
SHORTY’S MEX
Birria Taco $7 
Slow Cooked Shredded Beef Chuck / 
Chihuahua Cheese / Flat-Top Fried 
Tortilla / Onion / Cilantro / Braising 
Jus for Dipping

Chicken Tinga Taco $6 
Roasted Chicken with House-Made 
Chipotle & Tomato Sauce / Queso 
Fresco / Crema / Cilantro

Quesadilla $11.5 
Chihuahua Cheese / Pico de Gallo. 
Served with a side of Salsa Roja 
+  $4 Chicken or +$5 Birria 

SHAREABLES
Wings $14.5 
1 lb of Wings Served with Buttermilk 
Ranch. Choice of Buffalo / Red Hot 
Honey / Maple Bourbon BBQ / Dry 
Jamaican Jerk 

Smash Burger Sliders $11  
All Natural Beef / American Cheese / 
Sweet Pickles / Tomato Jam / Chile 
Mayo / Mediterra Brioche Bun

Short Rib Sliders $13  
Braised Short Ribs / Pickled Red 
Onion / Horseradish Cream / 
Mediterra Brioche Bun

Queso Fundido $10 
Queso Blanco / Pico de Gallo / 
House Fried Corn Chips   
+  $4 Chicken or +$5 Birria 

A Pizza Boxa Nachos $14 
Tortilla Chips / Queso / Black Beans / 
Salsa Roja / Crema / Pico de Gallo / 
Pickled Red Onions   
+ $4 Chicken or +$5 Birria 

Wachos $15 
Swap the Tortilla Chips for  
Waffle Fries!!!!

ENTREES
Short Rib Mac & Cheese $23 

Braised Short Ribs / House Gravy /  
Cheese Wiz / Fontina /  

American Cheese / Shells

Shrimp & Grits $19 
Cheddar Grits / Three Shrimp /  

Calabrian Chili Bacon Jam

House Ribs Half Rack $24 / Full Rack $40 
Maple Bourbon BBQ / Choice of Two Sides. 

BIG BUNS
Cubano $14.5 
Roasted Pork / Smoked Ham / Swiss Cheese /  
Sweet Pickles / Yellow Mustard / Telera Roll.  
Served with Lightly Dressed Field Greens.

Chicken Milanese $16 
Pounded & Fried Panko Chicken Breast / Queso 
Fresco / Black Bean Puree / Tomato / Pickled Red 
Onion / Field Greens / Lemon Herb Mayo. Served  
with Lightly Dressed Field Greens.

Cheesesteak $15 
Shaved Ribeye / Charred Peppers & Onions / 
American Cheese / Cheese Wiz / Hoagie Roll

GREENS
Cobb $13 
Chopped Romaine / Chicken  
Breast / Avocado / Grape 
Tomatoes / Blue Cheese / Roasted 
Sweet Potato & Corn Salad / 
Everything Bagel Dressing

Pittsburgh Steak $14.5 
Chopped Romaine / Shaved  
Ribeye / Chopped Waffle Fries / 
Grape Tomatoes / Cheddar Cheese 
/ Pickled Red Onions / Croutons / 
Ranch Dressing

Shorty $12.5 
Field Greens / Fontina /  
Grape Tomatoes / Roasted Corn / 
Croutons / Creamy Lemon  
Herb Dressing

SIDES: VEGETARIAN COLLARD GREENS  $6 
MAPLE BUTTER  CORNBREAD $6 
PORK N’ BEANS $5.5 MAC & CHEESE $5.5 
TOASTED MARSHMALLOW SWEET POTATO MASH $5.5 
SLAW   $5  ROASTED SWEET POTATO & CORN SALAD $6 

SAMMIES
X // SERVED WITH WAFFLE FRIES OR SLAW // X

Smash Burger $15 
Two Smash Patties / American 
Cheese / House-Made Cheese Wiz / 
Candied Pork Belly / Sweet Pickles 
/ Charred Tomato Jam / Smoked 
Pepper Mayo / Brioche

BBLT $15 
Candied Pork Belly / Bacon / 
Tomato / Romaine / Charred  
Tomato Jam / Pepper Mayo / 
Challah

4 Cheese Grilled Cheese $13 
American / Swiss / Fontina / 
Jarlsberg / Sliced Brioche.  
Served with a side of Tomato Jam 

Classic Chick $13 
Fried Chicken Breast / Bacon / 
Shaved Romaine / Tomato /  
Duke’s Mayo / Brioche

Messy Chick $13 
Red Hot Honey Fried Chicken 
Breast / Ranch Drizzle / Slaw / 
Brioche

Shorty Melt $15 
Braised Short Ribs / Horseradish 
Cream / Fontina / Challah /  
House Gravy for Dipping

WAFFLE FRIES
Short Rib Poutine $16.5 
Waffle Fries / Braised Short Ribs / 
Cheddar Cheese Curds / Shorty’s  
House Gravy

Pot Pie $14 
Waffle Fries / Cheddar Cheese / 
Confit Chicken / Mixed Veggies / 
Chicken Gravy 

Cheeto $11 
Waffle Fries / Crushed Cheetos / 
Cheeto Buffalo Ranch

FRIED CHICKEN
Family Platter $49 
Two Breasts / Two Thighs / Two 
Legs / Two Wings. Choice  
of Sauce & any Four Sides.

