
ADD 5 WINGS TO ANY
HANDHELD FOR $7.16

SAUCE CHOICES
MILD 
MEDIUM
HOT HABANERO
WARD (mild sauce + garlic + truffle)
BUFFALO BLEU CHEESE
SWEET HEAT
SWEET CHILI

SOUP & SALADS
CHICKEN CAESAR SALAD  $16
GRILLED CHICKEN, ROMAINE, CROUTONS, PARMASEAN 

SOUP CUP  $5
CHEF’S SELECTION

SOUTHWEST SALAD  $16
GRILLED CHICKEN, PICO, BLACK BEANS, ROASTED CORN, AVOCADO, CHEDDAR
BLEND, TORTILLA STRIPS, POBLANO RANCH

TROPICAL CHICKEN SALAD  $17
GRILLED CHICKEN, SPRING MIX, PINEAPPLE-MANGO SALSA, GRAPES, FETA,
CANDIED PECANS, LEMON VINAIGRETTE

HOUSE SALAD  $8
MIXED GREENS, TOMATO, ONION, CUCUMBER,  CHEESE, CHOICE OF DRESSING
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HONEY CHIPOTLE SANDWICH  $16
BREADED CHICKEN BREAST, PEPPER JACK, HONEY CHIPOTLE SAUCE, TOMATO,
PICKLES, LETTUCE, BRIOCHE BUN

OPEN-FACED GROUPER SANDWICH  MP
FRIED, BLACKENED, OR GRILLED GROUPER, KAISER ROLL, KALE SLAW, TOMATO,
LEMON-CITRUS AIOLI

BAJA TACOS  $18
SHRIMP OR FISH;  FRIED, BLACKENED, OR SAUTEED
FLOUR TORTILLA, KALE SLAW, MANGO-PINEAPPLE SALSA, SRIRACHA AIOLI
SERVED WITH TORTILLA CHIPS & SALSA; ONE PROTEIN CHOICE ONLY

WINGS & TENDERS
CHICKEN WINGS  $17
10 WINGS TOSSED IN SAUCE OF YOUR CHOICE, SERVED WITH BLEU CHEESE & CELERY

CHICKEN TENDERS  $14
4 TENDERS TOSSED IN SAUCE OF YOUR CHOICE, SERVED WITH FRIES & BLEU CHEESE 

MANGO
MANGO HOT HABANERO
BBQ
HOT HONEY BBQ
CAJUN HONEY BUTTER
CAJUN RUB
LEMON PEPPER RUB

ALL WING SAUCES MADE IN-HOUSE
BLEU CHEESE & RANCH MADE IN-HOUSE MAC & CHEESE

$12
OUR SIGNATURE SPIRAL PASTA & SECRET BLEND OF CHEESES
BACON +$2
BBQ PULLED PORK +$3
GRILLED CHICKEN +$4
FRIED CHICKEN +$4

**CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN  MEDICAL CONDITIONS**

IF YOU HAVE A FOOD ALLERGY, PLEASE NOTIFY YOUR BARTENDER OR SERVER
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STARTS & SHARES

FRIED PICKLES  $10
BREADED PICKLE CHIPS, SURGE SAUCE

BARLEY BRUSSELS  $13
PERFECTLY CRISPY BRUSSELS SPROUTS, SWEET CHILI GLAZE, PICKLED PEPPERS
TASTE OF BUFFALO AWARD WINNER 2024 & 2025

