Fresh lemonade and Jack Daniels Tennessee Honey Whiskey

10

Camarena Reposado tequila, Brovo Orange Curacao, fresh sours and
black sea salt 12
Bourbon, triple sec, smoked maple syrup, lemon juice and Angostura
bitters 12
Gin, Brovo Orange Curacao, lemon juice, honey & a split of Prosecco
Shareable 17
Bourbon, fresh sours, club soda and fresh mint 12
Bourbon barrel root beer & draft lager served boilermaker style

9

Vodka, lime juice, peach puree, ginger beer and bitters
Shareable 15
New Amsterdam vodka, orange liqueur, fruit
puree, fresh sours and club soda 10
flavors: traditional, strawberry, peach or
blood orange

Bourbon, stone fruit, fresh sours, club soda
and a Luxardo cherry 12
New Amsterdam gin, cucumber, lime juice &
tonic water 10
= A Gigglewaters Favorite

Pre-prohibition style Old Fashioned with Four Roses bourbon, bitters
and Demerara syrup topped with a Luxardo cherry and a flamed orange. Served on a big rock 10 Smoke it for +1.5

A dirty martini made with olive brine and olive tincture; served with
blue cheese stuffed olives 12
Four Roses bourbon, Cocchi di Torino vermouth and cherry tobacco
bitters 13
New Amsterdam vodka, iced coffee, Kahlua & cream 12
Camus VS, Brovo Orange Curaçao, lemon and a sugar rim 13
Old Forester 100 proof, Peychauds & Angustora bitters, honey syrup
and an Absinthe wash 12

Four Roses bourbon, Cappelletti Aperitivo and Sweet
Vermouth. Served on a big rock 11

Chateau Souverain, California
Glass 7
Bottle 28

Astoria, Veneto Italy
Glass 8
Bottle 32

Silverado, Carneros CA
Bottle 68
Bex, Mosel Germany
Glass 7
Bottle 28
Conundrum, Napa Valley CA
Glass 12
Bottle 48
Whitehaven, Marlborough NZ
Glass 10
Bottle 40

Chateau Souverain, California
Glass 7
Bottle 28

Le Grand Noir, Southern France
Glass 8
Bottle 28

Louis Martini, Sonoma CA
Glass 11
Bottle 44

J Vineyards “Black Label”
Sonoma-Monterey, CA
Glass 13
Bottle 52

Caymus, Napa Valley CA
Bottle 150

Gascon, Mendoza Argentina
Glass 9
Bottle 36

Freakshow, Lodi CA
Glass 12
Bottle 48

The Biker, Paso Robles CA
Glass 12
Bottle 48

Veuve Cliquot, Champagne France
Bottle 100
Risata, Asti Italy
Glass 8
Bottle 32
La Marca, Veneto Italy
Split 11
LaLuca, Veneto Italy
Split 9

Champs de Provence, Provence France
Glass 10
Bottle 40

Bud/Bud Lite, American Pilsner
4
Copper Tail Night Swim, Porter
5
Corona, Mexican Lager
5
Dogfish 60 Minute, India Pale Ale
4

Hoegaarden, Belgian Wheat
5.5
Michelob Ultra, American Pilsner
4
Shöfferhofer Grapefruit, Hefeweizen
5.5
Sweetwater 420, Extra Pale Ale
5

Pabst Blue Ribbon, American Lager
(16oz Tallboy)

3.5

Two Henry’s, Seasonal Cider
5.5

Please see our display for today’s featured
beers & pricing.

Ask about our seasonal selections!

Monday through Friday
3-6pm

Stella
House Chardonnay & Cabernet
Gigglejuice
Work in a restaurant,
bar or hotel? Join us Monday
Old Fashioned
nights from 4-10 & get a
with
Plus 50% off all popcorn!

Every.
Cocktail.
Work in a restaurant,
bar or hotel? Join us Monday
Purchased.
nights from 4-10 & get a
with
Every.
We know how
hard you work.
Cocktail.
You deserve all the effing
Frito Pie you can handle.
Purchased.
We know how hard you work.
You deserve all the effing Frito Pie you can handle.

Your favorite corn chips loaded
up with our in-house chili, melted
cheese, jalapenos and sour cream.
Trust us on this one. 10

Topped with butcher block bacon
scallions, jalapenos and melted
cheddar cheese; drizzled with ranch
dressing 10

Fries smothered in brown gravy
and mozzarella cheese 8

Chef selection of delectable cheeses,
spreads and assorted nibbles 16

Our gourmet hulless white popcorn served with your choice of topping.

sm 5

lg 7

with a hint of citrus

sm 7

lg 9

= A Gigglewaters Favorite

fresh garlic, butter & parmesan cheese

sm 6

lg 8

cookie butter & chocolate covered peanuts

sm 7

lg 9

Select your dipper.

8

8
9
7

9
Select two of our house-made dipping sauces.
 Thai Chili

 Beer Cheese

 Sriracha Ranch

 Disco Dip

 Garlic Aioli

 Bourbon BBQ

 Pimento Cheese

 Russian Relish

 Buttermilk Ranch

 Blue Cheese Remoulade

 Sweet Teriyaki

 Honey Mustard

 Truffle Aioli

 Malt Vinegar Aioli

 Horseradish Aioli

 Guacamole

Extra sauces $1 each

All of our burgers are 100% Wagyu beef cooked to medium, unless
otherwise requested. Served with french fries. Substitute onion tanglers
or a side salad +2 or sautéed green beans +3
Substitute a meatless Impossible Burger™ at no extra charge.

