


SCOTT'S PULLED PORK NACHOS

Crisp house-made chips topped with
beer cheese, house-smoked pulled pork,
green onions and bacon jam. 11.99

SPINACH ARTICHOKE DIP
A hot, dippable mix of creamy cheese sauce
and spinach. Served with crostinis. 9.49

FRIED MAC & CHEESE

House-made Mac & Cheese, deep-fried
until golden brown and topped with a
spicy Sriracha mayo. 9.49

CHAMPION CHEESE STIX

Hand-cut, beer-battered mozzarella cheese
sticks cooked to perfection. Served with
marinara sauce. 9.99

PORTOBELLOS & PICKLED PEPPERS
Portobello mushroom slices and pickled
anaheim peppers, hand-dipped in a
golden batter and deep-fried.

Served with honey mustard sauce. 8.99

SOUP OF THE DAY
Cup 3.49 * Bowl 4.99

HOUSE SALAD 3.49
SIDE CAESAR SALAD 3.49

CRAZY HORSE SALAD

House-smoked turkey on mixed greens with
tomato wedges, sliced cucumber, chickpeas,
shredded cheddar, house-made croutons
and your choice of dressing. 9.99

HAIL CHICKEN CAESAR SALAD

Our classic Caesar salad features grilled
chicken breast over crisp romaine lettuce
tossed with house-made croutons, our
Caesar dressing, and Parmesan cheese. 10.49

BLACKENED SALMON WITH GREENS
& GRAINS Hand-cut fresh salmon filet,
blackened and served with mixed greens
and quinoa grains blend. 15.99

BTOWN BUFFALO WINGS
Available in multiple sauces including:

Original Buffalo, Gold Rush, Sriracha Honey,
BBQ, and Sweet Teriyaki.

Traditional Buffalo Style (1 b= 6 to 7 wings)
9.99 e Double 18.99

Try your wings ‘Tailgate style’ grilled with
cilantro citrus marinade for $1/lb extra. 10.99

TENTH ST. TAPENADE & HUMMUS
House-made pickled vegetable olive

tapenade and roasted red pepper hummus,
served with grapes and grilled pita bread. 9.99

GENTRY CHICKEN QUESADILLA

Melted cheddar and mozzarella cheese and
black bean corn relish in a grilled flour tortilla,
topped with cilantro citrus marinated chicken
and green onions. Served with salsa and

sour cream. 11.99

CLASSIC CHICKEN QUESADILLA
Served with salsa. 11.99

sadads

SRIRACHA HONEY CHICKEN SALAD

Grilled chicken on fresh greens with carrot
ribbons, sliced cucumber, cherry tomatoes,
edamame and Sriracha honey dressing. 10.49

ATWATER AVOCADO CHICKEN
House-made chicken salad mixed with
fresh avocados and red peppers.
Served in a tomato ‘crown’ with grilled
pita wedges and red grapes. 9.99

HALF SANDWICH AND SOUP OR SALAD
Half of a Carved Turkey Sandwich or
Avocado Chicken Salad Sandwich with
your choice of a crisp house salad or a
steaming cup of soup. 7.99

DRESSINGS: Ranch, Bleu Cheese,
Honey Mustard, Balsamic Vinaigrette,
Citrus Ginger, Caesar, Sriracha Honey,

and Oil & Vinegar
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CLASSIC BREADED TENDERLOIN W W own, ,éW?WS’

Breaded and deep-fried pork loin, on a kaiser
bun with lettuce and tomato. Served with Pick Your Protein - Pick Your Topplngsl

house-made chips. 10.49 _
ANGUS BEEF BURGER Eight ounces of extra goodness. 10.99

TENDERLOIN SLIDERS ) )
Two pork tenderloin sliders topped with GRILLED CHICKEN Six ounce seasoned chicken breast. 9.99

lettuce, onion, and garlic aioli. Served with VEGGIE BURGER Handmade black bean and veggies. 9.99
house-made chips. 10.49 EXTRA Burger 4.99 o Chicken 3.99 e Veggie Burger 3.99
VICTORY SALMON BLT Our Favorite Combinations!

