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BREAKFAST

Monster Breakfast Sandwich
Thick sliced smoked ham, two sausage patties, egg, mozzarella & cheddar, served on Texas
French toast, served with breakfast potatoes

Biscuits & Gravy
Two fresh buttermilk biscuits slathered in house made sausage gravy
Add a side of bacon or pork sausage for additional cost

Breakfast Taco Plate
Three flour tortillas filled with your choice of double smoked bacon, smoked ham, or chorizo.
Topped with eggs, onion, tomato, red & green peppers, Chihuahua cheese, and house made red
salsa

Skirt Steak Chilaquiles
Skirt steak, served with fresh cooked corn tortilla chips smothered in house-made tomatillo
salsa, Chihuahua cheese, and sour cream, topped with two eggs your way.

Country Skillet
Breakfast potatoes, red and green peppers, and double smoked bacon, topped with two eggs your way

Veggie Skillet
Breakfast potatoes, green peppers, onions, tomatoes, spinach and goat cheese

Hilly Billy Benny
Two poached eggs, cheesy buttermilk biscuits, pulled pork and Cajun hollandaise with breakfast
potatoes

Build Your Own Omelet
Choose three items: chorizo, pulled pork, bacon, chicken, goat cheese, cheddar cheese, blue cheese,
spinach, tomatoes, onions, green peppers

Two Eggs & Two Sides
Enough said!

SIDES
Breakfast Sausage
Greek Yogurt with fruit and granola
Bacon

GALLERY

Breakfast potatoes

Appetizers
Sampler Platter
Smoked Wings, Beer Battered Cheese Curds, Fried Mashed Potato Balls, Roadhouse Fried

Fried Mashed Potato Bites
Mashed potato balls filled with bacon, chives, breaded and fried. Served with a house made
spicy pickle sauce.

Chili Cheese Fries
Hand cut fries smothered in house made Guinness chili & Colby jack cheese

House Made Chips
Dusted in cajun seasoning and sriracha aioli

Loaded Nachos
Slow smoked baby back ribs, house-made sauce and slaw
House cooked tortilla chips topped with fried black beans, Chihuahua cheese, pico de gallo,
tomatillo salsa, sour cream, and house made guacamole.
Choice of Beef, Chicken, or Carnitas

Smoked Wings
One pound smoked chicken, chipotle honey mustard and garlic habanero

Roadhouse Fries
Hand-cut French fries, Italian herb and garlic oil topped with blue cheese crumbles

BBQ Quesadilla
House made bbq sauce, Chihuahua cheese, pineapple pico de gallo.
Chicken- $9/ Smoked Pork Shoulder- $10

Beer Battered Cheese Curds
Fresh beer battered Wisconsin White cheddar cheese curds, served with ranch and house made
lemon sriracha

GREENS

Classic Caesar Salad
Romaine lettuce, red onions, tomato, topped with garlic croutons, parmesan cheese and house
made caesar dressing.

Chicken Apple Salad
Roasted almonds & pecans, sliced red delicious apples, grilled chicken breast and goat cheese
served on spring mix with raspberry vinaigrette dressing.

Roadhouse Salad
Think crisp pickles, spicy panko crust a
Mixed greens tomatoes, mushrooms and Colby and cheddar cheese with cucumber
Choice of:
Citrus Vinaigrette, Ranch or Blue Cheese Dressing and yogurt dill sauce

ROADHOUSE PIZZA
Vegematic
Marinara sauce topped with red pepper, mushroom, red onion, spinach, 7 mozzarella cheese

Smoked Italian Beef
House marinated & smoked Italian beef and your choice of hot or sweet peppers. Topped with
house made marinara, choice of peppejack, mozzarella, cheddar, or Chihuahua cheese

The Meathead
Chorizo, double- smoked bacon, pulled pork and fresh mozzarella

Cheesy Street
Blended goat, blue, parmesan and fresh mozzarella cheese with tomato sauce

BURGERS AND SANDWICHES
House Cheeseburger
Prime beef patty, American cheese, topped with lettuce, tomato, onion and pickle served on
brioche.

Blackened Chicken Sammy
Blackened chicken breast, boston lettuce, sarten red pepper, red onion, topped with mozzarella
cheese & house made chipotle mayo on a pretzel roll.

66 Cubano
Sweet chili sauteed smoked pork shoulder and smokey honey ham, Boetje's spicy mustard,
topped with swiss cheese & pickles, served on Cuban bread.

Patty Melt
Prime beef patty, swiss cheese, grilled onions served on marble rye

Jalepeño Cream Burger
Prime beef patty, cream and colby jack cheese blend, house made jalapeño marmalade topped
with double smoked bacon and beer battered onion rings

Tuna Melt
House made citrus tuna salad , topped with cheddar cheese , lettuce & tomato on toasted
whole wheat bread

B.E.C
Prime beef patty, double-smoked thick-cut bacon, fried egg, cheddar and maple syrup

Local 1
Prime ribeye, caramelized onions, sautéed mushrooms and blue cheese on a steak roll

B.L.T.E.C.
Double smoked bacon, lettuce, tomato and cheddar cheese, topped with a fried egg and maple
mayo on texas toast- B.L.T.E.C.

Vanilla-Bourbon Burger
Prime beef patty, fried cheese curds, caramelized onions and vanilla bourbon sauce

Ol Sloppy Joe
Seasoned ground beef, onion,green & red pepper, Boetje’s mustard served on brioche

Smoked Italian Beef
Thin sliced and smoked beef and mozzarella, served with your choice of hot (homemade
Giardiniera) or sweet peppers, as well as your choice of
wet (dipped in smoked au jus) or dry

Roadhouse Grilled Cheese
Cheddar and mozzarella cheese, double-smoked bacon, tomato and avocado on country white

BIG PLATES
Veggie Taco Plate
Three corn tortillas filled with black beans, roasted poblano peppers, corn, Chihuahua cheese,
cilantro, onion, topped with our house made roasted red salsa

Green Chili Mac
Cavatappi, 5 cheese blend, house made salsa, tomato, onion, poblano green chilies , and chorizo
Choice of andouille sausage|$12 carnitas|$13

Grown-Up Mac ’N Cheese
Cavatappi, 5 cheese blend sauce, tomatoes, baby spinach and bread crumb topping.
Beef|$12 Smoked Pork Shoulder|$13 Prime Ribeye|$15

Veggie Pesto Mac ’N Cheese
Cavatappi, pesto, goat cheese, whipped cream cheese, mushroom, onion, tomatoes, avocado and
bread crumb topping

Steak Taco Plate
Three steak tacos, flour tortillas, pico di Gallo, black bean spread, avocado and cheese sauce

Carnitas Taco Plate
Three slow smoked carnitas tacos served in corn tortillas, topped with fried black beans,
Chihuahua cheese, tomatillo salsa, cilantro, and onion
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