
S H A R E A B L E S
LOADED NACHOS $10 
Seasoned beef, jalapeño cheese sauce,  
black beans, shredded lettuce, salsa,  
guacamole, and sour cream

CHICKEN $4 OR STEAK $5

SPINACH &    $9 
ARTICHOKE DIP    
Served with tortilla chips and naan bread

LOADED TOTS   $10 
Cheese sauce, bacon, green onions,  
and ranch dressing

ADD CONEY CHILI $2 

FRYBREAD   $8 
House-made specialty served with butter, 
wildflower honey, and cinnamon butter

SPICY BUFFALO   $7 
CAULIFLOWER   
Buttermilk battered cauliflower florets tossed 
in Sriracha topped with cilantro, scallions,  
gorgonzola, and a side of celery

STEAK     $10 
QUESADILLA  
Grilled sirloin, grilled onions, peppers, 
cheddar cheese, queso fresco, salsa, and 
sour cream

FRIED     $8 
MUSHROOMS  
Panko crusted mushrooms seasoned  
with herbs and garlic salt served with 
house-made marinara 

H A N D H E L D S

CLASSIC BURGER  $11 
Two steak patties, lettuce, tomatoes,  
onion, and pickle served on a brioche bun 

ADD CHEESE $1   
ADD APPLEWOOD SMOKED BACON $2 

MUSHROOM    $13 
BURGER   
Two steak patties, sautéed  
mushrooms, caramelized onions, and Swiss 
cheese served on parmesan sourdough 

BBQ SMOKEHOUSE  $13 
BURGER     
Two steak patties, cheddar cheese, 
applewood smoked bacon,  
crispy fried onions, lettuce, tomatoes,  
and Wise Men Distillery Bourbon BBQ 
sauce served on a brioche bun

CRISPY CHICKEN  $13 
SANDWICH
Crispy fried chicken breast served with  
chipotle mayo and red cabbage  
buttermilk coleslaw served on a brioche bun

CALIFORNIA   $13  
TURKEY BURGER   
Turkey patty, cheddar cheese,  
avocado, applewood smoked bacon,  
lettuce, tomatoes, and roasted garlic  
mayo served on a wheat bun

Served with a choice of French fries, tater tots, side salad, or coleslaw
Substitute with an Impossible Burger patty for $2

SANDHILL CLUB   $13 
Fresh baked focaccia, roast turkey, ham, 
American cheese, provolone cheese,  
applewood smoked bacon, lettuce,  
tomatoes, red onion, and chipotle mayo  

CONEY DOGS   $9 
Two beef frankfurters topped with meat  
chili, white onions, and yellow mustard  
served in steamed buns 

PHILLY     $15 
CHEESESTEAK
Thinly sliced sirloin, sautéed pepper and 
onions, topped with cheese served on a 
toasted hoagie 

E N T R É E S
FISH & CHIPS   $15 
Large cod filet, hand-dipped in  
beer batter, served with coleslaw,  
tartar sauce, and a choice of  
French fries or tater tots

WET BURRITO  $11  
Your choice of seasoned beef or grilled 
chicken, refried beans, cheddar and jack 
cheese, jalapeños, cheese sauce, salsa,  
sour cream, and guacamole 

CHICKEN & RIBS  $17 
Three buttermilk chicken tenders and 
a half rack of St. Louis BBQ ribs served 
with coleslaw, baked beans, and a choice 
of French fries or tater tots

FULL RACK $25 

SHRIMP BASKET   $12 
Half a pound of fried shrimp served with 
coleslaw, vodka cocktail sauce, and a
choice of French fries or tater tots

S O U P  +  S A L A D
INDIAN TACO   $11 
SALAD
Seasoned beef, iceberg lettuce, cheddar and 
jack cheese, green onions, salsa, sour cream, 
and guacamole served in a frybread bowl

ASIAN CHICKEN   $11 
SALAD
Napa cabbage, iceberg lettuce, red peppers, 
almonds, green onions, crispy wonton strips, 
mandarin oranges, grilled chicken breast, 
and sesame dressing 

SOUP 
CUP $4 | BOWL $5

Chicken Wild Rice or Soup of the Day 

W I N G S
Traditional, boneless, or naked wings served with celery, 
carrots, and a side of ranch or bleu cheese dressing

8 WINGS $11 

12 WINGS $14 

16 WINGS $19 

S A U C E S

D R Y  R U B S
BUFFALO  

BBQ 

CAJUN 

RANCH

HOT

JAMAICAN JERK

MEDIUM

WISE MEN DISTILLERY 
BOURBON BBQ

TERIYAKI

MILD

GARLIC PARMESAN

P I Z Z A

12” BUILD YOUR   $13 
OWN PIZZA  
Start your creation with one topping  
on us and add to your craving 

SAUCES  
Pizza or White Garlic 

TOPPINGS   50¢ ea.
Pepperoni, sausage, ham, bacon,  
mushrooms, black olives, green olives,  
onions, green peppers, tomato,  
pineapple, garlic, basil, extra cheese



ALLERGENS
Dairy 

Shellfish

Seafood

Soy

Egg

Peanut 

Tree Nut

*Consuming raw or undercooked meats, poultry, sea-
food, shellfish, or eggs may increase risk of foodborne 

illness, especially if you have certain medical conditions*

D E S S E R T S
GERMAN   $5 
CHOCOLATE CAKE

HOT APPLE SKILLET  $5 

CARROT CAKE   $5

LEMON     $5
MOUSSE CAKE FRYBREAD SUNDAE  $5

B E V E R A G E S
DOMESTIC BOTTLES $4
Budweiser

Bud Light

Bud Light Lime

Coors Light

Miller Lite

Michelob Ultra 

IMPORT BOTTLES $4
Corona Extra 

Corona Light

Heineken

Modelo Especial

Stella Artois

Guinness Nitro

DOMESTIC DRAFT  $4
Bud Light

Miller Lite

Michelob Ultra 

CRAFT BOTTLES  $6
Founder’s All Day IPA

NH Tangerine Space Machine

Bell’s Two Hearted Ale

Saugatuck Seasonal

CRAFT DRAFT  $6
Founder’s All Day IPA

Bell’s Two Hearted Ale

Ask your server about our rotating  
craft drafts or check us out on Untapp’d!

N/A BEERS   $4
O’Douls

Heineken Zero

Ginger Beer

WINE    $5
Merlot

Cabernet

Chardonnay

Pinot Grigio

Moscato

Riesling

White Zinfandel

S P E C I A L T Y  C O C K T A I L S
 

THE PRETTY WOMAN   $15 
Tito’s Vodka, butterfly triple syrup, lime juice, yuzu puree,  

garnished with a pink Himalayan salt rim

OVERPROOF AMARETTO $10
Jim Beam, Amaretto, lemon juice, simple syrup,  

garnished with a lemon wheel and cherry

LUCKY SEVENS $9
Beefeater Gin, sparkling wine, triple sec, lemon juice,  

garnished with a lemon twist and mint sprig

HORSEPLAY $10
Rum blend, pineapple juice, orange juice, orgeat syrup, passion fruit nectar, lime juice, 

garnished with tiki umbrella, orange and cherry

FLORITA $11
Milagro Tequila, lemon-lime hibiscus cordial, orange juice, soda water,  

garnished with a lime wheel

RUSTIC ROOTS $12
Beefeater Gin, Luxardo Liqueur, lemon juice, ginger lemon beet shrub, soda water, 

garnished with a beet wheel and candied ginger

SODA, TEA   $250 
& COFFEE
Free Refills


