
Starters
Smoked Jalapeño Poppers – Four homemade 
smoked jalapeño poppers stuffed with cream 
cheese and wrapped in bacon. $8

Artichoke Dip – Artichoke hearts and baby 
spinach in a slightly spicy cream cheese sauce.  
Served with celery, carrots and toasted baguette 
slices.  $10

Bacon Wrapped Breadsticks – Served with 
beer cheese dipping sauce. $8

Buffalo Wings – Crispy chicken wings with our 
famous spicy hot wing sauce, served with celery 
and carrots. $10

Quesadilla – Jalapeño tortilla, black beans, 
green chilies and cheddar jack cheese.  $8  
Add chicken or shrimp $4

Garlic Shrimp Skewers – 12 oven roasted 
shrimp glazed with Thai sweet chili sauce. $10

Mozzarella Sticks – Six fried mozzarella sticks 
served with marinara sauce.  $6 

Chips and Homemade Pico de Gallo $6

Beer Battered Appetizer Baskets: 
	 • Fries $6
	 • Cheese Fries $7
	 • Loaded Fries – bacon, cheese, chives and 
	    sour cream $8
	 • Onion Rings $9

Specialty
Any salad can be made without meat

Summer Strawberry – Spinach tossed with fresh 
strawberries, feta cheese, pickled red onions and 
toasted almonds with balsamic vinaigrette.  $11

Arugula and Beet – Baby arugula tossed 
with roasted orange beets, fresh raspberries, 
goat cheese and pine nuts with a 
light citrus vinaigrette.  $11

Mediterranean – House greens and romaine 
tossed with grilled chicken, marinated artichoke 
hearts, Kalamata olives, cucumbers, marinated 
red onions, roasted red peppers, feta cheese with 
Greek dressing.  $15

WRBC – House greens tossed with grilled chicken 
breast, diced honeycrisp apples, candied pecans 
and craisins with balsamic vinaigrette.  $13

South of the Border – Layers of romaine lettuce, 
taco beef, shredded cheese, tomatoes, 
crunchy tortilla strips, sour cream, 
pico de gallo, guacamole and Southwest dressing 
on the side.  $13

Hail, Caesar! – Romaine lettuce tossed with 
homemade croutons and fresh parmesan cheese 
with a classic Caesar dressing. $10

Dressing Choices – Ranch, Thousand Island, 
Bleu Cheese, Caesar, Citrus Vinaigrette or 
Balsamic Vinaigrette

Additions: 
	 • Chicken, salmon, steak or shrimp, add $5 
	 • Avocado, add $1

Salads
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Entrees
Baseball Sirloin – 8 oz cut. $18

Ribeye – 12 oz cut. $22

House Smoked Brisket  – served with 
garlic mashed potatoes. $18

Fresh Grilled Salmon  – 8 oz cut topped with 
three sautéed shrimp smothered in scampi sauce 
over a bed of linguine. $20

New York Strip  – 14 oz topped with 
two onion rings. $26

Flat Iron Steak  – 10 oz topped with bleu cheese 
butter. $20

Pesto Pasta – Pancetta and grilled chicken 
with garlic, artichoke hearts, roasted red pepper 
and onion in a creamy pesto sauce over a bed of 
linguine. $17

Entrees served with soup or salad, potato and vegetable du jour

Kids  Menu

Kid’s Burger – 5 oz burger patty on a grilled bun.  $7  
Add cheese $1

Grilled Cheese Sandwich – American cheese on 
grilled Texas toast. $6  Add ham $1

Chicken Tenders – Two home-style crispy 
chicken tenders.  $7

Corn Dog – One cornmeal battered and deep fried 
corn dog. $6

Grilled Chicken Breast – Served with baby 
carrots, celery sticks and choice of side.  $7

Kid’s Drink – A reusable plastic cup with lid and 
flexible straw.  Free refills on fountain drinks.  $2  
Juice or milk. $3

Served with baby carrots and celery sticks and choice of: 
beer battered fries, sweet potato fries, chips and pico de gallo or house salad
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 Burgers, Sandwiches & More
Brew Master Burger – 8oz WRBC Patty*, house 
smoked brisket, Beer-BQ sauce, pepper jack cheese, 
topped with beer battered onion rings, served on a 
grilled bun.  $16

Chipotle Avocado Burger – 8 oz WRBC Patty*, 
avocado, bleu cheese crumbles and chipotle mayo 
served on a grilled bun.  $14

Egg Burger – 8 oz WRBC Patty*, fried egg, 
bacon and pepper jack cheese served on 
sourdough bread.  $13

Build a Burger – 8 oz WRBC Patty*, served on  
a grilled bun with lettuce, tomato, onion  
and pickle. $11

Add choice of cheese or any other items $1 each  
Bleu, American, Pepper Jack, Provolone, Swiss and 
Cheddar cheeses, bacon, roasted jalapeños, grilled 
onions, sautéed mushrooms, pineapple or roasted 
red peppers.

