
A P P E T I Z E R S  

S A L A D S  

BACON WRAPPED SHRIMP 
JUMBO SHRIMP STUFFED WITH A LEMON CAPER CREAM CHEESE,
WRAPPED IN APPLEWOOD SMOKED BACON AND FINISHED WITH A
CHIPOTLE LIME AIOLI -18

CHICKEN WINGS
TRADITIONAL OR BONELESS CHICKEN WINGS TOSSED WITH YOUR
CHOICE OF SAUCE: FRANK'S RED HOT, BARBECUE, PARMESAN
GARLIC, BOURBON SRIRACHA, OR ASIAN SPICY PLUM 
BONELESS  1/2 lb - 14, 1 lb - 22 OR BONE-IN 8 pc - 20

CHICKEN STRIPS

TENDER CHICKEN BREAST, BATTERED AND FRIED TO A GOLDEN
BROWN. SERVED WITH YOUR CHOICE OF HONEY MUSTARD OR
BARBECUE SAUCE AND HOUSEMADE PUB CHIPS -17

CHEESE QUESADILLA
SUNDRIED TOMATO TORTILLA FILLED WITH ROASTED RED
PEPPERS, CARAMELIZED ONIONS, CHEDDAR, AND PEPPER JACK
CHEESE.  SERVED WITH SALSA AND SOUR CREAM - 12

      ADD GRILLED CHICKEN - 4
ADD SHAVED PRIME RIB - 8

                                                                                           
                                                                                                                                                            CHISLIC
JUICY STEAK TIPS FRIED AND TOSSED IN A ROASTED GARLIC AND
PEPPERCORN SEASONING AND SERVED WITH A HORSERADISH
SAUCE -20

SPINACH AND ARTICHOKE DIP
OUR OWN BLEND OF CREAMY CHEESES, ARTICHOKES, AND

SPINACH. BAKED AND SERVED WITH FRIED WONTONS -13

WHITE CHEDDAR CHEESE CURDS

REGIONAL FARM FRESH CHEESE CURDS. CHOICE OF
TRADITIONAL, GARLIC, OR HABANERO -14

SLIDERS
THREE MINI BURGERS TOPPED WITH CRISP BACON AND

CHEDDAR CHEESE WITH A SIDE OF OUR HOUSEMADE
PUB CHIPS -16

HUMMUS AND PITA
BLENDED CHICKPEAS SEASONED WITH SEA SALT AND LEMON.

TOPPED WITH PESTO AND SERVED WITH WARM PITA WEDGES,
CRISP VEGETABLES, CRUMBLED FETA, AND GREEN OLIVES -15

GOUDA NACHOS
FRIED WONTONS TOPPED WITH A SMOKED GOUDA CHEESE

BLEND, JALAPENOS, GREEN ONIONS, TOMATOES, AND BLACK 
 OLIVES -13

 ADD SHREDDED BUFFALO SHORT RIBS -18
     BEEF -8

CHICKEN -7

STRAWBERRY SPINACH SALAD DAKOTA SALAD

CLASSIC CAESAR SALAD

FRESH ROMAINE TOSSED WITH SHAVED ASIAGO, ROMANO, AND
PARMESAN CHEESE, CROUTONS, AND A CREAMY CAESAR
DRESSING -12

FRESH SPINACH WITH CANDIED WALNUTS, FETA CHEESE, 
FRESH SLICED STRAWBERRIES AND RASBERRY VINAIGRETTE -14

CRANBERRY APPLE SALAD
FRESH BABY KALE WITH CARAMELIZED ONIONS, CANDIED
WALNUTS, SMOKED GOUDA CHEESE, CRAISINS, FIRE-ROASTED
APPLES, AND CRANBERRY VINAIGRETTE -14

FRESH ROMAINE AND SPINACH WITH CUCUMBERS, GRAPE
TOMATOES, RED ONION, BLACK OLIVES, CHEDDAR CHEESE,

APPLEWOOD BACON, HARD BOILED EGG, CROUTONS, AND
CHOICE OF DRESSING ON THE SIDE -13

ADD TO ANY SALAD
  GRILLED CHICKEN -7  
GRILLED SALMON -14  

STEAK TIPS -9
BUFFALO SHORT RIB -18 

THREE BACON WRAPPED SHRIMP -12
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PARMESAN TRUFFLE FRIES

SERVED WITH PEPPERED GARLIC AIOLI - 12

(gf)

(gf)

(gf)

(gf)

(gf)

(gf)

(gf)

(gf)

A 3% operation fee will be added to all checks



B U R G E R S

ALL OF OUR BURGERS ARE COOKED TO YOUR SATISFACTION AND SERVED WITH CHOICE OF FRENCH FRIES, CAJUN FRENCH FRIES,
PUB CHIPS OR SIDE SALAD.  SUBSTITUTE BEER BATTERED ONION RINGS, PARMESAN TRUFFLE FRIES OR SWEET POTATO PUFFS -2

