
available in bar sitting areas

*consuming raw or undercooked meats, poultry, seafood, fish,        
shellfish or eggs may increase risk of food borne illness.

spring 2026

TWO CHIPS, TWO DIPS
  house made potato, tortilla chips, french onion dip, 

roasted poblano salsa

DEVILED EGGS
exactly how it sounds, five deviled eggs

TRUFFLE FRIES
 rosemary, thyme, salt, black pepper, garlic aioli

HAZELWOOD BEEF SLIDERS*
french onion dip, caramelized onion, house made pickle, 

american cheese, french fries

 STICKY CHICKEN SKEWERS
honey-pepper glaze, grilled naan,

 chili crunch mayo, chives, toasted sesame seeds

CHICKEN WINGS
six each, buttermilk marinated, lightly fried, 

garlic butter, chives, pecorino

GINGER WONTONS
crystalized ginger, cream cheese, togarashi,

cilantro, sweet & spicy dipping sauce

BUCKET OF SUNNIES
light cornmeal breading, fries, tartar sauce

HAZELWOOD CHEESE PIZZA
add pepperoni or sausage / 1.00

BACON WRAPPED JALAPEÑOS
oven roasted, herb-garlic cream cheese,                  

candied bacon, lime crèma

TWO TACOS
choose between chicken or walleye

          crunchy slaw, charred corn salsa, queso fresco, 	
   cilantro, avocado cream, lime vinaigrette

HOURS
2pm - 5pm     mon - fri

7$ Pl ates

8$ Pl ates

9$ Pl ates



spring 2026

SAUVIGNON BLANC 
CHARDONNAY 
PINOT GRIGIO 

ROSE

PINOT NOIR 
MERLOT 

CABERNET 

classic vodka & gin, queen olives

HAZELWOOD PALOMA
BLACKBERRY BASIL LEMON DROP MARTINI

HOUSE MARGARITA
APEROL SPRITZ

HOURS
2pm - 5pm     mon - fri

6$
5$

9$

10$ Crafted Cocktails

9
9$

$




