
 
SHARE PLATES 
 

Hummus Plate   $12 

Served with, carrots, cucumbers, broccoli & grilled pita 
 

Cheese Curds    $12 

Beer battered Wisconsin cheese curds, smoked chile ketchup 
 

Crispy Brussels Sprouts    $12 

With shredded parmesan 
 

Texas Brisket Chili *   $8/$14 

Slow simmered brisket & red beans topped with cheese, 
scallions & corn chips 
 

Guacamole & Chips   $13 

Rustic style guac served with fresh tortilla chips 

 
SANDWICHES 
Served with house cut fries. Sub sweet potato fries +2 
 

The #1 Fried Chicken Sandwich *   $16 

Buttermilk brined chicken breast, house slaw, pickles & chipotle mayo, 
on toasted brioche bun (Add Pimento cheese for +$2.50) 
 

BBQ Pork *   $16 

Slow roasted pork shoulder sauteed with chipotle bbq sauce, topped  
crispy onions, house slaw. Served on a toasted brioche bun 
(sub brisket for pork +$1) 
 

Southwest Wrap *   $17 

Our chop mix with blackened chicken, pico de gallo, avocado, roasted 
corn, chipotle ranch, tortilla strips wrapped in a spinach tortilla 
(sub fried chicken for blackened chicken +$1) 

 

Torta De Pollo *   $17 

Grilled chicken breast topped with melted Chihuahua cheese,  
sauteed chorizo, poblanos and onions, topped with salsa & tortilla strips.  
Served on a toasted brioche bun 

 
BURGERS  

Served with house cut fries. Sub sweet potato fries +2 
 

The Cowboy Burger * (Burgerfest Winner)  $18 
6 oz Angus beef burger, Merkt’s pub cheddar, housemade  
bacon-onion jam, spicy bbq-chipotle sauce 
 

Patty Melt *    $17 
6 oz Angus beef burger, Swiss cheese, American cheese,  
caramelized onions, on rye bread 
 

Double Stack *   $18 
2 - ¼ pound Angus beef burgers, 2 slices of American cheese,  
shredded lettuce, bacon, pickles, special sauce 
 

Build Your Own Burger: *   $13 
Choose from: 100% Pure Angus Beef ~ Turkey Burger ~  
The Impossible Burger™ (plant-based veggie patty +$1) 
 

$1.50 Add on: American, cheddar, Swiss, sautéed mushrooms, grilled 
onions 
 

$2.50 Add on: guac, avocado, bleu cheese, bacon, Merkt’s cheddar 
spread, 
farm egg, bacon & onion jam, sautéed mushrooms, pimento cheese 

 
SIDES 
French Fries $5 - Grilled Broccoli $9 - Sweet Potato Fries $7 
Mac & Cheese $8 - Small House Salad $8 - Soup of the Day 

 
* Consuming raw or undercooked meats, poultry, seafood, 

or eggs may increase your risk of foodborne illness. 

        
 

 
ENTREES 
 

Oscar’s Salmon *   $27 

Ask your server for Chef Oscar’s daily preparation. 
 

Vegetable Stir Fry   $17 

Sautéed vegetables, jasmine rice, stir fry sauce 
(chicken or tofu $5.95, shrimp or tilapia $7.95, steak $8.95 *) 
 

Peanut Chicken Bowl *   $18 

Sautéed chicken, spinach, cucumber salad, jasmine 
rice, spicy peanut sauce (sub tofu for chicken) 
 

BBQ Turkey Meatloaf * $18 

Turkey meatloaf with bbq-chipotle glaze, mashed potatoes & sweet peas 
 

Chicken Parmesan *   $23 

Pan-fried chicken breast topped with mozzarella, parmesan & marinara.  
Served over angel hair pasta with spinach & a side of garlic bread 
 

Four Cheese Ravioli *   $19 

Sautéed mushrooms, sweet peas, light tomato cream sauce.  
Served with a side of garlic bread 
 

Pork Mac & Cheese *   $17 

House mac & cheese tossed with slow roasted pork & topped  
with toasted breadcrumbs 

 
TACO PLATES 
3 tacos per order, served with Mexican rice and black beans 
Served on flour tortillas, sub corn tortillas on request. 
 

 

Fish Tacos *   $17 

Pan fried tilapia, pico de gallo, house cilantro slaw, chipotle mayo.  
 

Al Pastor Tacos *   $16 

Seasoned ground pork, pineapple, onions, cilantro, house salsa.  
 

Brisket Tacos *   $18 

Slow roasted brisket, onion, cilantro, Chihuahua cheese, 
roasted tomato salsa.  
 

Fried Chicken Tacos *   $17 

House fried chicken, avocado crema, shredded lettuce,  
Chihuahua cheese & roasted tomato salsa.  

 
SALADS 
 

Add-ons from the grill: chicken or tofu $5.95, fried chicken $6.95, 
shrimp $7.95, blackened salmon or steak $8.95 * 
 

John’s Chopped Salad   $12 

House chop mix, applewood smoked bacon, goat cheese,  
dried cherries, roasted corn, tahini-sesame dressing 
 

Southwest Chopped   $12 

House chop mix, pico de gallo, avocado, roasted corn, tortilla 
strips, chipotle ranch 
 

Harvest Bowl   $18 

Farro & quinoa, roasted sweet potato, grilled portobello, crispy  
brussels sprouts, avocado, roasted pepitas, balsamic drizzle 
 

Kale Crunch Salad   $17 

Kale, shaved Brussels, parmesan, sunflower seeds,  
apple, Dijon-miso vinaigrette. 

 
Classic Caesar Salad   $17 

Crisp romaine, multi-grain croutons, parmesan, Caesar dressing 

 
Due to rising costs, a 2.5% processing fee will be added to all credit 
card payments. Let your server know if you would like this removed. 

 
 