Our hand formed Wagyu beef patty
topped with lettuce and tomato 13
Add Cheese +1 Add Bacon +2
Make it a double +5

Topped with butcher block bacon
onion straws, cheddar cheese and
bourbon bbq sauce 15

Topped with crumbled blue cheese
and butcher block bacon 15

Topped with bbq pulled chicken,
onion tanglers & gouda; drizzled
with bourbon bbq sauce 16
Topped with fries, brown gravy disco
dip and melted mozzarella 14
Topped with mozzarella, tomatoes
and fresh basil. Drizzled with a
balsamic reduction 14

Topped with cheddar cheese, horse
radish aioli and potato chips 14

Topped with butcher block bacon
and bacon strips, cheddar cheese,
french fries and a fried egg 16

Our hand formed Wagyu beef patty
topped with house-made mac and
cheese 15

Topped with grilled pineapple rings
butcher block bacon, and a sweet
teriyaki glaze 15
Topped with swiss cheese, sautéed
mushrooms and caramelized onions
14

Delicious and completely meat free!
An Impossible Burger™ topped with
lettuce, tomato & cheddar cheese 13

= A Gigglewaters Favorite

All of our quarter pound all beef hot dogs are bacon wrapped and
deep fried, unless otherwise requested. Served with french fries.
Substitute onion tanglers or a side salad +2 or sautéed green beans +3

Our classic bacon-wrapped Giggle Dog.
Deep fried and delicious! 8
Topped with chili & cheddar cheese 10
Topped with chili, cheddar cheese, sliced
jalapenos, scallions, sour cream and Fritos

13

Topped with cream cheese, scallions and everything bagel seeds

13

Topped with american cheese, guacamole and a fried egg 13

Topped with grilled pineapple, scallions and a sweet teriyaki glaze 10
Topped with mac and cheese, butcher block bacon, onion straws and
bourbon bbq sauce 14
Topped with sautéed mushrooms, onions and swiss cheese 11

The consumption of raw or undercooked meats, poultry, seafood, shellfish or eggs may
increase your risk of foodborne illness.

Served with french fries. Substitute onion tanglers or a side salad +2
or sautéed green beans +3

Crispy fried chicken sandwich
topped with pickles, bourbon bbq
sauce and house-made pimento
cheese 13
Grilled chicken sandwich topped
with pineapple, scallions & a sweet
teriyaki glaze 11
Grilled chicken sandwich topped with
butcher block bacon, guacamole and
potato chips 14
Crispy fried chicken sandwich topped with butcher block bacon and
Sriracha ranch sauce 13

Looking to add a little sizzle? Accentuate your greens with a 6oz
center cut filet mignon for an additional $15

Tender baby lettuce wedges served with diced grilled chicken breast,
butcher block bacon, farm fresh hard boiled eggs, tri-colored heirloom
tomatoes, guacamole and blue cheese crumbles 14
Topped with fresh mozzarella slices, tri-colored heirloom tomatoes and
sweet basil; drizzled with a balsamic reduction 11
Add diced grilled chicken +5

Served with crispy fried chicken, tri-colored heirloom tomatoes, corn &
bean salsa, cucumbers, Wisconsin cheddar cheese & Fritos. Tossed in our
housemade buttermilk ranch dressing 13

Classic comfort food gets taken to a whole new level.

Mac and cheese made with three different cheeses, white truffle oil and
a porcini mushroom blend 15
Mac and cheese topped with bbq pulled chicken, gouda cheese and
butcher block bacon; drizzled with bourbon bbq sauce 15
Mac and cheese done Caprese style with tomato, mozzarella and fresh
basil; drizzled with a balsamic reduction 14
Classic comfort meets ultimate indulgence! Our famous mac and cheese
made with 4oz of lobster, topped with a full claw & bacon-infused
panko crust 22

A grown up version of a childhood staple made with our housemade
pimento cheese & roasted poblano peppers; grilled on white bread 9
Grilled chicken breast topped with fresh mozzarella, tri-color heirloom
tomatoes and fresh basil; drizzled with a balsamic reduction. Served with
sautéed green beans and a side salad 15
Crispy fried chicken breast and a fluffy Belgian style waffle; served with
maple syrup & a side of cookie butter 14

6oz center cut filet mignon served with french fries and a side salad
25
6oz center cut filet mignon paired with our lobster mac and cheese,
seasonal vegetables and a side salad 42

Coke, Diet Coke, Cherry Coke, Root Beer, Ginger Ale or Sprite
Traditional
3.5
Strawberry, Cucumber Mint or Grilled Plum
Sweet or Unsweet

3

2.5

5

Saratoga Springs 28oz
(sparking or still)

6

Assorted Varieties 3
We proudly serve Café Vino Tinto’s freshly ground Costa Rican
Coffee (only for closers) 3

A Gigglewaters exclusive! Much lighter and
less sweet than a traditional cheesecake but
even more delicious! 8
Joey Biscotti’s bourbon glazed pound cake grilled
to perfection. Topped with vanilla ice cream and a
bourbon caramel drizzle 7
A must-try for key lime pie fans. The blue ribbon winner at the American
Pie Counsel’s National Championship 7
Velvety rich & delectably dense flourless chocolate cake smothered in melted
peanut butter and topped with crushed peanuts 9

Our theater is available for your
next big event, corporate meeting
or private party.
Email info@gigglewaters.com for
details.

Give someone
the Giggles!
Gift cards available for
purchase today!

Tag Us!
/Gigglewaters
@TheGigglewaters



