- APPETIZERS -

LOADED POTATO SKINS $14

Fried Potato Skins Loaded with
our House Cheese Blend and

Bacon Blend, finished off in the
oven, served with Sour Cream.

WISCONSIN WHITE CHEDDAR S11
GARLIC CHEESE CURDS

Served with Marinara Sauce

BONELESS CHICKEN WINGS $15

Boneless Chicken Wings tossed
in your choice of sauce:
Buffalo, Honey Garlic, BBQ, or
Thai Peanut

BULL BITES $16

Black Angus Sirloin Tips
Sautéed in Bourbon Sauce, with
Shaved Jalpeno and Onion
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- GREENS -

PINEAPPLE AVOCADO SALAD $16

House Blend Greens tossed with
Bacon, Grilled Pineapple,
Avocado, and topped with
Grilled Chicken and Hot Bacon
Dressing

COBB $16
Our House Lettuce with Bacon,
Crumbled Gorgonzola, Hard
BoiledEgg, Grilled Chicken, Cheese,
Grape Tomato and Avocado with
choice of Dressing. **GF

DINNER SALAD S11
Our House Lettuce with Tomato,
Cucumbers, Shredded Cheese, Red
Onion, Shaved Carrots,Croutons and
€hoice of Breseifg**VG

Add: Sirloin Steak $11, Shrimp $9, or
Chicken $7

THAI CHICKEN $16
Julienne Chicken tossed with

Shaved Jalapeno, Shredded

Carrot, House Blend Lettuce and

our Thai Peanut Dressing,

topped with Toasted Ramen

Noodles and Fresh Lime.

Substitute Lentils for **VG, or

Straws
- FLAT BREADS -
Gluten free crust $2
MARGARITA $14

Garlic Olive Oil, Grape
Tomatoes, Fresh
Mozzarella, Balsamic Glaze
& Fresh Basil **VG

THAI CHICKEN $15

Grilled Thai Chicken, House
Peanut Sauce, Shredded Carrot,
Caramelized Pearl Onion, Shaved
Jalapeno, Green Onion, Chopped
Cashews and Fresh Lime

CLASSIC ITALIAN $15

Iltalion Sausage, Pepperoni,
Seeisrese=Ci=PepPers

CHICKEN BACON RANCH $15

Grilled Chicken, Diced
Bacon, Mozzarella Cheese,
Caramelized Pearl Onion
laced with our House Ranch
Dressing.
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- BURGERS & HAND HELDS -

Served with your choice of Chips or Fries, Sub a Side Salad or
Cup of Soup for $4. Gluten Free Bun $2

THE CLASSIC $16

Craft Blend Burger, Choice of
American, Cheddar, Swiss or
Pepperjack, Lettuce,Tomato, Onion
Add Bacon $2

HAWAIIAN BURGER $17

Craft Blend Burger, Canadian Bacon,
Grilled Pineapple, Goat Cheese, and
Teriyaki Glaze

BRISKET BURGER $17

Craft Blend Burger, Cheddar Cheese,
Smoked Brisket, BBQ Sauce, and Onion
Straws

TERIYAKI CHICKEN $17

Grilled Chicken Breast, Goat Cheese,
Grilled Pineapple, Teriyaki Glaze

STEAK SANDWICH $19

1/2Ib Grilled Black Angus Sirloin, Sautéed
Portabella Mushrooms, Caramelized
Onions, Red Chimichurri Sauce, Served
open-faced on Texas Toast

TURKEY CLUB $17

Shaved Turkey, Lettuce, Tomato,
Bacon, Cheddar Cheese, Avocado,
Garlic Aoili stacked on Three Slices of
Texas Toast.

- A LA CARTE SIDES-
S6

Baked Potato - French Fries - Twice
Baked Potato - Mac & Cheese -
Wild Rice Pilaf - Potato Puree

BRISKET MAC & CHEESE
GRILLED CHEESE $17

Smoked Bacon, House Mac &
Cheese, Smoked Brisket & BBQ
Sauce on Texads Toast

CHICKEN BACON RANCH WRAP $16

Grilled or Crispy Chicken, Romaine
EEiFEE e Lo NG EETS PReRe CEBCIC oS
Cheddar Cheese, House-RANeh;
Wrapped in a Black Bean Tortilla

BBOQ WRAP $16
Apple Cider Pulled Pork, Smoked
Brisket, Asian Slaw, BBQ Sauce,
Cheddar Cheese. Wrappedima

Black Bean Tortilla.

RUEBEN OR RACHEL $17
Corned Beef or Turkey,

Sauerkraut, Swiss Cheese &

Thousand Island dressing on

Grilled Marble Rye.

-TURN MENU-

Ask your server about our
turn menu! Gourmet hot dogs &
more!

Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may

increase your risk of foodborne iliness.

**VG-vegetarian, V-vegan, & GF-gluten Free



