
Draft
STEEL TOE SIZE-7  7/8.5  
7%; american ipa  

CASTLE DANGER CREAM ALE  7/8.5 
5.5%; cream ale

SURLY HELL  6/7.5 
4.5%; munich helles lager 

FULTON LONELY BLONDE  6/7.5 
4.8%; blonde ale

STELLA ARTOIS  7.5/9 
4.8%; belgian pilsner

LA FIN DU MONDE  9    
9%; belgian tripel

SOCIABLE FREEWHEELER  7/8.5 
4.6%; dry  cider 

GUINNESS STOUT  7.5/9  
4.2%; irish dry stout  

COORS LIGHT  5/6.5  
4.2%; light lager 

SUMMIT EPA  8/9.5  
5.3%; extra pale ale

LUPULIN FASHION MULLET  8/9.5  
6.5%; east coast ipa

ODELLS SIPPIN’ PRETTY  7/8.5 
4.5%; fruited sour ale

INDEED MEXICAN HONEY  8/9.5 
8% abv, honey imperial lager

MODIST  
AMONGST THE MADNESS  8/9.5 
4.5% abv, oak aged kolsch

SIERRA NEVADA  
CELEBRATION ALE  8/9.5 
6.8% abv, fresh hop ipa 

MODIST BITE SIZE  8/9.5 
6.7% abv, double chocolate & vanilla stout

Bottles & Cans
STEEL TOE PROVIDER  6 
5%; blonde ale

SURLY FURIOUS  8 
6.7%; american ipa 

BLUE MOON  7 
5.2%; belgian white

WHITE CLAW  6 
5%; hard seltzer  
(mango or  black cherry)

LOON JUICE HONEYCRISP  7 
5.5%; hard cider 

CHIMAY GRAND  12 
9%; belgian strong dark

CORONA  5 
4.6%;  mexican lager

MILLER LIGHT  4 
COORS LIGHT  4 
MICH GOLDEN LIGHT  4 
MICH ULTRA LIGHT  4 
BUD & BUD LIGHT  4 
PBR TALL BOYS  4 
GRAIN BELT PREMIUM  4

Craft Cocktails
McCOY’S OLD FASHIONED  12 
buffalo trace bourbon, sazerac rye, piloncillo, 
root beer bitters, orange bitters, cherry 
bark vanilla bitters

ROSA AMERICANA  10 
cocchi rosa vermouth, berry infused campari, 
lemon, bubbly h2o

HOT BUTTERED RUM  9 
plantation o.f.t.d. artisanal aged rum, allspice, 
vanilla, cinnamon, butter

ESCAPE THE WINTER  11 
strawberry, lime, tequila, creme de flora, 
tonic water

GRAND WAY SPRITZ  10 
blackberry, lavender, lemon, dill,  
aquavit, prosecco

McCOY’S MARGARITA   7  
sauza tequila, cointreau, lime juice, simple 
syrup, splash of grand marnier

SANGRIA  9 
rhubarb, strawberry, peach, rosé, white wine

TEQUILA FUNRISE   7  
sauza tequila, triple sec, orange, cranberry, lime

MULE(S)  9 
earl giles ginger beer with your choice of 
vodka/gin/rum/bourbon/tequila

HARD’VEST MOON CIDER  10 
sociable ciderwerks freewheeler, maker’s 
bourbon, apple cider syrup

McCOY’S 75   8 
svedka citrus, simple syrup, lemon, sparkling 
wine, raspberry

 

Brunch Cocktails
HOUSE BLOODY MARY   6 
vodka, garden variety bloody mix, lemon, olive

GRAND McCOY’S MARY   10 
double titos vodka, housemade spicy bloody 
mix, skewer of lemon, cheese curd, meat 
stick, pickle spear, olive

GREYHOUND  8 
vodka, fresh-squeezed grapefruit juice

$1 off
HOUSE WINE, WELL DRINKS, & PINTS

$1.50 off
23 OZ GIPPERS

$2 off
MARTINIS & McCOY’S OLD FASHIONED

$3 off
STARTERS, WINGS, & PIZZAS

4-6 PM DAILY  //  DINE-IN ONLY

Happy Hour

McCoy’s Public House will add a 3% employee wellness service charge to our guest checks. 

White Wine
BREAD & BUTTER CHARDONNAY  9/35

PHANTOM CHARDONNAY  11/43

GIESEN SAUV BLANC  9/35

ENTWINE PINOT GRIGIO   8/31

DOMAINE BOUSQUET ROSÉ   8/31 

EVOLUTION RIESLING   9/35

HOUSE WHITE   7.5

Red Wine
BREAD & BUTTER CABERNET   9/35

WENTE SANDSTONE MERLOT  11/43

TRAPICHE MALBEC   9/35

CHLOE PINOT NOIR   10/39

FREAKSHOW ZINFANDEL   11/43

JOEL GOTT PALISADES   12/45

HOUSE RED   7.5

Sparkling Wine
LA MARCA PROSECCO (187mL)  8

CRISTALINO CAVA BRUT ROSÉ  
(187ml)  8

Due to the current capacity 

restrictions, please limit 

your stay with us to 90 

minutes. Masks are  

required unless seated.


