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1/3 lb. beef standard 1/3 lb. bison +3.50  

1/2 lb. beef +1.50  1/2 lb. bison +5.00 

1/2 lb. Brasstown Farms Dry Aged Special Blend Burger +3.50   

Choose your bun. 2 3 Choose your beef (or bison). 

Make it a meal.  Save a buck. ($1) 

Brioche   Wheat  Baguette 

Lettuce Wrap Pretzel +1.00 Gluten-Free +2.50 

5 *Have it cooked your way.  *We recommend medium. 4 

1 Choose a burger.  Be adventurous.   

 

any burger + any side +  any fountain or bottled beverage 

Salmon Bacon Cheese-Burger GF*  11.99 
Goat Cheese, Bacon, Mushrooms, Balsamic Mayo, LTO 

Asian Mango-Ginger Glazed Salmon Burger GF*  10.49 
Mango-Ginger Glaze, Caramelized Onions, LT  

Cali Salmon Burger GF*  10.99 
Guacamole, Cucumber, Cilantro, Jalapeno, LT 

BBQ Salmon Burger GF*  10.99 
BBQ Sauce, Wainright Dairy White Cheddar, Cider Vinegar Slaw, Onion Ring 
 

 

“Bacon” Chicken Burger GF*  10.99 

Wheat Bun, Turkey Bacon, Honey Mustard, LTO 

Buffalo Chicken Burger GF*  10.49 

Buffalo Sauce, Ranch Dressing, LTO 

Cordon Bleu Chicken Burger GF*  11.49 

Baguette, Pancetta, Emmental Swiss, Parmesan, Creamy Dijon Aioli, LTO 

BBQ Chicken Burger GF*  10.49 

BBQ Sauce, Wainright Dairy White Cheddar, Cider Vinegar Slaw, Onion Ring 

Greek Chicken Burger GF*  10.99 

Feta Cheese, Kalamata Olives, Lettuce, Tomato, Greek Vinaigrette 

Vietnamese Chicken Burger GF*  9.99 

Baguette, Pickled Veggies, Cilantro, Jalapeno, Sriracha Aioli  
 

 

Our veggie burger patties are made in-house and are gluten free, vegan  

and made with a base of black beans, garbanzo beans, fresh vegetables and quinoa. 

Guac Vegan Burger GFVG* V  8.99 

Wheat Bun, Guacamole, Jalapeno, LTO  
Chevre & Sundried Tomato Veggie Burger GF* VG  9.99 

Wheat Bun, Goat Cheese, Sundried Tomato Jam, Dijon Aioli, Lettuce, Red Onion 

Mushroom & Swiss Veggie Burger GF* VG  9.99  Treat Yo’ Self & Add Truffle Oil 1.50 

Brioche Bun (contains eggs),  Sautéed Mushrooms, Emmental Swiss Cheese, Chardonnay Butter Sauce 

Korean BBQ Veggie Burger 9.99 GF* VG (remove egg for vegetarian)  

Korean BBQ Marinated Veggie Patty, Kim Chi, Scallions, Gochujang Aioli, Fried Egg 

Divine Veggie GF* VG  8.99 

Brioche Bun (contains eggs), Brie Cheese, Caramelized Onions, Balsamic Mayo, LT 

Greek Veggie Burger GF* VG  8.99 

Brioche Bun (contains egg), Feta Cheese, Kalamata Olives, Lettuce, Tomato, Greek Vinaigrette 

Vietnamese Veggie Burger GF* VG  8.99 

Baguette, Pickled Veggies, Cilantro, Jalapeno, Sriracha Aioli  

Vegan BBQ Burger GFVG* V  8.99 

Wheat Bun, BBQ Sauce, Teese Vegan Cheddar, Cider Vinegar Slaw, Onion Ring 

Vegan Philly GFVG* V  8.99 

Pretzel Bun, Sautéed Peppers, Onions, Mushrooms, Vegan Cheese Sauce 
 

  

 

Vanilla GF*  4.99  

Madagascar Vanilla Bean GF*  6.99  

Ghirardelli Chocolate GF*  5.49 

Strawberry GF*  5.49 

Mango GF*  5.49 

Chocolate Covered Strawberry GF*  5.99 

Southern Banana Pudding  5.99 

Cinnamon Dolce GF*  5.99 

Chocolate Brownie  5.99 

Butter & Honey  GF*  5.99 

Nutella GF*  6.49 

Avocado GF*  5.99 

Elvis (banana, peanut butter, bacon) GF*  6.99 

Truffle Parmesan Fries GF VG  5.99 

Sweet Potato Fries GF V  4.49  

Epik Fries GF V  3.49 

Cheese Fries GF VG  4.99  Fries with a Side of Creamy Cheddar & Jack Cheese Sauce 

Gravy Fries GF  4.99 Fries Covered with House-made Gravy (gravy contains pork) 

