


|  A P P E T I Z E R S  |
SEARED AHI TUNA

Eight ounce, seasoned ahi filet with pickled ginger, wasabi and
house made orange ginger vinaigrette  13

HAND BATTERED VEGETABLES
Half a pound of your choice, with two dipping sauces  10

Mushrooms • Cauliflower • Green Beans

BEER BATTERED ONION RINGS
With your choice of dipping sauce  8

SWEET POTATO FRIES
With sea salt and pepper  9

LOADED POTATO SKINS
Filled with our house blend of smoked gouda and cheddar

cheeses, crisp bacon, sour cream and scallions  9

BAKED JALAPEÑO POPPERS
Four bacon wrapped, cream cheese stuffed, jalapeño peppers  12

HAND BREADED MOZZARELLA  or PEPPER
JACK WEDGES

With your choice of dipping sauce  9

BRUSCHETTA
Fresh mozzarella, marinated diced tomatoes and basil chiffonade

on top of our house made crostini, drizzled with balsamic glaze  12

WARM ARTICHOKE & SPINACH DIP
With house made crostini and tortilla chips  13

CHEESE FRIES
Half a pound smothered with our house blend of smoked gouda

and cheddar cheeses, crisp bacon and red onions  13.5

HAND BREADED CLAM STRIPS
With your choice of two dipping sauces  9

HAND BATTERED CALAMARI
With basil-lemon aioli, jalapeño jam, and marinara sauce  12

SIGNATURE WINGS
TEN in your choice of one sauce or rub  14

TWENTY  in your choice of two sauces or rubs  24
Hot • Medium • Mild • Sweet Thai Chili • BBQ • Cajun Dry Rub

Mesquite Dry Rub • Orange Teriyaki • Honey Habanero •  Garlic
Parmesan

S A L A D S
Honey Mustard • House Ranch • Caesar • Bleu Cheese • Thousand Island
Italian • Balsamic Vinaigrette

AHI TUNA SALAD
Seared ahi filet over a bed of fresh spinach tossed in our
house orange ginger vinaigrette with shredded cabbage,
shaved carrots, cucumbers and pickled ginger,
finished with balsamic drizzle  17

LOADED WEDGE SALAD
Crispy onion straws, bleu cheese crumbles, tomatoes and crisp
bacon and balsamic drizzle over a fresh iceberg wedge  12

CHEF SALAD
House greens topped with our smoked gouda-cheddar blend,
tomatoes, cucumbers, ham, turkey and choice of dressing  12

BUFFALO CHICKEN SALAD
Crispy buffalo chicken over our house greens, bleu cheese
crumbles, tomatoes and red onions  14

GRILLED CHICKEN CAESAR SALAD
Grilled chicken breast over a bed of romaine lettuce tossed with
parmesan cheese, croutons and classic Caesar dressing  13

TACO SALAD
Crisp flour tortilla shell filled with our house greens, tomatoes,
fresh jalapeños, black olives, our smoked gouda-cheddar blend,
a side of sour cream and salsa, and choice of 
seasoned chicken or beef   14

S H A R E A B L E S
South of the border favorites!

NACHOS
A mountain of tortilla chips layered with our smoked gouda-
cheddar blend, tomatoes, black olives, jalapeños, sour cream
and your choice of seasoned meat  15
Chicken • Beef • Pork

CHIPS & SALSA
Crisp tortilla chips with our medium, chunky salsa  8
ADD  A cup of Queso + 2

QUESADILLA
Grilled flour tortilla filled with melted smoked gouda-cheddar
blend, queso blanco and your choice of seasoned meat, served
with sour cream and salsa  13
Chicken • Beef • Pork
ADD  Tomatoes • Jalapeños • Olives •  Onions •  Bacon + 50¢ ea.

DIPPING SAUCES :
House Ranch • Creamy Bleu Cheese • Basil-Lemon Aioli • Fresh Jalapeño Jam • Siracha Ranch • Classic Tartar Sauce • Sweet Thai Chili



|  B U R G E R S  |
Juicy, hand pressed, half pound burgers grilled to order and served on a

Brioche bun with a side of french fries. 
SUB  Sweet Potato Fries • Onion Rings • Tater Tots

Side Salad • Soup Du Jour + 1.50
MAKE IT WITH  Grilled Chicken or a Lettuce Wrap for no extra charge.

BUILD YOUR OWN BURGER
Create your own masterpiece with up to five toppings  18

ADDITIONAL + 50¢ ea.
Grilled Onions • Grilled Mushrooms • Crisp Bacon
Green Leaf Lettuce • Tomatoes • Fresh Jalapeños

Hand Breaded Jalapeño Coins • Fried Onion Straws
CHEESES : Swiss • Pepper Jack • Cheddar