ADD SOUP - CUP - 6/BOWL - 9

                                 BUILD YOUR OWN BURGER

PATTY MELT

1/2 LB. OF CHARBROILED ANGUS WITH
CARAMELIZED ONIONS, 1000 ISLAND

DRESSING, SWISS CHEESE ON TOASTED
 RYE BREAD -16

SERVED ON A BRIOCHE BUN-GLUTEN FREE BUNS AVAILABLE
1/2 LB. OF CHARBROILED SEASONED ANGUS, SERVED WITH

LETTUCE, TOMATO, ONION AND A PICKLE
BEEF - 16

BUFFALO - 19
CHICKEN  -  14

ADD ONS
 APPLEWOOD SMOKED BACON -2

AMERICAN, CHEDDAR, SWISS OR PEPPER JACK CHEESE - 1
CARAMELIZED ONIONS, MUSHROOMS, CRISPY JALAPENOS, OR

 FRIED EGG - 1

 W R A P S

SERVED IN A SUN-DRIED TOMATO WRAP. ACCOMPANIED WITH YOUR CHOICE OF FRENCH FRIES, CAJUN FRIES, PUB CHIPS OR SIDE
SALAD. SUBSTITUTE BEER BATTERED ONION RINGS, PARMESAN TRUFFLE FRIES OR SWEET POTATO PUFFS -2

ADD SOUP - CUP - 6/BOWL - 9

CRANBERRY APPLE CHICKEN 
GRILLED CHICKEN, FRESH BABY KALE TOSSED WITH

CARAMELIZED ONIONS, CANDIED WALNUTS, SMOKED GOUDA,
CRAISINS, FIRE ROASTED APPLES, AND CRANBERRY

VINAIGRETTE -13

BUFFALO CHICKEN WRAP
CRISPY CHICKEN TOSSED WITH BUFFALO SAUCE, ROMAINE

LETTUCE, CHEDDAR CHEESE, TOMATOES, AND BLEU CHEESE
DRESSING -13

SRIRACHA BOURBON STEAK
4 OZ. STEAK TIPS, CARAMELIZED ONIONS, ROASTED RED
PEPPERS, BLEU CHEESE CRUMBLES, APPLEWOOD BACON,
MUSHROOMS, SPINACH, AND A BOURBON SRIRACHA SAUCE -16

CHICKEN CLUB WRAP
GRILLED CHICKEN WITH ROMAINE, RANCH, TOMATOES, APPLE-
WOOD BACON, CHEDDAR CHEESE -13

S A N D W I C H E S

ACCOMPANIED WITH YOUR CHOICE OF FRENCH FRIES, CAJUN FRIES, PUB CHIPS OR SIDE SALAD. 
SUBSTITUTE BEER BATTERED ONION RINGS, PARMESAN TRUFFLE FRIES OR SWEET POTATO PUFFS -2  
ADD SOUP - CUP - 6/BOWL - 9

PRIME RIB PHILLY
SHAVED PRIME RIB GRILLED WITH CARAMELIZED ONIONS,
CRISPY JALAPEÑO STRIPS, ROASTED RED PEPPERS, AND
PEPPERJACK CHEESE ON A TOASTED CIABATTA HOAGIE BUN.
SERVED WITH CABERNET AU JUS -22

CHICKEN CLUB CROISSANT
ITALIAN MARINATED CHICKEN BREAST GRILLED AND TOPPED
WITH LETTUCE, TOMATO, APPLEWOOD BACON, PEPPERED
GARLIC AIOLI, AND CHEDDAR ON CROISSANT - 18

PARMESAN PRIME RIB MELT
SHAVED PRIME RIB, CARAMELIZED ONIONS, SWISS, AND
THOUSAND ISLAND DRESSING ON PARMESAN CRUSTED
SOURDOUGH BREAD -22