Half Chicken $25 
Breast / Thigh / Leg / Wing. 
Choice of any Two Sides.

Two Piece $13 
Mix & Match your Meat.  
Choose from White or Dark Meat.

Chicken & Waffles $18 
Two Fried Breasts / Chopped 
Bacon / Powdered Sugar /  
Hot Honey

GERBER’S FARM CHICKEN
Pick Your Sauce: 
Hot Honey 
Maple Bourbon BBQ  
Ranch 
Red Hot Honey 
Morita Chile Sauce



SWEET THANGS 

CRAFT COCKTAILS0

Shorty’s Pink Drink $12 
Boyd & Blair Cucumber / 
Watermelon Pucker / Lime / Agave

Sour Gummy Worm $14 
Shorty’s Batch x5 Mix  / Lime / 
Lemon / Agave / Orange

La Flama Blanca $12 
El Jimador Blanco / Coconut  
Syrup / Lime / Cholula 

Lavender Haze $12 
Empress 1908 Gin / Lavender  
Syrup / Lemon 

Berry Smash $12 
Crown Royal / Muddled Mint / 
Blueberry Syrup / Lemon

Zombie Killer $12 
Rum Blend / Pink Grapefruit  
Juice / Lime / Spiced Syrup 

Blue Popsicle Martini $10 
Raspberry Vodka / Blue Curacao / 
Agave / Lemon

Tito’s Seasonal Mule $12 
Tito’s / Muddled Mint / Seasonal 
Fresh Fruit / Lime / Simple Syrup / 
Ginger Beer

Shor “Tea” $12 
Xplorer Peach Bourbon / Tea / 
Demerara / Lemon

DRAFT COCKTAILS 
Draft Fashioned $10 

David E Red Bourbon / Demerara / Angostura  
Bitters / Orange Rind

Tallien Daiquiri $10 
Maggie’s Farm White Rum / Lime / Strawberry Syrup

Nitro Cold Brew Martini $10 
Maggie’s Farm Coffee Liqueur / Vodka /  

La Prima Coffee / Demerara

Marg Under Pressure $10 
El Jimador Tequila / Agave / Lime

FREE SPIRITS
SUPER TASTY & NON-ALCOHOLIC 

Fauxijito $6 

Seedlip Garden 108 / Pressed Apple / Mint / 
Elderflower Syrup / Soda

Mockarita $6 

Classic or Strawberry / Seedlip Garden 108 /  
Lime / Muddled Orange / Agave

Espressno $6 

Seedlip Spice 94 / Cold Brew / Demerara

WINE 

Pinot Grigio $15  
Anywhere Cellars (355 ml Can) 

Pinot Noir $15  
Anywhere Cellars (355 ml Can) 

Prosecco $12

SLUSHIES 

Cherry Limeade $10 
Cherry Vodka / Lime / Lemonade / Demerara

Seasonal Frosé $10 
Rosé Secret Stash / Seasonal Fruit

BOTTLES & CANS
Troegs Sunshine Pils $5

IC Light Mango $5

East End Along Came A Cider $7

3 Floyds Zombie Dust $7

Fat Heads Head Hunter $7

Stone Buenaveza Salt & Lime Lager $6

White Claw $7 
Black Cherry / Peach / Watermelon

Arizona Hard Green Tea $6

High Noon $9 
Lime / Mango / Grapefruit 

Corona $7

Michelob Ultra $6

Allagash White Ale $8

NON ALCOHOLIC 
Athletica Golden $7

Athletica Haze $7

Lagunitas Hoppy Refresher Seltzer $7

Red Ribbon Soda $5 
Root Beer / Cherry Soda /  
Jamaica’s Finest Ginger Beer

LIL’ JARS of HAPPINESS
DESSERTS BY ZOE PECKICH // WINNER OF FOOD NETWORK’S 
SUMMER BAKING CHAMPIONSHIP!

Strawberry Shortcake $12  
Angel Food Cake / Strawberry  
Filling / Pastry Cream /  
Whipped Cream

Key Lime $12 
Key Lime / Graham Cracker 
Crumble / Whipped Cream

Banana Pudding $12 
Banana / Vanilla Wafers /  
Pastry Cream / Whipped Cream

CHURRO  
  WAFFLE $12 

Crispy Waffle /  
Cinnamon Sugar / Chocolate Sauce 
/ Dulce de Leche / Whipped Cream

S’MORES $12 
Gooey Chocolate / Toasted  
Mini Marshmallow. Served  

with Graham Crackers


