SOUPS AND SALADS

ADD CHICKEN $5.55 « *STEAK $8.55

Californian $13 Cobb $12
Kale, Strawberries, Toasted Almonds, Avocado, Romaine, Bibb Lettuce, Bacon, Egg, Tomato,
Feta, Poppy Vinaigrette V) Avocado, Red Onion, Bleu Cheese Crumbles,
Caesar $10 Bleu Cheese Dressing
Romaine Hearts, Croutons, A la Diabla Shrimp $14
Parmesan, Caesar Dressing Bibb Lettuce, Cilantro, Shrimp, Avocado,
Pico de Gallo, Chipotle Mayo
Soup of the Day $§7
: Pub Platter $21 : Chips & Dips $9
4 Chicken Wings, 4 Taquitos, 4 Potato Skins, Small Nachos . House-made Chips, Salsa, Bean Dip
Poutine $10.50 Fried Cheese Curds $9
Crispy Fries, Wl Cheese Curds, Gravy, Pulled Pork, Served with Marinara & Wasabi Ranch

Bacon, Sunny Side Up Egg
IPA Nachos $T1

*
Tuna Poke $10 House-made Chips, IPA Cheese Blend, Black Beans,

Tuna, Mango, Ginger, Avocado, Taro Chips .
Avocado, Pico de Gallo, Crema Fresca

Sweet & Spicy Cauliflower Wings $10 Add Chicken $5.55 « Steak $8.55 « Pulled Pork $6.25

Garnished with Fresh Cilantro, Fresh Scallions
Carne Asada Fries $13

Taquitos $1 Marinated Carne Asada, Crispy Fries, IPA Cheese Blend,

Guajillo Braised Chicken, Monterey Jack, Napa Cabbage,

. .. Pico de Gallo, Avocado Salsa, Crema Fresca
Pico de Gallo, Queso Fresco, Guajillo Sauce,

Cilantro Jalapeno Ranch Mac & Cheese $9
Potato Skins $10.50 Fusili Pasta, Cheddar, Monterey Jack, Boursin Cheese Blend
Chipotle BBQ, Bacon, Cheddar, Green Onion, Crema Fresca Add Chicken $5.55 « Steak $8.55

WINGS

Grilled Available ®
Buffalo®). Chipotle BBQ, Spicy Korean, Parmesan Garlic, Habanero Glaze

Pub Basket $20 18 Wings $22
Basket of 12 wings & Fries 24 Wings $28

LOCALLY WORLD FAMOUS TACOS

THREE PER ORDER

Carne Asada $11.50 Shrimp $12

' Marinated Carne Asada, Salsa Fresca, . Shrimp, Red Onions, Shredded Cheese,
Cilantro, Shredded Cheese, Beans, Guacamole, Onions ) .
Cabbage, Chipotle Mayo, Pico de Gallo

Baja Fish $12
Beer Battered Cod, Cabbage, Pico de Gallo,
Cilantro Jalapeno Ranch

Chicken Tinga Tacos $11
Marinated Conchilita Shredded Chicken, Queso Fresco,
Crema Fresca, Pickled Red Onions, Cilantro
Choice of: Crunchy Corn or Flour Tortillas
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ICONIC BURGERS

GLUTEN FREE OR WHOLE WHEAT BUNS AVAILABLE - PLANT BASED PATTY AVAILABLE

*Unicorn Burger $14.50
. Black Angus Beef, Cheddar, Lettuce, Marinated Tomato, Tabasco Pickles, -
. Beer Battered Onion Rings, Mayo .

*Manhattan, Montana $17
Black Angus Beef, Sautéed Pastrami, Pickles, Swiss Cheese,
Spicy Mustard

The Tom $15
Turkey Burger, Pepper Jack Cheese, Arugula with Lime, Shaved
Parmesan, Sriracha Mayo, Avocado, Marinated Tomato, Crispy
Shallots, Served on Whole Wheat Bun

*Tequila Shrimp Burger $20
Black Angus Beef, Mexican Chorizo, Shrimp, Tequila,
Pico de Gallo, Chipotle Mayo, Queso Fundido Mix,
Oaxaca Cheese, Suadero Cheese, Pepper Jack Cheese

*Sliders $12
3 Black Angus Beef Sliders, Lettuce, Tomato, Pickle, Mayo

*Hangover Burger $15

Black Angus Beef, Bacon, Mayo, Fried Egg, Caramelized Onions

*Mushroom Swiss Burger $15
Black Angus Beef, Mushrooms, Swiss Cheese,
Caramelized Onions, Garlic Aioli

*Patty Melt $15

Black Angus Beef, Cheddar, Caramelized Onion,
Garlic Spread, Served on Rye Bread

*Classic $12
Black Angus Beef, Lettuce, Tomato, Pickle, Mayo

ADD ONS

Cheese $1.25
(Cheddar, Pepper Jack, Swiss,
Bleu Cheese Crumbles, Provolone)

Double Patty $5.25
Fried Egg $1.75

Caramelized Onion $1.25
Pulled Pork $2.25
Avocado $2.25
Mushrooms $1.75
Nueske’s Bacon $3

NON-BURGERS

ROC? Brisket Dip $14.50
Coffee Rubbed Brisket, Swiss Cheese,
Au Jus, Caramelized Onions

ENTREES

*Steak Frites $30 ®
New York Strip Steak, Herb Butter, Parmesan Fries
Upgrade S3 to Asparagus
Add Bleu Cheese Peppercorn Sauce $2

Bleu Cheese,

Pub Fish & Chips $18

Beer Battered Fresh Alaskan Cod, French Fries

*Steak & Eggs $11.99

Midnight-Close Only « Dine-In Only
NY Steak, 2 eggs, Potato Medley
with Sautéed Shallots

BASKETS

Pub Chips $4
French Fries $4
Sweet Potato Fries $5
Beer Battered Onion Rings $6

Buffalo Chicken $14.25

Smoked Bacon, Served on Ciabatta Bread

Pulled Pork Sandwich $11
Pulled Pork, Cabbage, Cilantro,
Pickled Jalapeno, Chipotle BBQ Sauce

DESSERTS

Deep Fried Oreos $10
French Vanilla Ice Cream, Caramel Drizzle,
Powdered Sugar

Chocolate Lava Cake $10
French Vanilla lce Cream, Chocolate Drizzle,
Powdered Sugar

Bread Pudding $10

French Vanilla Ice Cream, Whiskey Sauce

Beer Floats $10
French Vanilla Ice Cream, Choice of
Rogue Chocolate Stout Nitro, Abita Strawberry Lager,

or Root Beer
AL

BEER (270
MENU B

SCAN QR CODE FOR MENUS
1. Open your Camera on your Smart Phone.
2. Hold your device over QR Code

Coleslaw, Pickles,

X

*Consumer Advisory - The consumption of raw or undercooked foods such as eggs, milk,
beef, pork, fish, poultry, shell stock, etc. may increase your risk of food borne illness,
especially in case of certain medical conditions. Parties of 6 or more will be subject to an
added 20% gratuity. Large parties can be split up to a maximum of 4 checks.

All To Go Orders are subject to S1upcharge per entree.

®Keto Friendly @Vegetarian Friendly
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SIDE PLATES

Side Salad $6
Sautéed Mushrooms $5.25
Grilled Asparagus $6.25
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