BANANA PEPPER DIP  $11
TORTILLA CHIPS

GIANT PRETZEL  $13
BEER CHEESE, SPICY MUSTARD, HONEY CHIPOTLE

QUEEN CITY SLIDERS  $13
BEEF SLIDERS, CARAMELIZED ONION, GARLIC AIOLI, SWISS CHEESE

BACON JAM FRIES  $14
HOUSE-MADE BEER CHEESE, BACON JAM, MOZZARELLA

COLD CRAB DIP  $14
FRESH LUMP CRAB, LIME, MAYONNAISE, CHIPS & CRACKERS PULLED PORK SLIDERS  $13

BBQ PULLED PORK, SURGE SAUCE
CHIPS & CHEESE DIP  $7
TORTILLA CHIPS, BEER CHEESE, SALSA

HANDHELDS SUBSTITUTE GLUTEN-FREE BUN +$2
SUBSTITUTE IMPOSSIBLE OR BLACK BEAN BURGER +$2

SERVED WITH HOUSE-MADE CHIPS
SUBSTITUTE SIDE SALAD +$2  /  FRIES +$2  /  SWEET POTATO FRIES +$3

BACON JAM BURGER  $18
FRESH 1/2 POUND BURGER WITH HOUSE SEASONING, BACON JAM, PEPPERJACK
CHEESE, GARLIC AIOLI, BRIOCHE BUN

SILO BURGER $18
FRESH 1/2 POUND BURGER WITH HOUSE SEASONING, BANANA PEPPER DIP,
CARAMELIZED ONIONS, JALAPENOS, BACON, BRIOCHE BUN

BLTT WRAP  $14
BACON, LETTUCE, TOMATO, TURKEY, SUNDRIED TOMATO AIOLI

SALAD WRAP  SEE PRICING BELOW
TURN ONE OF OUR SALADS INTO A WRAP:
TROPICAL ($17), SOUTHWEST ($16), OR CAESAR SALAD ($16)

ALL AMERICAN BURGER  $16
FRESH 1/2 POUND BURGER WITH HOUSE SEASONING, AMERICAN CHEESE,
LETTUCE, TOMATO, ONION, PICKLES, BRIOCHE BUN

WARD SANDWICH  $16
BREADED CHICKEN BREAST TOSSED IN WARD SAUCE, BLUE CHEESE, TOMATO,
GARLIC AIOLI, ONION, LETTUCE, BRIOCHE BUN

TURKEY BURGER  $16
LETTUCE, TOMATO, ONION, PICKLES, SUN-DRIED TOMATO AIOLI, BRIOCHE BUN

BEEF ON WECK  $18
TRADITIONAL BUFFALO, NY BEEF ON WECK

PULLED PORK SANDWICH  $15
PULLED PORK, BEER BBQ SAUCE, COLESLAW, PICKLES, BRIOCHE BUN

CUSTOMIZABLE CHICKEN SANDWICH  $16
GRILLED OR FRIED CHICKEN BREAST, LETTUCE, TOMATO, ONION, PICKLE,
BRIOCHE BUN, CHOICE OF CHEESE, CHOICE OF SAUCE

PAIR WITH OUR
FLATS & DRUMS PALE ALE!

Specifically formulated to
pair with Buffalo wings!
After a year of R&D, we
created a beer with a

smooth finish that cools the
heat, and coats the palate.

PIZZA LOGS  $12
FRIED CHEESE AND PEPPERONI LOGS, MARINARA DIPPING SAUCE



MOCKTAILS

TROPICAL IMMUNE BOOST  $5
PINEAPPLE JUICE, ORANGE JUICE, GINGER BEER

CUCUMBER SPRITZ  $5
FRESH MUDDLED CUCUMBER, MINT, LIME JUICE, SIMPLE SYRUP, SODA WATER

PALOMO-NO  $5
GRAPEFRUIT JUICE, LIME JUICE, SODA WATER

UTAH SHIRLEY TEMPLE  $5
TRADITIONAL SHIRLEY TEMPLE WITH A SPLASH OF HEAVY CREAM

DIRTY FIZZ  $5
TRADITIONAL CHERRY SODA WITH A SPLASH OF HEAVY CREAM

F.U. AWESOME MOCKTAIL  $5
BLACKBERRY SHRUB, LIME JUICE, GINGER BEER
A RESURGENCE FAVORITE, BUT WITHOUT THE ALCOHOL!

BLACKBIRD CIDER CANS
ESTATE RESERVE - SEMI DRY CIDER
CIDER - DRY  6.9% ABV
MEDIUM-DRY HARD APPLE CIDER WITH A FRUITY APPLE AROMA, CRISP, REFRESHING
TASTE, AND LIGHT FINISH.

