Anﬁus Reserve Rlbe =
120z us Reserve Ribeye grilled to your liking. Serveddvith house-made steak sauce, your

choice of side, & seasonal vegetables

TWBOOI/SOIWHC BFUSC/’I@'/"/'OI C/’)ICIQQVI

) grilled chicken breasts topped with bruschetta, an Italian cheese blend, & balsamic

glaze. Served with your choice of side & seasonal vegetables

Center Cut Filet

80z. Center Cut Filet Mignon grilled to your liking & served with house-made steak sauce, your

choice of side, & seasonal vegetables

Hawaiian Rice Bowl

Tempura Fried Chicken, pineapple, broccoli, water chestnuts, & peppers tossed in a sweet &

sour glaze & served over wild rice

Hot Honeﬁ S/nrimgd Rice Bowl

Old Bay seasoned sautee rimp & vegetable b served over wild rice. Finished with a hot

honey glaze

Oak Barrel Sirloin

8oz. Dry Marinated Sirloin served with your choice of side & seasonal vegetables

SG/VVIOVI " ore" WOI S

Atlantic salmon with your choice of blackened, garlighlemon pepper, honey Cajun, or pecan

crusted with raspberry glaze. Served with your choice of side & seasonal vegetables

S %ockgard Prime Sirloin

8oz. USDA Prim

your choice of side, & seasonal vegetables

Wanango Crus%ea/ HOIGIOIOC/Q

Broiled haddock top

with your choice of side & seasonal vegetables

tockyard Sirloin grilled to your liking. Served with house-made steak sauce,

d with our house tartar sauce & seasoned panko breadcrumbs. Served

*All Entrees are served with a side salad & warm dinner rolls
Salad dressings: Balsamic Vinaigrette, Bleu Cheese, Blueberry Pomegranate Vinaigrette,
French, ltalian, Ranch

Add sauteed peppers & onions to any steak +$3.50

ENTREES

$58

$26

$56

$19

$32

$38

$29

$42

$24



/

- SANDWICHES
BBA Pulled Pork Sandwich $12

Pulled pork, BBQ sauce, cheddar cheese, & sweet chili slaw served on a Brioche roll

C/mc/een BOICOVI EOIVIC/’) Cub WFOI $15

Grilled chicken, bacon, lettuce, tomato, cheddar jack cheese, & ranch served in a flour to#tilla

CI’)IC/QQH SGI Gd CFOISSOIVI'/' $14

Shredded chicken with minced celery, onion, spices & mayonnaise. Served on a warm croissant

topped with lettuce & tomato

Fish [acos (2) b

Fried pollock, jalapeno sweet chili slaw, shredded mozzarella, & mango siracha crema in flour

tortillas

" ore Wa CIOIC/QQVI SOIVIG/WIC/’] $14

Your choice of blackened, ch en parm, grilled, or Nashville hot prepared chicken topped with

lettuce & tomato. Add American, pepper jack, provolone, or Swiss cheese. +$1.00

"P/ﬂi/{%"MfClee/SOH $24

Shaved prim . peppers, onions, & beer cheese served on a hoagie roll with house-made

steak sauce

Plgﬂg MGC MQH' $14

Pulle ked Mac 'n" Cheese, BBQ sauce, & pepper jack cheese piled high & grilled on

sourdough

Pr‘lme RI[D SOTF'/' TOICOS $21

Two (2) flour tortilla stuffed with barbacoa braised shaved prime rib, greens, shredded

cheddar, black bean corn salsa. Finished with jalapeno horseradish crema

Reuben $16

Grilled marble rye piled high with thinly sliced corned beef, sauerkraut, melted Swiss cheese, &

thousand island dressing

*Sandwiches include your choice of side

*CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS*



/2 BURGERS
/%//

Beau BW" er 319

An 8oz grilled to order. Topgkd with lettuce, tomato, and your choice of cheese (American,

cheddar, pepper jack, provelone, Swiss). Served on a toasted Brioche roll.

