SOPHIA $7
5TQAWBEPP),’ KIwl,
LIME, CITRUS SOPA

L ¢

POSE $7
BLACKBERRY, FRESH MINT,
LEMON, erAPEFRUIT S0DA

—

SPIKE T N
wiTy N\

D y $7
pPLE, ORANEE, LEMON,
T CHERRY, GINGER ALE

&l
e

JoRs:

BLANCHE $7
PEACH, TOASTED ALMOND BITTERS,
CINNAMON gARK SYPUP, CREAM

DOLE WHIP $6

ON—ALCOHOLIC PINEAPPLE SOFT SERVE
WHIP IT e000! SPIKE IT WITH A SHOT your FAVORITE spPIRIT!
e m— ———
BAQBAQELLA $4

NON’ALCOHOLIC STPAWBEPQY LEMONADE
spIKE IT WITH A SHOT your FAVORITE sPIRIT/

- -

FLzZy RABBIT $8
SPARKLING HOP WATER

Mmoop 8rRU $10
ASSORTED FLAVORS

y777 i
TOPO CHICO $3

> 1\

CANNED SODA $2
pp. PEPPER &
PEPPER

4
MEXICAN COKE $3
BOTTLE

-
-

Amm———
ATHLETIC $e

NON*ALCOHOLIC

COLDEN ALE

SA
JusT THE HAZE $6
NON—ALCOHOLIC

QOAN TUE
QR CODE FOR
\OUR FULL BEER
£ WINE LIgT!

-

THE OTHER SIDE
EOLDEN pILS $6&
ANTHEM BPREWING

\

\
; \

COCKTAILS

PEACH FLAMINEO $10
AMARETTO, OPANGE,

GARDEN SOCIETY cITeUS VODKA,
cO (OUR LOVE LETTER TO

FRESH PEACH, PROSEC
EDNA'S FAMOUS LLINCH BOX2

ER CLUB SPECIAL $10
HOUSE INFUSED CUCUMBER PRAIRIE VODKA, LEMON & LIME,
SPRITE, CLUB 30DA, SALT RrIM

DEAD APMADILLO PICKLE PECOVERY &
TAJIN RIM

| DICKLEADA $8
our, T'5 HOUSE MIX,

S

E WHIP $6
ON—ALCOHOLIC PINEAPPLE SOFT SERVE
HOT YOUR FAVORITE spIRIT

’ *wHiIP IT 000! SPIKE IT WITHA S

VELVET ELVIS $10
PASPBERRY, LIME, VELVET FALERNLM,

DARK RUM,
TOPPED WITH GINEER GEER

PUMP PLINCH $10
TeOPICAL PUM, MELON LIQUELR, PINEAPPLE,

OPANEE, LEMON

6OLDEN DRILLER $10
APPLE 5YPUP,

e PEDEMPTION pYE RUM CASK, PINE.
y/ TIKI BITTERS
BAPBAPELLA $u
y LEMONADE

NON’ALCOHOLIC STRAWBERR
sspIKE IT WITH A SHOT your FAVORITE sPIRIT!

KAHIKI KA $10
COCONUT pLM, BANANA LIQUEUR, PINEAPPLE,
COCONUT C EAM, DARK ouM FLOAT

4

‘ HATERADE $10
OPANGE LIQUELIR,

MANGO PINEAPPLE VODKA,
BLACIER FREEZE GATORADE

SLACK BETTY $10
PRAIRIE &IN, QLACKBEQQY BRANDY, MINT, LEMON,
8LACKBEQQ’E§, TOPPED wITH sQUIPT
> —enn= ® = ~
L5 TWO STEP $10
BLANCO TEQUILA, LIME, FRESH pRICKLY PEAR, HAQANEQO,
SQUIPT, TAJIN PIM
mennh.e T a
| SINK DONKEY $10
FRESH 5TQAWQEQQY MOSCOW MULE
P T

THE DIRTY HARRY
POTATING COCKTAIL SPECIAL

/Y,

Y



- [ATEINIGHT!.

“DEEZ NUTZ $6
QOA5TED, 5EA50NED, SPQ/TZED wWITH 5MOKED SALT
'CONTAIN5 ECGC WHITE e
- —— o UMITED MENU ﬂUﬂllﬂB’lf,’ .
TO:GOP A IDNIGHT THUvS"DﬂV SﬂTURDﬂV!
S LMMLS PLATE $12
ONION, TOMATO, FETA

MARINATED CLICUMBERS, ION,
CPUMBLE, MIXED OLIVES, EPILLED PITA

e
e1prL DINNER $9
FRIES \
—— -
STATION'S PLATE $12
L AMI, MARINATED

WINES $8
BLE FRIED, sERVED DRY \

TEMPLIRA STYLE gATTER, DOU
WITH THREE SALUCES ON THE SIDE
- —_—

CAESAR SALAD &
ADD GPILLED or FRIED CHICKEN +$3
L OR R =
_ HUMMUS PLATE $12 OLIVES, ROLLED MORTADELLA, SALLAY
~ MAQ/NATED CUCLIMBEQ5, ONION, TOMATO, FETA MOZZAQEL A, CHERRY TOMATOEé, PICKLEﬁ
CPUMBLE, MIXED OLIVES, éQILLED PITA l - - —— - -
e ‘ EASH BURCER $13
1/4 LB PATTY (BLEND OF BPISKET, CHUCK & SHORT e,
£, SOFT ONIONS,
$3.75)

