
WHEN YOU’RE HERE, YOU’RE AMONG FRIENDS 

MENU 



CHEF’S FEATURED ITEMS FOR MAY 
LIMITED TIME ONLY — GET ‘EM WHILE THEY LAST!!! 

FRIED RAVIOLI 
Square pillows of pasta filled with ricotta, mozzarella, asiago, and Parmesan 
cheeses, coated with mildly seasoned breadcrumbs and fried golden brown. Served 
with marinara sauce.   895 

GHOSTLY WINGS 
Boerne’s best jumbo wings fried golden brown and tossed in a blazing ghost pepper 
sauce. Served with carrots, celery, and ranch or blue cheese. Dare to try them!   8 for 
1395     12 for 1995  

LUAU PIZZA 
A 12” thin pizza crust topped pulled pork, fresh pineapple, and our house-made 
BBQ sauce and baked to perfection.   1595  

TURTLE CHEESECAKE 
A modern twist on the classic candy, this sweet vanilla 
cheesecake is enhanced with rich caramel swirls, then 
topped with miniature chocolate chips and pecan pieces 
and finished with a drizzle of caramel.  795 

HAWAIIAN BURGER 
Two quarter-pound house beef patties smothered in melted Havarti cheese with 
fresh pineapple pico on a toasted pretzel bun with garlic aioli and a teriyaki drizzle, 
stacked high and served with choice of side.    1795 

STEAK SALAD 

Tuscan salad blend with fresh tomato, red onion, and avocado drizzled with a 
creamy house-made vinaigrette and topped with slices of tender sirloin steak.  1695 

WINE  
SPECIALS!!! 

HALF BOTTLES (0.375ml) 

 Josh Cellars Chardonnay $10 

 Kim Crawford Sauvignon Blanc $12 

 A to Z Pinot Noir $14 



BAVARIAN PRETZEL   *** HOUSE FAVORITE *** 
Jumbo soft baked Bavarian pretzel accompanied by smoked sausage, sauer-
kraut, spicy mustard, and our house beer cheese.    1495 

HUMMUS & WARM PITA 
Our house red pepper hummus accompanied by a generous portion of warm 
pita. 595     Add a fresh vegetable medley of carrots, celery, and English cu-
cumber for an additional 300. 

BEER CHEESE FRIES 
A double order of our crispy golden French Fries accompanied by our house 
beer cheese.    795 

SPICY FRIED PICKLES   *** HOUSE FAVORITE *** 
Crispy breaded dill pickle slices, served with ranch or chipotle mayo dipping 
sauce.    895 

FRIED CHEESE CURDS 
Deliciously fried Wisconsin White Cheddar cheese curds, lightly breaded and dusted with a touch of garlic parmesan and 
served with ranch or chipotle mayo.  895 

FRIED MAC & CHEESE BALLS   *** HOUSE FAVORITE *** 
Tubettini pasta in a cheddar-and-mozzarella cheese sauce, coated with a crunchy panko breading. Accompanied by your 
choice of sauce or dressing.  Regular 795   Jalapeño 825 

CRISPY FRIED JALAPEÑOS  

Thin slices of jalapeño breaded and fried until crispy. Accompanied by Ranch dressing or chipotle mayo.  795 

SUCCULENT SALADS 
A SALAD A DAY KEEPS THE DOCTOR AWAY! 

CHICKEN COBB 
Crisp Romaine lettuce with a 6-ounce grilled marinated chicken breast, 
chopped bacon, fresh tomato, red onion, diced carrot, sliced English cucum-
ber, shredded Cheddar Jack cheese, and boiled egg.    1595 

CHEF’S SALAD 

Crisp Romaine lettuce with fresh-grilled marinated chicken breast, diced ham, 
fresh tomato, sliced English cucumber, and cheese cubes.   1595 

GARDEN SALAD 

Crisp Romaine lettuce with fresh tomato, carrot, English cucumber, bell pep-
per, shredded Cheddar Jack cheese, and garlic croutons.  1295 

MOUTHWATERING MUNCHIES 
A GREAT WAY TO START! 



DRY RUBS 
Lemon Pepper 

Garlic Parmesan 

Crazy Cajun 

Nashville Hot 

Face Melt 

Ghost Pepper 

    

WORLDLY WINGS & TANTALIZING TENDERS 
SOME SAY THEY’RE THE BEST IN TOWN!  WE AGREE! 
 

HILL COUNTRY TOTCHOS   *** HOUSE FAVORITE *** 
Pit-smoked brisket topped with our house beer cheese and covered with 
fresh tomato, sliced jalapeños and red onion, then drizzled with house-
made BBQ sauce and finished with fresh cilantro.      1695 

TOTCHOS CUBANOS 
Flavorful pulled pork topped with our house beer cheese and covered with 
fresh tomato, chopped pickle, onion, and jalapeño, then drizzled with our 
house-made mojo sauce and finished with cilantro.      1595 

SPICY CHICKEN TOTCHOS 
Smoked pulled chicken, diced bacon, tomato, red onion, sliced jalapeños, 
ghost pepper jack cheese, and cilantro topped with beer cheese and our 
signature hot pepper garlic sauce.     1595 

LOADED TOTCHOS 
JUST LIKE NACHOS, BUT ON A BED OF GOLDEN CRISPY TOTS! 
 