Black Bean Burger $15

Topped with lettuce, tomato, and cheddar cigkse. Served on a Brioche roll.

*Burgers include your choice of side.
Add bacon or sauteed peppers & onions +$3.50

Add bleu cheese crumbles, coleslaw, or jalapenocs + $2.00

/%?yHNGS

Bone-In (order of 12) s17
Boneless (order of 12) 514

Wet Sauce Flavors: Albatross (house special sauce), BBQ, Black & Blue, Buffalo, Butter Garlic,

Cajun BBQ, Honey Cajun, Honey Mustard, Hot, Jalapeno Ranch, Jamaican Jerk, Mango
Habanero, Memphis BBQ, Mighty Mustard, Nashville Hot, Nasty Nates, Nitro (Habanero Hot),
Raspberry Hot, Smitty Steak Sauce, Sweet Chili, Teriyaki Garlic

Dry Seasoned: Cajun, Cranch, Lemon Pepper Parm, Ranch, Seasoned, Smokehouse Rub

*Wings are served with celery & carrots
Bleu Cheese or Ranch +$1.50

*CONSUMING RAW OR UNDERCOOKED MEATS,
POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY
INCREASE YOUR RISK OF FOODBORNE ILLNESS,
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL
CONDITIONS*



2 SALADS
/B%//

erry Delicious Salad §15

Seasonal bergds, almonds, raspberry lemon Craisins, & shredded mozzarella set atop fresh

greens. Served with blueberry pomegranate vinaigrette

PiHsbutﬂ/ﬂ S?L!(j/e Garden Salad $10

shredded ch

Fresh greens topped dar cheese, tomatoes, cucumbers, & fresh cut fries

*Protein options: Chicken (blackened, fried, grilled, or Nashville hot) +$6,
Grilled Steak +$13
Salmon (blackened, broiled, grilled) +$13
Wanango Tango Shrimp +$13

Dressing options: Balsamic Vinaigrette, Bleu Cheese, Blueberry Pomegranate Vinaigrette,

French, Italian, Ranch

4 SIDES

Coleslaw, Fresh Cut Fries, House Fried Potato C/qips,
Pasta Salad Wild Rice, Yukon Gold Mashed Potatoes
Baked Potato ( on/y available on Safura/ays after pr.m.)

2 KIDDOS

cken [enders & French Fries $9

Two (2) breaded chicken tenders served with your choice of dip

Pitza Pizza 5

Pizza on a pita shell. Your choice of cheese or pepperoni



STARTERS
/%//

oup Du Jour e

Fresh, rotdting soup special that highlights Chef Jeff's inspirations

Balsamic Bruschetta -

Toasted rolls topped with bruschetta & an ltalian cheese blend, finished with a balsamic glaze

Bavar/an Pre%ze/ S'/'IC/QS $16

Four (4) pretzel s‘hcks served W|1h your choice of either mighty mustard or beer cheese dip

$8

Two ﬂed ﬂza dough balls stuffed with pepperoni & a blend of Italian cheeses. Served

atop a “sand trap” of parmesan crusted goodness & with a side of marinara

Chicken Tender Basket $11

Four (4) breaded chicken tenders served with fries, ranch dip, & a choice of wing sauce

CI"OIIO Ra jOOH NGCIGOS $18

Nachos topped with a ble f crab meat, cream cheese, sour cream, mozzarella cheese,

green onions, & sweet chili sauce

Flatbread Pizza $14

Choice of BBQ pulled pork (BBQ pulled pork, bacon, cheese, green onion), cheese, or pepperoni

PO'/' S'ILIC/QQY‘S $12

Eight (8) pot stickers served with a spicy teriyaki dipping sauce

Pu//ea/ POI"/Q NGC/GOS $15

Nachos topped with pulled pork, BBQ sauce, beer cheese, shredded cheddar, green onion, &

jalapeno ranch dressing

Wanan ngo [ango S/qrimp $17

Flash-fried corkscre rimp tossed in afweet chili lime sauce



