5\& SANDWICHES

Served with your choice of one side

APPETIZERS GRILLED CHICKEN CAPRESE CHICKEN TERIYAKI i FLATBREAD PIZZA

BATTERED CHEESE CURDS Add grilled or fried chicken - 3.50 || Add pan-seared or blackened salmon - 4.00

Fresh cheese curds wrapped in a golden batter.. 10.00

FRIED DILL SPEARS
Hand battered garlic pickle spears. Ranch or
lemon-dill tartar sauce. 6.75

PUB CHEESE SPREAD an
German cooked cheese spread with assorted crackers and (i

Toasted ltalian hoagie, basil pesto, lettuce, tomato, Potato roll, teriyaki glazed thigh, grilled pineapple, _
| i Sﬁ’"(‘josﬁ\DILLAS 2 3 fresh mozzarella, balsamic reduction. 13.00 lettuce, tomato, red onion, 1899
ron grilled tortillas. Filled with pepper jack cheese and an scallion kimchi. 11.00 (i
Indian spiced potato and pea filing. Tamarind sauce for B M RIS CHICHES _ AR | FIRECRACKER CHICKEN | BUFFALO MAC | JALAPENO POPPER | PORK BELLY | TOMATO BASIL DIP
dipping. 10.50 Brloche bun, tlopped W|th.|ettuoe,l toma‘Fo, red onion R' A . ' Buffalo chicken, cream Grilled Pepperoni, italian Braeod House made
PRETZEL KNOTS apd p|cklgs crispy hand dipped fried chicken, garlic- A pair of Johnsonvﬂle bratwursts. S!ow cooked Wlth H cheese, parmesan chicken, mac sausage, bacon, pork bellie, tomato basil dip,
: : pickle aioli. 11.50 beer and onions. Charred on the grill and topped with T peppercorn, creole and cheese, cream cheese, fresh  caramelized grilled chicken
Beer cheese dip and spicy mustard. 6.99 CATEISH PO’ BOY kraut Boetjes mustard on the side. 13.50 ! seasonfng mozzarella, jalapeno, onion onion, B el ’
a5 .BIEAI.S%D Pkokl)ull( B3EgL(;.E|;3régos 2 Hoagie roll filled with a crispy spiced cornmeal breaded TOUCHDOWN GRILLED CHEESE i ORiEE= it
uban-mojo braised pork belly, sor auce, jalapeno fillet, coleslaw, lettuce, tomato and Slap Yo’ Momma on Our unique blend of four cheeses melted with candied
slaw, charred flour tortillas. 12.99 the side. 12.00 and apple smoked bacon on toasted sourdough. 8.00 i BUILD YOUR OWN 9-99 I $1 Each Topping
. - SMOKEY WINGS - PHILLY CHEESE STEAK PULLED PORK & MAC MEATS OTHER
With your choice of sauce: teriyaki, buffalo, 33rd BBQ, triple &% Grilled shaved beef, onions, red peppers, with Layers of pulled pork and mac and cheese between | Pepperoni, Italian sausage, chicken sausage, Green pepper, roasted red pepper, red onions,
threat ghost pepper, honey chipotle and mango habanero. ' Score’s beer cheese spread and melted provolone griddled sourdough. Topped with extra cheddar and . Score's seasoned beef, crispy chopped bacon, caramelized onions, mushrooms,
6 for 8 | 12 for 15 on a french roll. 15.00 33rd BBQ sauce. 10.50 (| ham, grilled chicken, shredded chipolte chicken roasted tomato, black olive, jalapenos,
FIRE CRACKER CHICKEN CREAM HULI HULI PULLED PORK NEW YORK PASTRAMI HERO i i it
: CHEESE TWISTS Brioche bun, 18 hour slow-cooked pulled pork tossed Griddled pastrami, melted swiss, lettuce, tomato. i
Buffalo chicken, cream cheese, parmesan peppercorn, in our huli huli BBQ sauce, with lettuce, tomato, Dressed with mayo and Boetjes stone ground
creole seasoning, vyrapped in wontons, with general TSO red onion, grilled pineapple, coleslaw and muenster mustard. 14.00 i b SA LADS
R R CHICKEN POPPER MELT bh

Chicken breast smothered in cream cheese, jalapenos,
bacon and pepperjack cheese. 12.00