Grilled salmon with applewood bacon, - * Big Lebowski: Fried Portobello slices with Swiss cheese +4.00
fresh-cut tomatoes and lettuce, topped with

roasted garlic aioli on a toasted hoagie roll. * Smokey & The Bandit: Pulled pork and
Served with house-made chips. 15.49 applewood bacon +4.00
¢ The Holy Grail: Swiss, Cheddar, and Gouda +4.50

e Tommy Boy: Fried mac & cheese and
Sriracha mayo +3.25

MORTON STREET PULLED PORK

OR FISH TACOS Two house-smoked pulled
pork or fish tacos topped with house-made
spicy kale slaw. Served with a side of black

beans and corn. 9.99

® Beetlejuice: Ghost chili cheese and
roasted poblano +3.00

* Breakfast Club: Applewood bacon,

COACH'S CARVED TURKEY fried egg, and white cheddar +5.50 _ -
House-smoked turkey and bacon with Swiss, A
avocado, lettuce, tomato and roasted Il E N R
garlic aioli on a toasted hoagie roll. Served 7 './Z] [Pt s '

with house-made chips. 11.99 %’ .

AVOCADO CHICKEN SALAD BASIC .75 each  American ® Marinara

SANDWICH House-made chicken salad Grilled Mushrooms ® BBQ Sauce ® Salsa

mixed with diced red pepper and chunked Grilled Onions e Jalapefios e Sriracha Mayo

avocado on a hoagie roll with lettuce and .
tomato. Served with house-made chips. 11.99 BETTER 1.50 each  Gouda ¢ Swiss ¢ Cheddar

Mozzarella ® Avocado e White Cheddar

GO FISH SANDWICH Ghost Chili Cheese ® Applewood Bacon
Hand-breaded Icelandic cod, cooked Wing Sauce ® Red Pepper Hummus
golden brown on a kaiser roll with Roasted Poblano e Roasted Garlic Aioli
lettuce and tomato. Served with
house-made chips. 11.99 BEST 2.50 each _

Fried Mac & Cheese - leio,
HOAGY'S STEAK HOAGIE Beer Cheese e Fried Egg g 3 - At
8 ounces of marinated, sliced sirloin, grilled to Bacon Jam e Cheese Stix / Y
medium rare, and grilled onions on a hoagie Fried Sliced Portobello >
roll. Served with house-made chips. 16.99 Pulled Pork

MARK'S CUBAN

Smoked pulled pork and bacon with Dijon,
Swiss, and pickles on a hot pressed bun.
Served with house-made chips. 11.99

For groups of six or more, a 20% gratuity will be added. Please, no separate checks.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne iliness, especially if you have certain medical conditions.




All dinners served with grilled baguette bread.

KIRKWOOD SIRLOIN

Half-pound, farm-raised Angus grilled
sirloin, served with smashed potato cakes
and seasonal vegetables. 19.49

CAJUN CHICKEN PASTA

Cajun-spiced grilled chicken breast in a
spicy parmesan cream sauce with penne
pasta, garnished with fresh tomato. 16.99

BOBBY'S BLACKENED SALMON
Seared blackened salmon with
smashed potato cakes and seasonal
vegetables. 19.49

GARLIC NY STRIP

12 oz. Angus beef New York strip grilled
and topped with fresh garlic butter.
Served with smashed potato cakes and
seasonal vegetables. 29.99

wockly specicls

Don't forget to ask your server
about our current specials!

PULLED PORK MAC & CHEESE

Tender pasta shells tossed in our
house-made beer cheese then mixed with
our smoked pork and BBQ sauce.
Topped with cheddar cheese. 15.99

PORK TENDERLOIN WITH
BOURBON GLAZE

Grilled pork tenderloin, cut into medallions
and topped with bourbon glaze. Served
with smashed potato cakes and seasonal
vegetables. 18.99

GO FISH AND CHIPS

Hand-breaded pieces of Icelandic cod
cooked golden brown, over French fries
with a spicy kale slaw and calypso
tartar sauce. 16.99

desgerls

Try one of our special dessert treats!

BROWNIE SUNDAE
Served with vanilla ice cream

Ask your server to see our full
list of delicious desserts

BAKED BEANS

SPICY KALE SLAW

MAC & CHEESE

SEASONAL VEGETABLES
FRENCH FRIES

SMASHED POTATO CAKES
SAUTEED BRUSSELS SPROUTS
BLACK BEANS & CORN
QUINOA GRAIN BLEND

For groups of six or more, a 20% gratuity will be added. Please, no separate checks.
*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk
of food borne illness, especially if you have certain medical conditions.




