SAND HILLS SACK LUNCH

Crispy fried mountain oysters, our “see”
food 13.99

HOMESTYLE
ONION RINGS

BLACK ANGUS PRIME RIB STRIPS

Refreshingly not that
good for you 9.99

CANDIED BURNT ENDS

LOADED BISON
FRIES

Rioting in the streets would occur if these fell
off the new menu. Half 12.99 Full 16.99
Pig, que & beer battered onions. Choose
sweet, spicy, bourbon or garlic parm. 12.99

Crispy fries topped with cheese, spicy
bacon, Sparky’s buffalo & fresh pico 8.99

SALMON DIP SKILLET

Cream cheese, salmon and scallions in a creamy
dip served with grilled baguette slices. 12.99

RED ANGUS SKILLET

Chunks of seared angus steak in a hot skillet
topped with fried onion. Choose bourbon,
garlic parm or black & bleu. 11.99

CITRUS SHRIMP COCKTAIL

Fresh cocktail shrimp served with a
citrus aioli and the hopes you will enjoy a
cocktail. 12.99

PORTABELLA GARLIC
MEATBALLS

Eight homemade meatballs topped with a
portabella whiskey sauce & shredded
jack.
12.99

FUNGUS & SQUID

Deep fried portabella mushrooms with
dipped and dusted calamari rings. 12.99

BROCCOLI BOWL

Grilled broccoli florets with ten grilled shrimp or chili garlic
chicken breast. 12.99

TEQUILA LIME SHRIMP & CHIPS

Fresh greens with pepperjack, pico & a citrus grilled ten shrimp
skewer. 12.99

BULL MARKET GREENS

Fresh salad, seared & seasoned prime rib, sweet corn pico &
fried onions. 14.99

GRILLED ROMAINE CAESAR

Grilled romaine, homemade Caesar. 10.99
Choose shrimp, chicken or salmon.

WEDGE SALAD

Crispy wedge with fire roasted tomatoes, caramelized onions, crumbles & glaze.
(Add spicy bacon .99) 6.99

KABOBS

Marinated angus steak with onions, mushrooms & bell peppers. Two of ‘em over rice. 12.99
Disclaimer: Thoroughly cooking foods of animal origin reduces the risk of foodborne illness. Individuals with certain
health conditions may be at higher risk. 18% gratuity added to tables of 8+ or if the party requests separate checks.

TURF & TURF

8oz. Heart City Strip & bourbon smoked
brisket. 26.99

SAND HILLS
FRIED FISH

LIL’S QUE

Hand-breaded
and deep fried
white fish 13.99

SHORT ON A SHINGLE

CHICKEN FRIED CHICKEN

Bourbon smoked brisket & hot honey
charred pork shoulder 22.99
Leni’s short ribs, flash fried spicy potato
chunks & whiskey gravy over Texas toast.
12.99

MILLER FIELD YARD BIRD

Seared airline chicken breasts, bacon
butter sauce 15.99

DAVID CITY STEAK TIPS

Chicken, treated like chicken, a little
ashamed. 13.99

CHICKEN FRIED STEAK

Steak, treated like a chicken, but not
ashamed. 14.99

CORNER MARKET BRISKET

Seared angus steak tips over rice in
whiskey gravy 15.99

Smoked & then cooked slowly,
underneath our prime rib until it’s well
behaved. Served after 4 p.m. 18.99

THE PO BOY

THE MULLIGAN SIRLOIN

The end of the striploin has a couple
of harmless seams, cattlemen won’t be
afraid. LIMITED AVAILABILITY. 9oz 14.99

HEART CITY STRIP
My father’s favorite cut
8oz 19.99 16oz 26.99

20/83 JUNCTION RIB EYE

The crossroads of tenderness & flavor
16oz 29.99

WILLIAM’S PRIME RIB

Without guilt we call this the finest prime
rib in Greater Nebraska (Served after 4 p.m.)
12oz 24.99 16oz 29.99

JOSEPH GRILLED PRIME RIB

A family favorite, slow roasted and then
tossed on the open flame 16oz 29.99
(Served after 4 p.m.)
32oz 42.99

Our popular center cut angus sirloin.
8oz 16.99
16oz 25.99

E.K.V. FILET

Beef’s premier cut,
aged to perfection
9oz 28.99

Sautéed button mushrooms 1.99
Grilled or beer battered onions 1.99
Fried portabella mushrooms 3.99
Bourbon grilled 10 Shrimp Skewer 5.99
Portabella Whiskey Sauce 1.99

Fries | Mashed Potatoes
Long Grain & Wild Rice
Mixed & sometimes not mixed veggies
Baked Potato (after 4 p.m.)

Disclaimer: Thoroughly cooking foods of animal origin reduces the risk of foodborne illness. Individuals with certain
health conditions may be at higher risk. 18% gratuity added to tables of 8+ or if the party requests separate checks.

THIS IS BURGER

The classic American hamburger 9.99

SMOKE STACK

Smoked, tender and lovably messy brisket
with Bob’s sweet BBQ, pepperjack &
toasted hoagie 14.99

PEPPERJACK RANCH

Pepperjack cheese & corn cob smoked
bacon with house ranch. Choose burger
10.99 or bone in chicken breast 11.99

CHICKEN BACON RANCH

BBQ pulled chicken, cheddarjack, bacon,
ranch & fried onions 13.99

FRIED CHICKEN PARM

Fried chicken breast, provolone, marinara
& parm 13.99

GARLIC PARMESAN EURO DIP

Shaved beef on a hoagie with au jus & an
accent 12.99

ROGER STYLE PRIME RIB

Shaved prime rib & swiss on a toasted
hoagie 16.99

SWISS FUN GUY BURGER

This is the best swiss & shroom on
the block and there won’t be cabbage
anywhere near it 10.99

GRILLED CHICKEN CORDON BLEU
Grilled chicken breast, hickory ham, house
made tarragon sauce 11.99

SUNSHINE BLT

Corn cob smoked spicy bacon, fire roasted
tomatoes, lettuce & citrus aioli 10.99

LENI’S SHORT RIBS

29/85 CHEESESTEAK

DEEP FRIED PRAWNS

SAND HILLS SLOPPY JOE

Tender and flavorful short ribs topped with a
portabella whiskey sauce
(Served after 4 p.m.) 15.99
Crispy deep fried or char-grilled prawns 24.99

BRICKWAY HAMBURGER STEAK
Char-grilled ground sirloin topped with
portabella bourbon gravy 13.99

STEAK & MACK

Mack & cheese dominated by steak 14.99

JOSEPH ANGUS BURGER 5.0

10oz chargrilled burger with spicy bacon,
smoked brisket, colby cheese, garlic sauce &
beer battered onions 15.99

Shaved prime rib, mushrooms,
onions, pepperjack & quarter horse
aioli on a toasted hoagie 15.99
Leni’s short ribs with bourbon &
shroom sauce & beer battered onions
15.99

RED ANGUS STEAK SALAD

Fresh greens, seared angus steak,
tomato, red onion & sweet corn pico
de gallo 10.99

TOOTH & WHISKER RIBEYE

A full pound, char-grilled rib eye
topped with Sparky’s buffalo & fried
battered onions 29.99

STEAKHOUSE HOT BEEF

Flame grilled prime rib on Texas
toast topped with real taters & gravy,
with veggie 14.99
Disclaimer: Thoroughly cooking foods of animal origin reduces the risk of foodborne illness. Individuals with certain
health conditions may be at higher risk. 18% gratuity added to tables of 8+ or if the party requests separate checks.