RED BARN FARM-STYLE - SWEET CIDER
CIDER - SWEET  4.8% ABV
A TRUE CLASSIC AMERICAN SWEET FARM-STYLE HARD CIDER. WILD FERMENTED
WITH HINTS OF APRICOTS IN THE AROMA AND A REFRESHING, FULL APPLE FLAVOR.

CHERRY BERRY - SEMI SWEET CIDER
CIDER - SEMI SWEET  6.5% ABV
RIPE CHERRY AND BLACKBERRY LEAD A BOLD, FRUIT-FORWARD PROFILE,
BALANCED BY A TOUCH OF SWEETNESS. LIGHT-BODIED, CRISP, AND SMOOTH WITH A
REFRESHING FINISH.

ROTATING SEASONAL CIDER
CIDER - SEASONAL
ASK ABOUT OUR ROTATING SEASONAL CAN!

SPECIALTY COCKTAILS

PALOMA  $12
TEQUILA, GRAPEFRUIT JUICE, LIME JUICE, SODA WATER

THE RESURGENCE  $12
TITOS, GRAPE JUICE, LIME JUICE, SPLASH OF GINGER BEER
TRANSFUSE YOUR DAY!

COOL AS A CUCUMBER  $12
VODKA OR GIN, MUDDLED CUCUMBER, LIME JUICE, SODA WATER

BOURBON SMASH  $12
FRESH BASIL, BOURBON, LEMON JUICE, SIMPLE SYRUP, SPLASH OF SODA WATER

THE DIRTY SHIRLEY  $12
YOU GUESSED IT! A VODKA-INFUSED SHIRLEY TEMPLE

HARD COLA  $12
CAN’T HAVE ONE WITHOUT THE OTHER! THIS IS A CHERRY COKE SPIKED WITH
CAPTAIN MORGAN’S RUM

F.U. AWESOME  $12
VODKA, BLACKBERRY SHRUB, LIME JUICE, GINGER BEER

BRIGHTSIDE VIBES CANNED COCKTAIL  $8
BLACKBERRY-LIME / TANGERINE-STRAWBERRY / PINEAPPLE-PASSION FRUIT /
TAILGATE CRUSH (PEACH-CLEMENTINE)WINE

MOSCATO  $10
STELLA ROSA MOSCATO

CHARDONNAY  $10
BOGLE CHARDONNAY

CHARDONNAY  $14
BEZEL CHARDONNAY

SAUVIGNON BLANC  $10
BOGLE SAUVIGNON BLANC

SAUVIGNON BLANC  $14
DUCK HUNTER SAUVIGNON BLANC

PINOT GRIGIO  $10
BOGLE PINOT GRIGIO

PINOT GRIGIO  $14
SANTA MARGARITA PINOT GRIGIO

ROSÉ  $10
BOGLE ROSÉ

MERLOT  $10
BOGLE MERLOT

MERLOT  $14
J LOHR MERLOT

CABERNET SAUVIGNON  $10
BOGLE CABERNET SAUVIGNON

CABERNET SAUVIGNON  $14
MARTIN RAY CABERNET SAUVIGNON

DON’T SEE YOUR FAVORITE COCKTAIL?
FEEL FREE TO ASK OUR BARTENDERS IF THEY CAN CRAFT A
COCKTAIL YOU LOVE OR ONE THAT MATCHES YOUR MOOD!

LOOKING FOR WIFI?
RESURGENCE GUEST
rbcbeer1

PREMIUM SPIRITS
VODKA
TITO’S
KETEL ONE
GREY GOOSE

GIN
BOMBAY
BOMBAY SAPPHIRE

RUM
CAPTAIN MORGAN
BACARDI

TEQUILA
MILAGROS
CASAMIGOS

BOURBON
JIM BEAM
BUFFALO TRACE
MAKER’S MARK
ASK ABOUT OUR ROATATING SELECTION OF BOURBONS!

SCOTCH
DEWAR’S

WHISKEY
CROWN ROYAL
CROWN APPLE
JACK DANIEL’S
JAMESON
ELIJAH CRAIG

SPIRITS
APEROL
CAMPARI
ST-GERMAINE
BAILEYS
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MORE THAN BEER
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