Provolone • Fresh Mozzarella

BBQ BACON BURGER
Topped with crisp bacon, fried onion straws, BBQ sauce,

green leaf lettuce, tomatoes and cheddar cheese  16

MUSHROOM SWISS BURGER
Topped with crisp bacon, grilled mushrooms, green leaf lettuce,

tomatoes and Swiss cheese  16

BLACK & BLEU BURGER
Topped with grilled onions, crisp bacon, bleu cheese crumbles,

green leaf lettuce, and tomatoes 16

THE SLEEPING LADY BURGER
Topped with grilled pineapple rings, teriyaki sauce,

green leaf lettuce and tomatoes  15

MT. REDOUBT LAVA FLOW BURGER
Topped with crisp bacon, hand breaded jalapeño coins,

honey habanero sauce, green leaf lettuce, tomatoes
and pepper jack cheese  18

CHEESESTEAK BURGER
Topped with sautéed sirloin steak, green peppers,

caramelized onions and melted provolone cheese  17

CLASSIC CHEESE BURGER
Topped with green leaf lettuce, tomatoes, onions

and your choice of one cheese  14
Pepper Jack • Provolone • Cheddar • Swiss

CAPRESE CHICKEN BURGER
Eight ounce grilled chicken breast topped with fresh mozzarella

cheese, seasoned tomatoes, basil chiffonade
and balsamic drizzle  16

BOOM TOWN CHICKEN BURGER
Eight ounce grilled chicken breast topped with crisp bacon,

sautéed mushrooms, honey mustard and provolone cheese  16

W R A P S
With a side of french fries. SUB  Sweet Potato Fries • Onion Rings
Tater Tots • Side Salad • Soup Du Jour + 1.50

BBQ CHICKEN WRAP
Crispy chicken smothered in BBQ sauce wrapped in a flour tortilla
with tomatoes, our smoked gouda-cheddar blend, red onions,
crisp bacon and ranch dressing  14

BUFFALO CHICKEN WRAP
Crispy chicken tossed in our mild buffalo sauce wrapped in
a flour tortilla with bleu cheese crumbles, tomatoes 
and romaine lettuce  14

CHICKEN CAESAR WRAP
Grilled chicken breast wrapped in a flour tortilla with tomatoes,
romaine lettuce, shaved parmesan cheese 
and creamy Caesar dressing  14

S A N D W I C H E S
With a side of french fries. SUB  Sweet Potato Fries • Onion Rings
Tater Tots • Side Salad • Soup Du Jour + 1.50

CLASSIC CLUB
Turkey, ham, crisp bacon, Swiss and cheddar cheese, green leaf
lettuce, tomatoes and mayo triple stacked on white bread  13

B.L.T.
Crisp bacon, lettuce, tomatoes and mayo triple stacked
on white bread  12

GRILLED CHEESE
On white bread with your choice of cheese  9
ADD  Ham • Turkey + 1.50 ea.
Cheddar • Provolone • Pepper Jack • Swiss

SHRIMP PO'BOY
Grilled or hand breaded shrimp on a toasted hoagie roll with
honey siracha ranch, green leaf lettuce and tomatoes.
With a side of slaw  18

PHILLY CHEESESTEAK
Chicken or Steak grilled with onions and green peppers topped
with provolone cheese on a toasted hoagie roll  15

CRISPY BUFFALO CHICKEN SLIDERS
Three sliders filled with crispy chicken fritters tossed in
mild buffalo sauce and bleu cheese crumbles  14

PULLED PORK SLIDERS
Three sliders filled with slow cooked pulled pork in your choice
of seasoning or sauce  16 
BBQ Sauce • Cajun Dry Rub • Plain & Crispy

SPECIALTIES OF THE HOUSE
Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
20% Automatic Gratuity will be added to parties of eight or more.



B A S K E T S
With a side of french fries. SUB  Sweet Potato Fries • Onion Rings
Tater Tots • Side Salad • Soup Du Jour + 1.50

FISH & CHIPS
Flaky Alaskan halibut, beer battered by hand and fried to
a crisp golden brown. Served with classic tartar sauce
and a side of slaw  17
Malt Vinegar available upon request.

HAND BREADED SHRIMP
Six tail-on shrimp served with classic tartar sauce 
and a side of slaw  14

COCONUT SHRIMP
Six coconut breaded, tail-on shrimp served with 
sweet thai chili sauce and a side of slaw 14

CHICKEN TENDERS
With your choice of one dipping sauce  12

S T E A K S
Hand cut, aged in house, and grilled to order. 
Served with soup du jour or salad to start, 
potatoes and seasonal vegetables.

RIBEYE CUT
Twenty Ounce Cut   33

NEW YORK STRIP
Twenty Ounce Cut     27

ADDITIONS
Grilled Onions • Grilled Mushrooms + 1.5 ea.
Six Grilled Shrimp + 5

Ask your server
FOR OUR FULL LIST OF BEER,
WINE & LIQUOR SELECTIONS!

|  D E S S E R T S  |
CLEAN CHEESECAKE

Made with Fair Trade Certified™ sugar,
and without artificial colors, flavorings or preservatives  8

ADD  Caramel • Chocolate
House made Berry Compote + 1.50 ea.

BOURBON PECAN PIE
Made with Kentucky bourbon and Georgia pecans,

topped with vanilla ice cream and caramel sauce  9

HOUSE MADE DOUBLE FUDGE
BROWNIE SUNDAE

Topped with vanilla ice cream, chocolate sauce,
whipped cream and a maraschino cherry  8

|  M O C K T A I L S  |
VIRGIN PIÑA COLADA

9

VIRGIN DAIQUIRI
Passion Fruit • Black Cherry • Strawberry  9

POMEGRANATE-BLUEBERRY LIMEADE
7

STRAWBERRY LEMONADE
4.5

ROY ROGERS or SHIRLEY TEMPLE
3.00

|  M I L K S H A K E S  |
VANILLA or CHOCOLATE

7

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.
20% Automatic Gratuity will be added to parties of eight or more.


