon offers rich oak flavors
with vanilla, caramel, and toffee for a smooth, warm, and layered sip.

NOTARY 5yr. 45 / 750ml
Our Notary aged 5 years for a bolder, deeper, flavor.

Specialty Spirits ............................................................................
YO-HO-HO RUM $45 / 750ml

Aged for 2 years in bourbon barrels, this rum begins with rich notes of
smooth vanilla and warm nutmeg, and finishes with a bold, spiced kick of
cinnamon and coriander.

REPOSADO $45 / 750ml
Our #Blanco, aged for 4 months in our Notary bourbon barrels, offers a
balanced mix of oaky, smoky flavors and crisp agave essence.

SAILOR G'S $45 / 750ml

Our #Gin, but with bright grapefruit and a touch of pink peppercorn,
this bold spirit is 114.2 proof—over 2X the strength of our classic #Gin.

TRY A FREE SAMPLE OF OUR ARCADIA MEYER LEMON VODKA

WINE

Bubbles .........................................................................
CLARO 13 / 48
Sparkling Rosé / Chile / strawberries, raspberries, rose petals

LA MARCA 12 split
Prosecco / Italy / citrus, honeysuckle, green apple

FABRE 14 / 48
Still Rosé / Argentina / strawberry, raspberry, citrus

MOET IMPERIAL 65
Champagne / France / bottle only
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ALLEGRO 13 / 48
Moscato / California / orange blossom, citrus, peach

CA' DI ALTE 13 / 48
Pinot Grigio / Italy / citrus, warm biscuits

SNAP DRAGON 14 / 52

Riesling / California / ripe peach, yellow nectarine, rose petal

FERNLANDS 15/ 56
Sauvignon Blanc / Marlborough, NZ / bright, zesty citrus
SYCAMORE LANE 13 / 48
Chardonnay / California / creamy apple, citrus, peach

GOLDEN 14 / 52
Chardonnay / California / mineral, oak, peach

Red Wine ................................................................
PAVETTE 15/ 56
Pinot Noir / California / cranberry, raspberry, pomegranate

GEN 5 13 / 48
Red Zinfandel / California / berries, spice, licorice

BONFANTI 14 / 52
Malbec / Argentina / strawberry, tobacco, earthy

NEXT 13 / 48
Red Blend / Oregon / cassis, plum, tobacco leaf

M.A.N. 13 / 48
Merlot / South Africa / plum, cherries, spices

SYCAMORE LANE 13 / 48

Cabernet Sauvignon / California / cherries, oaky, slight herbal

VINA GORMAZ 14 / 52

Tempranillo / Spain / crushed red fruits, spices, leather

$8 M-F, OPEN - ¢PM
AZ pitchers ¢ house cocktails * wine

M-F, 3PM - 6PM | FRI & SAT, 10PM~-CLOSE
$ ? street corn ribs * honey whipped ricotta
guajillo chile chicken tacos * edamame

$1 0 beer—battered fish tacos * corn dog bites *
caesar salad * classic cheeseburger
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