FRENCH DIP
SHAVED PRIME RIB, DIPPED IN A CABERNET AU JUS, TOPPED
WITH SWISS CHEESE ON A TOASTED CIABATTA HOAGIE -21

GOUDA GRILLED CHEESE
GRILLED TEXAS TOAST STUFFED WITH CHEDDAR, SMOKED

GOUDA, MOZZARELLA, TOMATOES, AND APPLEWOOD BACON -13

SALMON BLT
GRILLED ATLANTIC SALMON WITH APPLEWOOD

BACON, FRESH BABY KALE, TOMATOES, AND CHIPOTLE
LIME AIOLI SERVED ON A TOASTED CIABATTA BUN -24

3-5-24

BLT
LETTUCE, TOMATO, APPLEWOOD BACON AND PEPPERED
GARLIC AIOLI ON TEXAS TOAST - 12

SHAVED PRIME RIB, APPLEWOOD SMOKED BACON, SRIRACHA
BOURBON SAUCE, GOUDA CHEESE BLEND WITH CRISPY

JALAPENOS ON A BRIOCHE BUN - 22

SPICY BOURBON PRIME RIB SANDWICH

COWBOY MELT
1/2 LB. OF CHARBROILED ANGUS WITH

CHEDDAR CHEESE, APPLEWOOD SMOKED
BACON, ONION RINGS, BARBECUE SAUCE ON

TEXAS TOAST -17

A 3% operation fee will be added to all checks



P I Z Z A S

FOUR CHEESE
A BLEND OF MOZZARELLA, PARMESAN, ROMANO, ASIAGO CHEESE AND TOMATO SAUCE -14

12" THIN CRUST OR 12" GLUTEN FREE CRUST

SUPREME

SAUSAGE, PEPPERONI, ONIONS, PEPPERS, BLACK OLIVES, MUSHROOMS AND TOMATO SAUCE
WITH MOZZARELLA CHEESE -16

ONE TOPPING

A RICH ITALIAN TOMATO SAUCE TOPPED WITH MOZZARELLA
CHEESE AND CHOICE OF ONE TOPPING -15

FLAT BREAD PIZZAS
CHICKEN ALFREDO- CREAMY ALFREDO SAUCE, GRILLED CHICKEN,

AND MOZZARELLA CHEESE -14
CAPRESE- PESTO SAUCE, MOZZARELLA CHEESE, FRESH

TOMATOES, AND BALSAMIC DRIZZLE -15

P E N N E  R E G A T T A  P A S T A S

GRILLED CHICKEN -7       GRILLED SALMON -14

STEAK TIPS -9   BUFFALO SHORT RIB -18

THREE BACON WRAPPED SHRIMP -12

CAJUN

A CREAMY CAJUN SAUCE WITH ROASTED RED PEPPERS,
MUSHROOMS, CARAMELIZED ONIONS, ASIAGO ROMANO, AND

PARMESAN CHEESES -14

PESTO PASTA

SAUTÉED GARDEN VEGETABLES AND PENNE PASTA TOSSED
WITH FRESH TOMATOES AND PESTO. TOPPED WITH

SHAVED PARMESAN -14

ALFREDO

A CLASSIC CREAMY ALFREDO SAUCE WITH ASIAGO, ROMANO,
PARMESAN, AND MOZZARELLA CHEESES -13

ADD TO PASTA

ADD A SIDE SALAD OR CAESAR SIDE SALAD -4
ADD SOUP - CUP - 6/BOWL - 9
GF PASTA ALSO AVAILABLE 
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A 3% operation fee will be added to all checks



A V A I L A B L E  A F T E R  5 P M  D A I L Y

TRUFFLE PARMESAN
CHICKEN

GRILLED CHICKEN BREAST TOPPED WITH A PARMESAN
CHEESE BLEND, GARLIC AIOLI AND TRUFFLE OIL -23

CITRUS GRILLED SALMON

A GRILLED FILET OF ATLANTIC SALMON FINISHED IN A
CITRUS BUTTER SAUCE -27

BISON SHORT RIBS
AWARD WINNING. SLOW COOKED TO PERFECTION THEN

FINISHED WITH A CABERNET SAUVIGNON SAUCE AND
FRIED KALE -40

RIBEYE STEAK
14 OZ RIBEYE WITH OUR OWN SEASONING

BLEND FINISHED WITH GARLIC BUTTER -48

BLACK AND BLEU RIBEYE
14 OZ RIBEYE WITH OUR OWN SEASONING BLEND

AND CAJUN SEASONING. TOPPED WITH A BLEU
CHEESE SAUCE -48

SERVED WITH SEASONAL VEGETABLES AND CHOICE OF SIDE. 
ADD A SIDE SALAD OR CAESAR SIDE SALAD -4

ADD THREE BACON WRAPPED SHRIMP TO ANY ENTREE -12
ADD SOUP - CUP - 6/BOWL - 9 

STEAK TIPS
SAUTEED WITH ROASTED RED PEPPERS, CARAMELIZED

ONIONS, MUSHROOMS AND ROASTED GARLIC AND
PEPPERCORN SEASONING -30

CAJUN STEAK TIPS

SAUTÉED WITH ROASTED RED PEPPERS, CARAMELIZED
ONIONS, MUSHROOMS, AND CAJUN SEASONING -30

SIDE OPTIONS

FRENCH FRIES - PARMESAN TRUFFLE FRIES
PUB CHIPS- BEER BATTERED ONION RINGS

STEAMED BROCCOLI (gf) - CAJUN FRIES
 GARLIC AND ROSEMARY YUKON POTATOES 

SWEET POTATO PUFFS 

FOOD ALLERY NOTICE 
CONSUMING RAW OR UNDERCOOKED BEEF, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS

PLEASE BE ADVISED THAT FOOD PREPARED HERE MAY CONTAIN THESE INGREDIENTS: MILK, EGGS, WHEAT, SOYBEAN, PEANUTS, TREE NUTS, FISH AND SHELLFISH. PLEASE INFORM YOU SERVER
AND WE WILL TRY OUR BEST TO ACCOMMODATE YOUR DIETARY RESTRICTIONS. 

3-5-24

PORK FLAT IRON

CHARBROILED AND FINISHED WITH SRIRACHA BOURBON
GLAZE - 20
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A 3% operation fee will be added to all checks