VEGAN Cheese Fries GF V  4.99 

Fries covered in Housemade Creamy Vegan Cheese Sauce & Scallions 

Beer Battered O-Rings GF V  4.49 

Veggie “Meat”balls GF VG  8.49 

Housemade Vegan Fried “Meat”balls, Sriracha Aioli Drizzle, Pickled Veggies, Scallions, Epik Signature Sauce 

Vegan “Meat”balls GF V  8.49 

Housemade Vegan Fried “Meat”balls, Housemade BBQ Sauce, Vegan Ranch Dip, Scallions, Howler Monkey  

 

 

 

 

 

    

 

 
 

Poutine GF LOCAL INGREDIENTS   8.99  (gravy contains pork) 

Fries covered with Wainright Dairy Cheese Curds, Housemade Gravy, Scallions 

J’Ville Poutine GF LOCAL INGREDIENTS 10.99  (gravy contains pork) 

33 Peppers Datil Spice Blend Seasoned Fries covered with Wainright Dairy Cheese Curds, Housemade Gravy, 

Chopped Bacon, 33 Peppers Datil Pepper Sauce, Howler Monkey Hot Sauce, Scallions.  (gravy contains pork) 

Garlic Parmesan Fries GF VG  7.99 

Fries tossed with Grated Parmesan, Garlicy Seasoning, then Topped with Shredded Parmesan, a Dollop of 

Maitre 'D Butter, Dijon Aioli Drizzle  & Cornichons 

Korean BBQ Fries GF   5.99 

Fries tossed in Gochugaru Red Pepper Flakes & Topped with Gochujang Aioli, Sriracha Aioli, Scallions & Kim Chi 

Add a Third Pound Korean BBQ Marinated Beef Patty (cooked then diced) 4.00 

Big Fatty Fries GF  14.99   

Fries Layered w/ Bleu Cheese  & Cheese Sauce, More Fries, Gravy, ‘Nduja Americana, Sriracha Aioli, Easy Egg, 

Chopped Bacon, Green Onions & Howler Monkey Hot Sauce 

BOSS Fries GF  13.99   

Way too many fries topped with Cheese Sauce, Bacon, Scallions, Jalapenos, Boss Sauce & Sriracha Aioli         

Add a Third Pound Beef Patty with Cheddar (cooked then diced) 4.00 

Four Cheese Fries GF VG  7.49 

Fries covered in Brie, Feta, Parmesan, Cheese Sauce  

Bacon Cheese Fries GF  6.99 

Cheese Sauce, Bacon, Green Onion, Jalapeno 

Buffalo Bacon Cheese Fries GF  7.99 

Bacon, Cheese Sauce, Bleu Cheese, Green Onions, Buffalo Sauce 

 
 

 

 

House Side Salad GF V  3.49                     Cider Vinegar Slaw GF V  2.99  

Shredded Lettuce, Pickled Veggies, Tomato, Sesame-Ginger Dressing 

 

SIDES Epik Burger GF*  10.99 
Pancetta (italian bacon), Brie, Cornichons, Balsamic Mayo, LTO  

il Delizioso Hamburger  GF*  14.99  
‘Nduja Americana (ground & spiced pork prosciutto spread), Auricchio Pecorino Al Tartufo 
(sheep's milk cheese with black truffles), Pancetta (italian bacon), Peach Preserves 

BBQ Burger GF*  10.49 
Housemade BBQ Sauce, Wainright Dairy White Cheddar, Cider Vinegar Slaw, Onion Ring 

Red Dragon Burger  11.99 
Red Dragon English Brown Ale & Mustard Cheddar, Red Wine Bacon Jam, Pretzel Bun, LTP 

Epikurean Burger GF*  Burgers & Brew Champion!  11.99 

Maytag Bleu Cheese-Truffle Mousse, Pancetta (italian bacon), Mushrooms,  
Housemade Blackberry-Beef Demi Glace, Balsamic Mayo, Green Onions, Parmesan Cheese 

Le Steakhouse Burger GF*  10.49 

Maître d’ butter, Caramelized Onions, Horseradish Aioli, Cornichons 

Vietnamese Burger GF*  9.49 

Baguette, Pickled Veggies, Cilantro, Jalapeno, Sriracha Aioli  

Mushroom & Swiss Burger GF*  11.49 Treat Yo’ Self & Add Truffle Oil 2.00 

Sautéed Mushrooms, Emmental Swiss Cheese, Chardonnay Butter Sauce, Bacon 

THE Breakfast Burger GF*  10.99 

Fried Egg, Bacon, Wainright Dairy White Cheddar, Sautéed Peppers, Onions, French Fries 

P.B. & Burger GF*  10.99 Make it a PB&J Burger with Blackberry Demi 1.50 

Creamy Peanut Butter, Mild Cheddar, Bacon, Sriracha Aioli , LTO 

The BOSS Burger GF*  Choose Your Size!  
 1 lb.  15.99 - BOSS 
 1.5 lbs.  19.99 - CEO BO$$ 
Three Beef Patties, Mild Cheddar, Jack Cheese, More Cheddar, Cheese Sauce,  
Caramelized Onions, Bacon, Boss Sauce 

