
 
 

 
   

 
 

Main Courses 

  
GF  GLUTEN FRIENDLY OPTIONS AVAILABE FOR MOST ITEMS 

O 

GF 2 Pc   
Doubled 6” Corn Tortillas filled with Slow- Braised Chipotle Breast & Thigh  
Meat, Lettuce, Cilantro & Green Onions. Served with Salsa & Sour Cream      
Extra Tacos 7  

GF 2 Pc  
Doubled 6” Corn Tortillas filled generously with Fall-Apart Braised Sirloin  
Roast and Melted Cheese. Grilled Crispy & Served w/ Cilantro, Onions & Chili 
Consommé for dipping.  

GF  Pc  Pc   
Doubled 6” Corn Tortillas filled with Grilled Cajun Shrimp, Chipotle Lime Sauce, 
Lettuce, Cilantro & Green Onions. Served with Salsa & Sour Crea  Extra Tacos 7 
 

13” Wheat Tortilla with Mixed Cheese & Black Bean, baked crispy  
& served with Habanero Salsa  and Sour Cream.               Veganizeable        
Sub Chicken or Beef +3 
 

5 Pc 8 Pc  
Hand-Breaded, Yogurt & Herb-Marinated Chicken Breast Strips. 

8 Pc 12 Pc 
Hand-Breaded, Yogurt & Herb-Marinated Chicken Wings. 
 

   
Chopped 1/3lb Fresh Sirloin, Sauteed Peppers, Onions & Mushrooms,  
Topped with Gooey Melted Cheese on a Toasted Artisan 7” Baguette with 
Horseradish Mayo.    Double Meat +5      
         

1/3lb Fresh Sirloin Patty, Onions, Pickles, and Burger Sauce on a Toasted 
Jumbo Brioche Bun. Double Patty +5   Mushrooms +0.75   Bacon +2     
 

1/3lb Sirloin Smash Patty, 2 Strips Bacon, Lettuce, Tomato, Fried Onions,  
Melted Cheese, Pickles, BBQ Sauce & Burger Sauce on a Toasted Jumbo 
Brioche Bun.  Double Patty +5  Add Mushrooms +0.75    
 

Choice of Grilled or House-Breaded Chicken Breast, 2 Strips Bacon, Melted 
Mixed Cheese, Lettuce, Pickle & Horseradish Mayo, on a Toasted Jumbo 
Brioche Bun.    
 

Vegan GF Veg Patty on a Buckwheat Bun with Guac, Lettuce & Pickles.   

GF   
Shredded Romaine Lettuce, Tomatoes, Cucumbers, Bell Peppers, Fresh Herbs 
dressed in Chipotle-Lime Sauce & Shredded Cheese. Topped with Grilled Corn, 
Black Beans, Habanero Salsa, Sour Cream & Fresh Corn Chips.  
ADD CHICKEN/BEEF +5    SHRIMP +7           Veganizeable        
 

 
Crispy Chicken, Chopped Bacon, Romaine Lettuce, Parmigiana Reggiano, 
Croutons, Creamy Garlic Caesar Dressing & Garlic Toast.    Vegetarian  

 
 

Dessert Nachos – Cinnamon Sugar Corn Chips, Syrup & Ice Cream GF  
White & Dark Chocolate Tuxedo Cake– Ice Cream   
Strawberry Cheesecake– Whipped Cream   
Chocolate Panda Cookie Sundae    
 
 
 
 
 

Starters & Sides 
 

 GF/VEGETARIAN 
Fresh Made Corn Chips, Tomatoes, Onions, 
Herbs, Jalapenos, Bell Pepper, Olives, Four-
Cheese Blend, Chipotle Drizzle 
 

Half Platter 18     
Full Platter 28  
Personal 12 
Add Meat +5/10    Add Guacamole +3                  

  GF Side 2.50     Basket 10 

    GF Side 4.50     Basket 14 

 BEEF or VEGETARIAN  
Fresh Cut Fries, Cheese Curds, Gravy 

Side 7     Large 14 

Fries, Cheese Curds, Gravy, Chicken Strips  
Side 10     Large 14 

    GF 
Tots, Mixed Cheese, Fresh Veg, Salsa, 
Chipotle Drizzle   add meat +5     Veganizeable      

Side 10     Large 14 

  GF 
Fresh Cut Fries, Grilled Sirloin, Grilled 
Peppers, Onions & Mushrooms 

Side 10     Large 14 

  GF Side 5.50     Basket 15 

GF BUN AVAILABLE 
Side 8     Full Size 15 

 Side 5.50     Basket 14 

  GF Side 5.50     Basket 14 

 add chicken +5 Side 3.50   Bowl 12 

  GF  add chicken +5 Side 2.50   Bowl 10 

  Fresh Cut Fries, 
Vegan Gravy, Grilled Peppers, Onions & 
Mushrooms 

Side 7     Large 14 

  GF Side 4.50     Basket 14 

 GF Side 3.50   Basket 10 

 GF Side 5.50   Basket 10 

 GF
Veganizeable       

Side 5.50   Large 10 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Extras are 1.50 Unless Specified Otherwise     *denotes vegan friendly.                 
GUACAMOLE*  SMALL 3   LARGE 6        HABANERO SALSA*             

SUZY SAUCE (HOT, HONEY-GARLIC, GINGER & LIME)     HONEY GARLIC      
HORSERADISH MAYO      BUTTERMILK RANCH      HONEY MUSTARD         
NORTHERN HEAT CAYENNE*      HANCH      CHIPOTLE LIME      BBQ          
POMEGRANATE VINAIGRETTE*    BURGER SAUCE      SOUR CREAM        

CAESAR             BEEF GRAVY          VEGAN MUSHROOM GRAVY* 
     

          VEGAN FRIENDLY        VEGETARIAN    GF  GLUTEN FRIENDLYO 
 

 

ALL ITEMS PLUS APPLICABLE TAX. AN 18% AUTO-GRATUITY IS INCURRED ON BILL(S) OF PARTIES OF 6 OR MORE.  ALL CARD & TAP PAYMENTS ARE SUBJECT TO A 2.65% SERVICE FEE. PLEASE NOTE THAT 

“GLUTEN, VEGAN AND VEGETARIAN FRIENDLY” SYMBOLS ARE PROVIDED AS A GUIDE FOR THOSE WITH DIETARY RESTRICTIONS. PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES. OUR FACILITY UTILIZES SEAFOOD, DAIRY, EGGS, 

WHEAT, TREE NUTS, SOYBEANS AND OTHER POTENTIAL ALLERGENS, AND AS SUCH WE CANNOT GUARANTEE THAT YOUR FOOD HAS NOT COME INTO INCIDENTAL CONTACT WITH THESE ITEMS. WE *DO NOT* HAVE A DEDICATED GLUTEN FREE 
FRYER SO ALL ITEMS THAT ARE FRIED CANNOT BE CONSIDERED FREE OF GLUTEN.  PLEASE ALLOW US TO GUIDE YOU TOWARDS LOWER RISK ITEMS OR OFFER ACCOMMODATIONS ON HOW DISHES ARE PREPARED IF YOU HAVE 

FOOD ALLERGIES SUCH AS NUT, CELIAC OR DAIRY ALLERGY.  

 

 