*WRBC Patty:  8 oz of our custom blend prime 
rib, brisket and chuck

Black Bean Burger – Oven roasted, handmade 
black bean burger served on sprouted wheatberry 
bread.  $12

Hang Ten Chicken Sandwich – Grilled chicken 
breast, ham, pineapple, Swiss cheese and Teriyaki 
sauce served on a bun.  $13

French Dip – Slow roasted top round, thinly sliced, 
topped with Swiss cheese on a French baguette, 
served with au jus and horseradish sauce.  $13

Turkey Day Sandwich – Premium sliced turkey 
breast, cranberry cream cheese and caramelized 
onions grilled on wheatberry bread.  $13

Ribeye Steak Sandwich – 8 oz ribeye pan seared 
to order with roasted red peppers and caramelized 
onions served on a toasted hoagie roll.  $16

Veggie Stacker – Layers of grilled zucchini, 
marinated artichoke hearts, caramelized onions, 
pesto and fresh mozzarella on a gluten free bun.  $12

Wind River Reuben – Corned beef, old world 
sauerkraut, Swiss cheese and our WRBC sauce grilled 
on marbled rye.  $13

BLT – Bacon, lettuce, tomato and mayonnaise on 
toasted wheatberry bread.  $9

Beer Brat – Bratwurst marinated in our Blonde Ale, 
grilled and topped with old world sauerkraut, 
sweet and spicy mustard and Swiss cheese on a 
hoagie roll.  $11

House Smoked Sandwich – Shredded house 
smoked beef brisket or pulled pork served on a grilled 
bun with Beer-BQ sauce on the side.  $12

Spicy Buffalo Chicken Sandwich – 
Crispy chicken tossed in wing sauce and topped 
with sautéed onions and bleu cheese crumbles and 
served on a grilled bun.  $11

Street Tacos – Two sets of double corn tortillas 
topped with choice of grilled chicken, house smoked 
pork or brisket, garlic shrimp or fish (sorry no mixing!) 
and served with cole slaw, limes, pico de gallo and 
sour cream on the side.  $10

Shrimp Salad Wrap – Eight large shrimp, chopped 
salad, corn, avocado and black beans with a spicy 
cilantro lime dressing served in a jalapeño tortilla.  $12

Chicken Bacon Ranch Wrap – Grilled chicken 
breast, tomatoes, lettuce, bacon and ranch dressing 
in a warm flour tortilla.  $11

Fish and Chips – A mild, white Swai fillet deep fried 
with a Blonde Ale beer batter.  Served with a house 
made dill tartar sauce.  $13

Chicken Tenders – Four home-style crispy fried 
chicken tenders served with our WRBC sauce.  $10

Served with your choice of beer battered fries, sweet potato fries, chips and pico de gallo or house salad

Drinks
Fountain Drinks – Pepsi, Diet Pepsi, 7Up, Moun-
tain Dew, Unsweetened Iced Tea, 
Lemonade, Arnold Palmer $2

Bottled Soda – Ginger Ale, Jackson Hole Soda 
Co. Buckin’ Root Beer and High Mountain  
Huckleberry $3

Other Beverages – Coffee, Hot Tea $2 
Milk, Chocolate Milk, Hot Chocolate, Cranberry 
juice, Grapefruit juice, Orange juice $3

Drink Flavorings – Add a little something 
extra to your beverage – Cherry, Strawberry, 
Raspberry, Blueberry, Blackberry, Mango, Peach, 
Pomegranate, Kiwi, Watermelon and Vanilla $0.50

Homemade Mac and Cheese – Macaroni 
noodles in a mild and creamy cheese sauce. $7

Bowl of Soup – Made fresh in-house daily. $6

Homemade Cole Slaw – Made fresh in-house 
daily. $4  

Vegetable du Jour – $3

House Side Salad – Mixed greens, tomatoes, 
cucumbers, red onion and shredded cheese.  $6

Baked Potato – $4 
Loaded - add bacon, cheese, butter, sour cream 
and chives. $2

Sweet Potato Fry Basket – $7 
Loaded – add bacon and bleu cheese  
crumbles. $2

A la carte

For parties of 8 or more, 
a gratuity of 18% will be added to the bill


