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THE NACHOS © GF  Personal 18 1/2 Platter 25 Full Platter 34
Fresh Corn Chips, Tomatoes, Onions, Herbs, Jalapenos, Bell
Pepper, Black Olives, Melted Cheese, Chipotle Drizzle, Salsa &
Sour Cream. Add Guac +3 / 6 Add Chicken or Beef +5 /10

CHICKEN WINGS GF 8pc 17.50 12pc 24
Marinated Chicken Wings breaded in seasoned GF rice flour,
fried crispy & tossed in choice sauce.

VEGAN PLATTER ZGF 1/2 Platter 25 Full Platter 34
Crispy Cauliflower, Zucchini Sticks, Fresh Cut Veggies, Hummus
& Fresh Corn Chips. Choice of 3 Dipping Sauces.

CAJUN ZUCCHINI FRIES Zcr 14
Fried in a Light and Crispy GF Rice Batter. Served w/ Choice Dip.

FRESH MADE ONION RINGS 7 cr 14
Seasoned Sweet Onions Fried in a Light and Crispy GF Rice
Batter. Served w/ Choice Dip.

CRISPY CAJUN CAULIFLOWER “Zcr 14

Fried in a Light and Crispy GF Rice Batter. Served w/ Choice Dip.

CUCUMBER & HUMMUS ? O cr 12

STARTER GARDEN SALAD 7 cr 1

FRESH-CUT FRIES Z Gr Regular, Cajun10 Garlic-Parm 15

Poulive

We Cut Our Fries In-House

CLASSIC @ Fresh Cut Fries, Cheese Curds, House Gravy. 16
CHICKEN & PERS Fresh Cut Fries, Cheese Curds, House 23
Gravy, Chopped Grilled Chicken & Tender Peas

FRIED CHICKEN Fresh Cut Fries, Cheese Curds, House 23

Gravy, Chopped Breaded Chicken Breast

PHILTHY PHRIES GF Fresh Cut Fries, Seasoned Grilled 23
Beef Sirloin, Peppers, Onions, Mushrooms, Melted Cheese.

MEXI FRIES © GF Fresh Cut Fries with Nacho Toppings, 18
Chipotle Drizzle & Salsa. Add Chicken or Beef +5

G/IMME THE SAUCE 1.50/ea
SUZY SAUCE (HOT, HONEY-GARLIC, GINGER & LIME)@
BBQZcr CHIPOTLE LIMEQ 6f  BUTTERMILK RANCHO
HONEY MUSTARD@ c¢  HONEY GARLICO  GRAVYO
HOT CAYENNE@cr  BLUE CHEESE @ cr BURGER SAUCED cr
HOUSE VINAIGRETTE@ cf  SALSAZ e SOUR CREAM@ cr
MANGO HABANERO Z ¢ MANGO HABANERO MAYO® cr

GARLIC PARM @ 6r  GUACAMOLE ZcF SMALL 3 LARGE 6

DRY RUBS GF:
LEMON PEPPER, NASHVILLE HOT, DILL PICKLE, CAJUN

O VEGETARIAN
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QUESRADILLA

GF GLUTEN FRIENDLY*

Handheldg

Served with Fresh Cut Fries or Cajun Fries

UPGRADE YOUR SIDE: Caesar Salad @ +1.5 Garden Salad @ GF +1.5
Poutine @+6 Parm-Garlic Fries @ GF +5 Cukes & Hummus @ 6F +4
Guac & Chips @ GF +1.5  Dill Pickle or Nashville Hot Fries +1.5

GF OPTION: OMIT FRIES / BUN AND MAKE ANY BURGER A SALAD
(VI Veg/Vegan 17  Chicken or Beef 22

Extra Large Wheat Tortilla filled with Refried Black Beans, Cheese, Bell
Peppers & Herbs. Baked Crispy & served with Salsa & Sour Cream. Guac +3

GF MINI QUESADILLAS © P GF veg/Vegan 17 Chicken or Beef 22

3 Corn Tortillas filled with Cheese and choice of protein. Grilled Crispy &
served with Salsa & Sour Cream. Guac +3

SIRLOIN SMASH BURGER Double Patty 20  Triple Patty 25
Two Smashed Sirloin Beef Patties, Cheese, Fried Onions, Pickles, Lettuce and
House Burger Sauce on a Grilled Brioche Bun.

SMOKEHOUSE BURGER Double Patty 23  Triple Patty 28
Two Smashed Sirloin Beef Patties, 2 Strips Bacon, Onion Ring, Cheese,
Sauteed Button Mushrooms, Pickles, Lettuce, BBQ Sauce and House Burger
Sauce on a Brioche Bun.

INFERNO CHICKEN BURGER 22
Crispy Chicken Breast, Melted Cheese, Lettuce, Pickled Jalapenos

& Spicy Mango Habanero Mayo, on a Grilled Brioche Bun. Bacon +2
TEX-MEX GRILLED CHICKEN BURGER 22

Grilled Chicken Breast, 2 Strips Bacon, Guacamole, Chipotle Mayo, Lettuce,
Tomato, Pickles and Grilled Onions on a Grilled Brioche Bun.

Saladsg & Rowlg

MAKE ANY SALAD A WRAP WITH FRIES

GRANDE TACO BOWL GF veg@/ vegan@ 18 Chicken/Beef 23
Lettuce, Tomato, Bell Pepper, Herbs, Chipotle-Lime Sauce, Choice of Grilled
Protein & Cheese. Served w/ Corn Chips, Salsa & Sour Cream. Guac +3

CRAESAR SALAD Vegetarian 15 with Chicken 23

Romaine Lettuce, Aged Parmigiana Cheese, Croutons, House-made Garlic
Caesar Dressing & Garlic Toast.
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: SUNDRE © Ice Cream, House Made Chocolate or Strawberry Syrup, 9
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Whipped Cream

ICE CREAM FLOAT O 8
Root Beer, Strawberry Soda, Raspberry Earl Grey Soda
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PLEASE NOTE THAT “GLUTEN, VEGAN AND VEGETARIAN FRIENDLY” SYMBOLS ARE PROVIDED AS A GUIDE FOR THOSE WITH DIFTARY RESTRICTIONS. PLEASE NOTIFY YOUR SERVER OF ANY FOOD ALLERGIES.
OUR FACILITY UTILIZES SEAFOOD, DAIRY, EGGS, WHEAT, TREE NUTS, SOYBEANS AND OTHER POTENTIAL ALLERGENS, AND AS SUCH WE CANNOT GUARANTEE THAT YOUR FOOD HAS NOT COME INTO INCIDENTAL CONTACT WITH
THESE ITEMS, PLEASE ALLOW US TO GUIDE YOU TOWARDS LOWER RISK ITEMS OR OFFER ACCOMMODATIONS ON HOW DISHES ARE PREPARED IF YOU HAVE FOOD ALLERGIES SUCH AS NUT, CELIAC OR DAIRY ALLERGY.

ALL ITEMS PLUS APPLICABLE TAX. AN 18% AUTO-GRATUITY IS INCURRED ON BILL(S) OF PARTIES OF 6 OR MORE. ALL CARD & TAP PAYMENTS ARF SUBJECT TO A 2.65% SERVICE FEE.




