
*This item may contain raw or undercooked ingredients. Consuming raw or undercooked meats, poultry, fish or 
eggs may increase your risk of food borne illness, especially if you have a medical condition.

MUSHROOM RISOTTO  
BAKED POTATO (Loaded Add -1) 
SWEET POTATO FRIES 
ASPARAGUS 
BROCCOLI 
MASHED POTATOES  
(Loaded Add -1)

TRUFFLE FRIES (Add -1.49) 
SKIN-ON FRIES  
TATER TOTS 
ONION RINGS 
BRUSSELS SPROUTS 
HOUSE SALAD 
MAC & CHEESE (Add -2.49) 

SIDES

The Certified Angus Beef ® brand: 
Amazingly tender. Incredibly juicy. 
Full of flavor.

BAVARIAN PRETZEL -10
Warm Bavarian pretzel brushed with butter and sea 
salt. Served with house-made mustard cheese sauce 
and honey dijon mustard for dipping.  

CHICKEN WINGS (6) -8 (12) -15
Fresh jumbo wings tossed in your choice of sauce 
and served with celery and ranch or bleu cheese.   
Get ’em charred at no additional cost. 
Hot, BBQ, Sweet Thai Chili, Honey Sriracha,  
Ginger Sriracha, Boom Boom and Garlic 
Parmesan.

BUFFALO CHICKEN TOT-CHOS -12
Tater tots topped with grilled chicken, tossed in 
Buffalo hot sauce, with lettuce, tomatoes, red 
onions, jalapeños, Hyde's house-made cheese sauce 
and smoked cheddar cheese. 

CHEESE AND CHARCUTERIE - 18
Chef’s daily selection of meats and cheeses 
accompanied by fruit, nuts, and fresh baguette.

BEER-BATTERED CHICKEN FINGERS -10
Five beer-battered fresh local chicken tenders with 
your choice of dipping sauce and skin-on fries.

IRISH POUTINE - 11
Skin-on fries, topped with brown gravy, Hyde's 
house-made cheese sauce, shaved corned beef and 
green onions.

IRISH NACHOS -11
Sliced thin fried potatoes topped with bacon, 
tomatoes, green onions, jalapeños and Hyde’s 
house-made cheese sauce. Drizzled with jalapeño 
ranch sauce.  
Add Certified Angus Beef ® *petite filet for -7

APPETIZERSAPPETIZERS

PICKLE CHIPS -7
Fresh crisp dill pickle slices hand-breaded and 
served with ranch dipping sauce. 

SPINACH ARTICHOKE CUPS -8
A blend of creamy spinach, tender artichokes, 
melted Asiago and Parmesan cheeses, topped with 
diced tomatoes and served in baked wonton cups.

*AHI TUNA TOWER - 12
Layers of fresh Ahi Tuna, cucumber, and red radish, 
dressed with a sesame-ginger dressing, served with 
house-made wonton chips. 

PORK BELLY TACO - 12
Savory pork belly tossed in a hoisin glaze, topped 
with pickled Asian slaw. Served in flash-fried 
tortilla shells.

FRIED BACON PIMENTO  
CHEESE BALLS - 10
House-made pimento cheese and bacon bits tossed 
in panko crust, topped with sweet pepper jelly. 

TRUFFLE ASIAGO FRITES - 7
Crispy, skin-on-fries, tossed in truffle oil and Asiago 
cheese.

GRILLED SHRIMP BRUSCHETTA - 12
Grilled jumbo shrimp with ripe tomatoes, basil, 
olive oil, and garlic. Served over a hand-cut 
baguette and drizzled with a balsamic glaze.

ZUCCHINI FRITES - 7
Fresh-cut zucchini lightly fried in a crispy panko 
crust, served with boom boom sauce. 
 

SHAREABLES

SMALL PLATES