SCORE'S GARDEN

BU RG E RS Mixed greens, tomato, red onion, cucumber, carrot, radish,

L cheese, croutons 10.25
*BACKYARD *AMERICAN SMASHED TEJANO

toasted baguette bread. 10.00 Lettuce, tomato, red onion, and pickles topped with A pair of smashed patties stacked with carmelized [t g Romaine, tomato, roasted poblano and red peppers, cowboy
CHEESY FRITES your choice of cheese served on a potato bun. 12.99 onions, American cheese and Score’s burger sauce on | caviar, cotija cheese, crisp baked tortilla strips and cilantro-lime vinaigrette.10.50
Fries or tots smothered with our signature beer cheese LOgEOn e o ol 14,00 i{l . ; TERIYAKI .
sauce. Scattered with bacon and crispy shallots. 6.99 *SCORE'S TAILGATE *THE HEAT s Mixed greens blended with boll< choy arl1d red Cabbagg. Topped Wllth tomato,
PORK BELLY SKEWERS Lettuce, tomato, Cheddar, pork belly, 338rd BBQ sauce Our super hot triple threat pepper relish, ghost pepper ¢ edamame, water chestnuts, grilled scallions, roasted pineapple, crispy baked
B e e ars with frosh cucumber and and drunkin’ onions on a potato bun. 13.99 jack cheese lettuce, tomato, red onion, and fried ; 1 wonton strips and miso sesame vinaigrette. 10.99
green onion kimehi. 11.25 Add Bacon 1.50 jalapeno bottle caps on a potato bun. 13.99 CLASSIC CAESAR
*DOUBLE BACON AND CHEDDAR *HALFTIME JALAPENO POPPER f} Crunchy romaine tossed with parmesan cheese, our house made

2 rt'IISHhEET PAN I\:'At‘CIHOSdO ﬁhTt? TEbHOS E Double patty smashed burger layered with bacon jam, Lettuce, tomato, red onion, popper cheese blend, dressing, and seasoned croutons. 9.50

A WL N ey A A S P A sharp cheddar, bacon aioli and bacon strips on a soft jalapeno bottle caps, bacon strips, jalapeno jelly, ranch HOUSE SOUP
onion, corn, jalepeno and tomato. Oven baked with plenty R Soh o)1) e drizzle on a potato bun, 13.99 :

of cheese. Topped with sour cream and
roasted tomato salsa.9.99
Add chicken, steak or pulled pork 3.50

CHIP AND DIP TRIO 4
Crispy tortilla chips with cowboy caviar, fire roasted salsa l i
and beer cheese dip. 6.50 g H

SUNDRIED TOMATO DIP
Our freshly made house dip is rich and cheesy with
artichoke hearts and roasted garlic. Served warm with
toasted naan bread. 10.00

Beer cheese with toasted crostini Cup 3.50 | Bowl 6.00
*TEJANO

Lettuce, tomato, red onion, cowbow caviar, roasted
poblano, pepper jack and roasted salsa on

DRESSINGS AVAILABLE: HOUSE RANCH « BLUE CHEESE
a potato roll. 13.00

BALSAMIC VINAIGRETTE « HONEY DIJON
CILANTRO-LIME ¢« CAESAR * APPLE-DIJON

ENTRE ES MISO-SESAME VINAIGRETTE

of foodborne illness.

BEER BRAISED PORK SHANK BEER BATTERED FISH AND CHIPS L
F,LASH'FRIED BRUSSEL SPRQUTS : Slow braised pork covered in a beer gravy with onion Light and crispy hand battered haddock with a choice i
e SeErin ERaea cllancerand Sery e IR eI and mushrooms. Served with roasted carrots and of fries or house-made chips, with lemon-dill tartar s SI DES 3.50 KI DS M E N U 7.99
garlic and bacon aioli for dipping. 7.25 yukon gold potatoes with choice of one side. 17.25 sauce and malt vinegar. 15.00 i
81 BORRACHO BEANS e PASTA MARINARA
‘ ROASTED BACON HERB CHICKEN . LOADED MAC N CHEESE : 4 JALAPENO CREAMED CORN o MAC N CHEESE
. : kL Half chicken roasted with a blend of herbs, garlic, and Four cheese macaroni topped with pulled pork and bt . .
Ask server for gluten-free-free or vegetarian option ~ bacon. Served with roasted carrots and yukon gold crispy onions. 12.00 b COLESLAW « COTTAGE CHEESE CHEESEBURGER With fries
potatoes with choice of one side. 18.00 SIDE SALAD +2 CHICKEN TENDERS With fries
*Consuming raw or undercooked meats, poultry, ALOIMAC N GHEESERS 00| A STUFFING * FRIES « TOTS » GRILLED CHEESE With fries
sl iy el L AR S b i e HAND-BATTERED CHICKEN TENDERS Four cheese macaroni topped with crispy buffalo ey
sealooda, / g4 y i Buttermilk brined then hand battered with choice of chicken drizzled with parmesan peppercorn HOUSE-MADE CHIPS JUMBO HOT DOG With fries or chips

dipping sauce and French fries. 12.00 sauce. 13.50
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3287 6TH ST SW
CEDAR RAPIDS, IA 52404

(319) 379-2375
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