DINNER

STARTERS
Hummus Plate $8.95
warm pita, broccoli, carrot & cucumber

Cheese Curds $10.95
beer battered Wisconsin cheese curds, smoked chile ketchup

Chicken Lettuce Wraps $13.95

Sauteed chicken, carrot slaw, butter lettuce, spicy peanut &
sweet chile sauce

Chips & Guacamole $10.95
Housemade tortilla chips & guacamole

ENTREES

Add-ons from the grill: chicken or tofu $5, fried chicken $6,
shrimp $7, blackened Salmon or steak $8 *

Skirt Steak * $24.95

John’s Chopped Salad $10.95

Poblano cream sauce, mashed potatoes, crispy Brussels sprouts

Chicken Parmesan * $17.95

Pan-fried chicken breast, angel hair pasta, spinach, marinara,
mozzarella, parmesan

Oscar’s Salmon * $23.95
ask your server for Chef Oscar’s daily preparation

Vegetable Stir Fry $11.95

Quesadilla $8.95
Chihuahua cheese, pico de gallo, tomatilla salsa
(add ons: guacamole +$2.50; pulled pork, brisket $4ea.*)

Crispy Brussels Sprouts $9.95
With shredded parmesan

sautéed vegetables, jasmine rice, stir fry sauce
(chicken or tofu $5, shrimp or tilapia $7, steak $8 *)

Peanut Chicken Bowl * $16.95
sautéed chicken, spinach, cucumber salad, jasmine
rice, spicy peanut sauce

Shepherd’s Pie * $15.95

SANDWICHES
Served with house cut fries or tavern chips. Sub sweet potato fries +$1.50

A stew of ground beef, peas, carrots, corn, onions topped
with parmesan mashed potatoes

The #1 Fried Chicken Sandwich * $15.50

BBQ Turkey Meatloaf * $15.95

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

BBQ Pork OR Brisket * $14.50
slow roasted pork shoulder or house roasted brisket, chipotle bbq sauce,
crispy onions, house slaw, brioche bun

Southwest Wrap * $14.50
blackened chicken, pico de gallo, avocado, roasted corn, chipotle ranch,
tortilla strips, spinach tortilla

Shrimp & Crab Roll * $17.95

Shrimp & crab salad with onion, celery, mayo on a toasted New England
bun (make it gluten free by subbing avocado +$2.50)

French Fries $5.95
Grilled Broccoli $7.95
Small House Salad $6.95

Bbq glazed turkey meatloaf, mashed potatoes, sweet peas

Pork Mac & Cheese * $14.95

House Mac & Cheese, slow roasted pork, seasoned breadcrumbs

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

Mac & Cheese $8.95
Sweet Potato Fries $5.95

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

Southwest Chopped $10.95
house chop mix, pico de gallo, avocado, roasted corn,
tortilla strips, chipotle ranch

Cobb Salad $11.95

house chop mix, bacon, tomato, avocado, egg, feta, smoked
paprika dressing

Harvest Bowl $14.95

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

BURGERS
Served with house cut fries or tavern chips. Sub sweet potato fries +$1.50

The Cowboy Burger * $16.50
½ pound Angus beef, Merkt’s pub cheddar, housemade bacon-onion jam,
spicy bbq-chipotle sauce

The Roscoe Burger * $16.95

½ pound Angus beef, pimento cheese, chopped bacon, jalapeno
marmalade, crispy onion strings

Double Stack * $16.50

2 - ¼ pound Angus beef, 2 slices of American cheese, shredded lettuce,
bacon, pickles, special sauce

JP Classic * $15.95

Fish Tacos * $13.95

½ pound Angus beef, 2 slices of American cheese, tomato jam, thick cut
bacon, caramelized onions, avocado ailoi, pickles, brioche bun

Steak Tacos * $16.95

Build Your Own Burger: * $11.95

Brisket Tacos * $14.95

Add on $1.00: American, cheddar, Swiss,
sautéed mushrooms, grilled onions

pan fried tilapia, house cilantro slaw, chipotle mayo
grilled skirt steak, roasted poblano peppers, onions,
cilantro, tomatilla salsa

SIDES

SALADS

slow roasted brisket, onion, cilantro, Chihuahua cheese,
roasted tomato salsa

Choose from: 100% Pure Angus Beef ~ Turkey Burger ~
The Impossible Burger™ (plant based veggie patty +$1)

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