\MERICAN CHEESE! QUREER SAUC
PICKLE, JAPANESE MILK T, CADDITIONAL PATTY 2
ANESE L e

- o m—

- ! — — / -
ZTATION'S PLATE $12
OLIVES, POLLED MORTA ZALAMI, MARINATED
CFEoRY TOMATOES, PICKLES l

THE TONY $1
pPOVOLONE

MOZZARELLA,
LA, CHERE e -
5
*MAKE ‘EM TRASHY oR @OUJEE FOR 52.00.’ 5EAQED 5HAVED QOL06NA, MELTEO
. CHEESE, DIJON MUSTARD, ON A JAPANESE MILK BUN
. FRIED CHICKEN, SACON, BUFFALO SALCE, « " —
QLEL CHEESE COLIMBLE, RANCH THE ELVIS $11
ol BT O T
P BUTTER, HICK
POASTED 955‘25’&’55555‘7{325@5%’%555 erAVY SLICES OF TOASTED DOEAD, SERVED WITH A SIDE OF
/ o CHOCOLATE-DIPPED FPOZEN BANANAS
[ J \ - -
T GENEROLS PORTION SF TOTS, GREEN CHILI QUESO, ’/ OAKE $8
oLUMBLED BACON, AND CHIVES N 1> INCH ALL BEEF HOT 506, MUSTARD,
L GOILLED DILL PICKLE, DELISH, PARSLEY
ENEROLIS PORTION OF TOTS, FINELY SHREDDED ST
\EQR PARM, GARLIC AIOLI, AND BACON J LOADED TOTS $7
GENEROUS PORTION 2F TOTS, GREEN CHILI QUESO,
oLUMBLED BACON, AND CHIVES

5 PORTION OF TOTS, FINELY SHREDDED HERB
ND BACON JAM

SERVED wWITH CHOICE OF 3 SALICES
. s -
o eurcees AU
R VIAKE ‘EM TRASHY OR O es FOR $2.00 MAKE T EeAN FOR $2.00 pARM, GARLIC AIOLL A
% AN OPTIONS (PATTY, CrEEse, MAYO) & GLUTEN-FREE BUN NALABLE: °.
[ )
4 L@, PATTY (BLEND OF SKET, CHUCK & SHORT eiB>, ) or A et ASK
AMERICAN CHEESE, Bugﬁsg(fgg_creo A%OF;A%"{,’O’;sf 5> BLUE CUBESE BUFFALO! ABOUT OUR
LK (TIONAL +$3.7 %) B oNey BARBEQUE! :
4O aRLIC camBAL! ° SOFT QERVE!
GARLIC AlOLI! RAN
CJ

PICKLE, JAPANESE M

HICKEN BREAST, ITALIAN PANKO BPREADING,
euLA PESTO, OLIVE

S MENU B -

. SMOOSHED €
O £0 MOZZARELLA, A2
D DENADE, ROASTED BELL PEPPER
e
F )
) @ ®
CREEKSTONE FARMS L beD BRISKET, CRILLED ONIONS, - .
D AMERICAN CHEESE: O SNEY BEQ SAUCE, PICKLES ° ALITEMS COME WUITH;ERENCH F RIES
. ° T01S FOR Sl MORE!N
- seapED SHAVED BOLOCNS, 2 TED PROVOLONE o Z
LSEC5E, DIJON MUSTARD, A GAPANESE MILK BUN SoILLED CHEESE $2
SLICED GREAD, MERICAN D CHEDDAR CHEESE,
SpAM SAUTEED IN TERIAKY B2 \PED PINEAPPLE SLICE: FasTED TO PERFECTIOR
I e, TeRlyAKI DRIZZLE —_—
~ CORN DOE $5
5 L picKLE PELISH GATTERED COPN 00, CETCHUP & MUSTARD
CHICKEN BITES $5
25 AND PANCH

QUESO, GPILLE
FRIED CHICKEN BIT

12-INCH HOT pOoé,
PIJON MUSTARD

- _—
FLAMBEED BANAI\TAHSE(SIA’I‘\//ASNA#;’ FOSTER STYLED
HOUISE MADE ACON, PEANUT aUTTER, ON THICK ACK ABOUT
WITH A SIDE OF OUR ROTAT ING
DEQCERTY!

% ,
sLICES OF TOASTED BREAD, SERVED
CHOCOLATE—DIPPED FPOZEN BANANAS




	pump bar cocktail menu
	pump tulsa food menu