HOUSE SPECIALTIES 

SAUCES 
Sweet Chili 

Ray’s House-Made BBQ 

Buffalo 

Mango Habanero 

Hot Honey 

Peach Hot Honey 

Jamaican Jerk 

Spicy BBQ    

BONE-IN JUMBO WINGS:    

8 for 1395  (2 sauces/rubs, 1 dressing)   

12 for 1995  (3 sauces/rubs, 2 dressings)   

25 for 3995   (5 sauces/rubs, 3 dressings)   

BREADED BONELESS TENDERS:    

3 for 895    (1 sauce/rub, 1 dressing)   

4 for 1095  (2 sauces/rubs, 1 dressing)   

6 for 1595  (2 sauces/rubs, 2 dressings)   

Don’t forget to check out our cool merchandise!  Take 

home a 28 Songs t-shirt, hat, poster, tin tacker, koozie, 

or any of our custom glassware!!! 



PUB-STYLE PIZZAS 
GOES GREAT WITH A BEER! 
 12” thin crust pizza with house pizza sauce and whole milk mozzarella.  10” gluten-free crust add $5. 

 

 
   
  

  

DIGGETY DOGS 
WE LET THE DOGS OUT! 

ALL-AMERICAN DOG 
Drizzled with ketchup, mustard, diced tomato, and dill relish on a 
poppyseed bun.        Large 1095   Monster 1495  

CHILI CHEESE DOG   *** HOUSE FAVORITE *** 
Smothered in our house chili and topped with beer cheese. Mustard, 
onion, or jalapeño on request.  Large 1195   Monster 1595  

KRAUT DOG 
Topped with sauerkraut and yellow mustard with melted Havarti 
cheese.    Large 1195   Monster 1595  

PEPPERONI PIZZA DOG 
Melted mozzarella and crispy pepperoni over house pizza sauce.   
Large 1195   Monster 1595 

 
*** All dogs served with choice of side item *** 

THE WORKS  *** HOUSE FAVE *** 
Pepperoni, Sausage, Bacon, Ham, Bell 
Peppers, Mushrooms, Onions, Diced To-
matoes.   1995

 PEPPER POT 
Pepperoni, Bell Pepper, Pepperoncini, Jalapeños.   
1695 

TRIPLE PEP  *** HOUSE FAVE *** 
Triple the meat!   1795 

TOPPINGS: 
Meats ($2 ea):  Pepperoni, Sausage, Bacon, Ham 
Cheeses ($2 ea): Mozzarella, 3-Cheese Blend 
Veggies ($1 ea): Bell Peppers, Pepperoncini, Roasted 
Red Peppers, Mushrooms, Onions, Jalapeños, Diced 
Tomatoes 

CHEESE 

Mozzarella or 3-Cheese Blend.   1495 

VEG OUT 
Bell Peppers, Mushrooms, Onions, Jalapeños, 
Diced Tomatoes.   1695 

MEATZZA 
Pepperoni, Sausage, Ham, Bacon.   1895 

FUNGI SAUSAGE  
Sausage, Mushrooms.   1795 

BBQ BRISKET DOG 
Piled with smoked pulled brisket, house-made BBQ sauce, and dill 
pickle.   Giant 1295  Monster 1695  

Our LARGE 6” or MONSTER 9” frank on a toasted bun dressed how you like it! 

BBQ BRISKET 
Smoked Brisket, House-Made BBQ Sauce.  1895 

*** HOUSE FAVORITE ***   CHICAGO DOG 
A classic Chicago street food featuring a quarter-pound all-beef hot 
dog in a poppy seed bun, topped with yellow mustard, bright green 
sweet pickle relish, chopped white onions, a dill pickle spear, toma-
to slices, and pickled sport peppers.  Large 1295  Monster 1695  



BOERNE’S BEST BURGERS 
UNLEASH YOUR INNER BURGER LOVER! 
 

SAVORY SANDOS 
EVERY BITE BRINGS A MOUTHFUL OF HAPPINESS! 

*** HOUSE FAVORITE ***  PULLED PORK SANDWICH 
Succulent pulled pork, pickles, pickled onion, and house-made BBQ sauce 
served on a warm Brioche bun.    1595 

CHEESY CHICKEN SANDWICH 
Your choice of our Texas-sized marinated grilled chicken breast or crispy 
golden fried chicken with fresh leafy lettuce, sliced tomato, and Havarti 
cheese topped with herb mayo on a warm Brioche bun.    1595 

GRILLED PATTY MELT 
Two quarter-pound house beef patties smothered in melted Havarti cheese, 
grilled onions, and our signature creamy sauce on Texas toast.    1595 

THE ULTIMATE MELT 
Pit-smoked brisket chopped and drizzled with house-made BBQ sauce, 
topped with thick sliced bacon and melted Havarti cheese, then perfectly 
toasted on Texas Toast.    1595 

CHILI CHEESE BURGER 
Our Single Cheeseburger topped with meaty chili and 
our house beer cheese on a toasted Brioche bun.    
1595 

MAC & CHEESE BURGER 
Our Single Cheeseburger topped with grilled mac and 
cheese and crispy thick-sliced bacon on a toasted Bri-
oche bun.    1595

 

BBQ BRISKET BURGER 
Our Single Cheeseburger topped with pit-smoked 
chopped brisket and house-made BBQ sauce on a 
toasted Brioche bun.    1695 

 

*** All burgers served with choice of side item *** 

DOUBLE CHEESEBURGER 
Two 1/4-lb house beef patty topped with leafy lettuce, 
sliced tomato, red onion, pickle, and American cheese 
dressed with our house-made garlic aioli on a toasted 
Brioche bun.   1595        Make it a TRIPLE for 200 more!  