BLT Burger GF*  11.49 

Bacon, Pancetta (italian bacon), Brie, Sundried Tomato Jam, Dijon Aioli, Lettuce, Tomato   
Greek Burger GF*  10.99 

Feta Cheese, Kalamata Olives, Lettuce, Tomato, Greek Vinaigrette 

Huevos Burger GF*  10.99 

Fried Egg, Jack Cheese, Jalapenos, Guacamole 

Korean BBQ Burger GF* (available in 1/3# only)  10.99 

Korean BBQ Marinated Burger, Kim Chi, Scallions, Gochujang Aioli, Fried Egg 

Philly Burger GF*  10.49 

Sautéed Peppers, Caramelized Onions, Mushrooms, Cheese Sauce 

Buffalo Fried Burger GF* (available in 1/3# only)  10.99 

Battered & Fried, Tossed in Buffalo Sauce, Bleu Cheese, Onion Rings, LT 

Fruit & Cheese-Burger GF* Burgers & Brew Champion! 11.99 

Old Quebec Vintage Super Sharp Cheddar, Riesling Poached Apple, Apple-Wood Bacon,  
Honey Drizzle, on a Baguette 

MILKshakes      VEGANshakes    
 make any shake a malt for .99             made with Almond Milk Vegan Gelato 

Vanilla GF*  6.49  

Madagascar Vanilla Bean GF*  8.49  

Ghirardelli Chocolate*** GF*  6.99 

Strawberry GF*  6.99 

Mango GF*  6.99 

Chocolate Covered Strawberry GF*  7.49 

Avocado GF*  7.49 
***Ghirardelli Chocolate has a dairy allergen warning, with no 
dairy ingredients listed, for concerns please request Hershey’s 
chocolate which is vegan 

Wait, there’s more on the back! 

LOADED FRIES & POUTINE 

SIDE SALADS 



Topped with Lettuce, Tomato & Pickle 

Old Skool All-Natural Chicken Burger  8.99 

Old Skool House-Made Veggie Burger  9.49 

Old Skool Salmon Burger    8.49 

Old Skool Fresh Beef Burger 1/3 lb.  8.99 

Old Skool Fresh Beef Burger 1/2 lb.  10.49 

 

Cheeses 
 

Mild Cheddar .75 

Jack Cheese .75 

Bleu Cheese .75 

Wainright Dairy White Cheddar 1.25 

Emmental Swiss Cheese  1.25  

Goat Cheese  1.75  

Brie Cheese 1.50 

Feta Cheese 1.25  

Shredded Parmesan Cheese 1.25  

Cheese Sauce  1.25 

Quebec Super Sharp Cheddar  2.75   

Red Dragon Cheddar  2.75 

Maytag Bleu Cheese Mousse 2.75  

Vegan Cheddar GF V  1.50  

Vegan Cheese Sauce GF V  1.50  

Pecorino Al Tartufo Sheep’s Milk Black Truffle Cheese  2.75    

Kid’s Combo  12 years & under 8.99  aged 12 & up add $2 
 
INCLUDES:   Choice of 1/4 lb. beef, chicken or veggie burger.  Topped with pickles.  Half order of fries, fountain beverage. 

Old Skool Burgers (Build Your Own) 

Dietary Notes 

 

GF = made without ingredients that contain gluten  GF* = GF if ordered with GF bun (+$2)  
 
NOTE: To further assist in eliminating the risk of cross-contamination of gluten, we recommend not ordering lettuce or having the burger cut in half.     
 
GFVG* = GF if ordered with GF bun however GF buns are NOT Vegan, they contain egg whites, item changes to VG 
 
V = vegan VG = vegetarian   L = lettuce, T = tomato, O = red onion 

 

*Consumer Advisory: Consuming raw or undercooked meat, eggs, poultry or seafood increases your risk of  contracting a foodborne illness- especially if you 

have certain medical conditions. 

 

 

 

Sauces & Toppings 
 

Guacamole  1.50  

Blackberry-Beef Demi-glace  1.50  

Truffle Oil  2.00 

Maitre ’d Butter  1.25  

Kim-Chi  1.00  

Riesling Poached Apples 2.50  

Sundried Tomato Jam  1.00  

Any sauce from the menu  .60       

Any veggie topping  .50          

Kalamata Olives 1.00     

  

                   
         

Meats 
 

Apple-wood Smoked Bacon   1.50  

(two slices of bacon)  

Red Wine Bacon Jam  2.75  

Fried Egg  1.00           

‘Nduja Americana Spread 3.50 

(ground & spiced pork prosciutto spread)  

Pancetta 1.50             

(Italian style bacon, mildly spiced and cured)  

Turkey Bacon   1.50  

(two slices of turkey bacon)  

 

  

                   

The BOSS Burger The Breakfast Burger Greek Veggie Burger Le Steakhouse Burger 