SINGLE CHEESEBURGER 
A single 1/4-lb house beef patty topped with leafy 
lettuce, sliced tomato, red onion, pickle, and American 
cheese dressed with our house-made garlic aioli on a 
toasted Brioche bun.    1395 

DOUBLE BACON BURGER 
Our Double Cheeseburger topped with 3 strips of thick 
bacon on a toasted Brioche bun.    1795 

SINGLE BACON BURGER 
Our Single Cheeseburger topped with 3 strips of thick 
bacon on a toasted Brioche bun.    1595 

HOT & SPICY BURGER 
A single 1/4-lb house beef patty topped with leafy 
lettuce, sliced tomato, red onion, house-made spicy pick-
les and a specialty habanero-ghost pepper cheese 
dressed with our house-made hot pepper garlic sauce on 
a toasted Brioche bun.    1595 

*** All sandwiches served with choice of side item *** 

Gluten-free bun available for $2 extra 



SIDES & EXTRAS 
JUST IN CASE YOU NEED A LITTLE SOMETHING MORE! 

Fries or Tots 449 

Onion Rings 595 

Mac & Cheese 495 

Side Salad 395 

Carrots & Celery 295 

Fountain Drinks 295    

Pepsi, Pepsi Zero, Starry, Dr. Pepper, Root Beer, Sweet or Unsweet Iced Tea, 
Lemonade    

Add Strawberry, Cherry, Peach, or Mango       050 

FOOD ALLERGY NOTICE:  Please be advised that food prepared in our kitchen (including breaded fries and other bread-
ed items) may contain these ingredients:  milk, eggs, wheat, soybean, peanuts, tree nuts, fish, and shellfish. 

SOFT BEVERAGES 
LOTS OF WAYS TO WET YOUR WHISTLE! 

SWEET ENDINGS 
THE PERFECT WAY TO END YOUR MEAL! 

Toppers 095  each  (Jalapeños, Grilled Onion, Sauteed Mushrooms, 

Sauerkraut)  

Dressing 050  each  (Ranch, Blue Cheese, or Fruit Vinaigrette)   

Sauce 050 each  (Ray’s House-Made BBQ, Sweet Chili, Buffalo, 

Mango Habanero, Hot Honey, Jamaican Jerk, or Spicy 

BBQ) 

Ask your Server to tell you about our current dessert selection! 



THE MEANING OF 28 SONGS 

PET POLICY 
Pets are welcome on our patio and must remain leashed at all times. Unfortunately, we cannot accommodate 
pets inside the taproom. We’ll be happy to provide water! 

OUTSIDE FOOD & BEVERAGES 
Please do not bring outside food and beverages. Let us know if you have special needs so that we can accom-
modate you. 

BEER SAMPLING 
We are happy to offer small samples of beer and cider to help you find a beverage you like. But please, no 
more than 3 samples per person. If you wish to try a variety of beers, we offer flights.  

CHILDREN 
We warmly welcome families with children in the taproom. For everyone’s safety and enjoyment, children 
must be supervised at all times. We cannot allow running, skating, throwing objects of any kind, climbing on 
furniture, playing with the equipment inside or behind the building, or other behavior that we deem danger-
ous or disruptive to our staff or other guests. 

TAPROOM ETIQUETTE 
THANK YOU FOR YOUR COOPERATION!  WE APPRECIATE YOUR BUSINESS! 

Throughout history, cardinals have been symbolized as spiritual messengers 

that communicate love and support from lost loved ones. Visits from cardi-

nals often remind us of those passed, lifting us up at times when we most 

need it. Our guests often share their personal stories about their experiences 

with cardinals, and in that way, we share a strong community bond. As one 

of their many interesting and impressive characteristics, cardinals are be-

lieved to communicate using as many as 28 distinct songs. It sits in front of a rising sun as a reminder that 

each day is a new beginning that brings fresh opportunities and experiences and the chance to embrace 

hope, strength, optimism and progress. 

YOUR HOSTS 
OWNERS AND LEADERSHIP TEAM 

L to R: 

DONALD KRETZ 
Co-Owner, General Manager,  
Brewer 

JOE VALENZUELA 
Co-Owner, HR Manager 

MICHAEL BAUMANN 
Co-Owner, Brewer JOSH SOTELLO 

Taproom Manager 

RAY CANIZALES 
Kitchen  Manager 

ANDREW BECKWITH 
Brewmaster 


