
STARTERS
HONEY GLAZED
HOTWINGS
jumbo wings tossed with a
sauce of sweet natural honey
and spicy sriracha; served
with bleu cheese
sub buffalo or bbq
six for 10 / twelve for 18

SWEET ONION DIP
served chilled 4

FRIED MOZZARELLA
with warm marinara 11

CHICKEN STRIPS
breaded and fried to order,
side of Dunk’s Sauce 15

SOFT PRETZELS
salted pretzel sticks
with cheddar beer
cheese for dipping 11

NACHOS
cheddar, pepper jack,
Tailgate chili, onions,
jalapeños, tomatoes,
shredded lettuce,
and sour cream 16

LOADED FRIES
cheddar, bacon, onion,
scallions, sour cream 11

HOMEMADE HUMMUS
with warm pita and
fresh vegetables 11

BASKET OF FRIES
with a side of Dunk’s Sauce 7

TAILGATE CHILI
topped with cheddar,
jalapeños, and sour cream 7

QUESO BLANCO
topped with jalapeños,
tomatoes, and cilantro; served
with tortilla chips 10

CHILI CON QUESO
a smooth blend of Tailgate
Chili & Queso Blanco; served
with tortilla chips 11

SALADS
CRISPY CHICKEN
mixed greens, fried chicken,
cheddar, tomato, onion,
scallions, crispy tortilla strips;
side ranch 18

*POKE BOWL
chilled ahi tuna, spring
greens, carrots, cucumber,
avocado, crispy wontons,
scallions, sweet soy glaze,
spicy mayo 20

GREEK BOWL
peppers, onions, cucumbers,
bell peppers, feta, kalamata
olives tossed with Greek
vinaigrette, over mixed
greens, topped with tzatziki
sauce and avocado 15
add chicken +4
add gyro meat +4

COBB SALAD
mixed greens, seared
chicken, avocado, tomato,
bacon, hard boiled egg,
feta; side ranch 18

CLASSIC CAESAR
crisp romaine tossed in
creamy Caesar dressing,
topped with croutons and
shredded parmesan cheese
half 7 / full 13

BUTTERNUT SQUASH
mixed greens, roasted
butternut squash, candied
pecans, blue cheese
crumbles; maple balsamic
half 8 / full 14

BACONWEDGE
iceberg lettuce topped
with blue cheese dressing,
blue cheese crumbles,
bacon, bell pepper,
onion, tomato, cucumber
half 8 / full 14

HOUSE SALAD
mixed greens, cucumbers,
carrots, onions, croutons,
side balsamic vinaigrette
half 7 / full 13

SANDWICHES
SERVEDWITH FRIES
SUB HOUSE SALAD +3
SUB GLUTEN FREE BUN +3

CAJUN CHICKEN
Webb’s recipe, seared
blackened chicken topped
with lettuce, tomato, spicy
mayo and pepper jack 15

*GRIDDLE BURGER
a quarter-pound of beef
with lettuce, tomato,
onions, and pickles
single 10 / double 15
choice of cheese +1

*ALL-AMERICAN BURGER
two quarter-pound beef
patties, American cheese,
bacon, caramelized onions 17

FRIED CHICKEN
freshly breaded and fried to
order; topped with pickles
and Dunk’s sauce 16

GYRO
a warm pita stuffed with
seasoned beef, tzatziki sauce,
feta, iceberg, onion, tomato
and diced cucumber 15

PEPPER JACK PHILLY
a grilled hoagie stuffed with
shaved sirloin, mushrooms,
onions, and pepper jack 16

FALAFEL BURGER
crispy falafel patty,
lettuce, tomato, onion,
pickles and tzatziki 14

NORTH COUNTRY BLT
locally smoked bacon on
grilled bread with Hellman’s
mayo, crunch iceberg, melted
cheddar, salted tomato 16

SWEETS
HOCKEY PUCK
a giant ice cream sandwich
with vanilla ice cream and two
chocolate chunk cookies 9

CHEESECAKE
with whipped cream and
caramel topping 9

*consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.
Before placing your order, please inform your server if a person in your party has a food allergy.



COCKTAILS
COLD BREW
“ESPRESSO” MARTINI
La Columbe cold brew,
vodka, Kahlua 11

SPICY PINEAPPLE
MARGARITA
jalapeño infused tequila,
lime, pineapple, chili rim 11

BEST FRIEND
Barr Hill gin, Aperol,
elderflower, grapefruit 10

ABSOLUT PERFECTION
Absolut Pears vodka,
PAMA pomegranate liqueur
lemon-ginger syrup 10

CANDY APPLE
Smirnoff Kissed Caramel,
apple cider, prosecco 10

TEQUILA PALOMA
tequila, grapefruit, IPA syrup,
sweet ‘n salty rim 9

DON’T MAKE ME SANGRY
seasonal sangria made
with fresh fruit and juices
glass 11 / pitcher 40

DUNK’S OLD FASHIONED
bourbon and rye aged for
30 days in our oak barrels 10

CHOCOLATE CHURRO
RumChata, hot chocolate;
topped with whipped cream,
cinnamon and sugar 9

MONTHLY MIXER
ask your server or scan
the code to see what
seasonal flavors we’re
shaking up this month 9

BEER
SCAN THE CODE FOR
OUR BEER LIST!

PINT 16oz
PITCHER 64oz
FLIGHT 5oz x 4 for 12
LOCAL & CRAFT CANS 16oz
BOTTLE 12oz
BUCKETS 6 bottles for 15
Corona
Bud Light
Coors Light
Michelob Ultra
Pabst Blue Ribbon
High Noon Vodka Soda
White Claw

BROWN BAG SPECIAL
a surprise craft can that isn’t
on the list; it’s a gamble but
always a winning bet 5

SHOTS
G-SHOT
tequila, blue Gatorade,
lime, blue curacao 6

HOT SHOT
rye whiskey infused
with cinnamon, sugar
and habanero 7

PINK SHOT
Pink Whitney pink lemonade
vodka, Watermelon Pucker,
sour mix, edible glitter 6

WINE
FRANCISCAN
CABERNET SAUVIGNON
Monterey, CA 10

J VINEYARDS
PINOT NOIR
Russian River Valley, CA 11

HARKEN
CHARDONNAY
Central Coast, CA 11

ECCO DOMANI
PINOT GRIGIO
Trentino-Alto Adige, IT 10

WHITEHAVEN
SAUVIGNON BLANC
Marlborough, NZ 10

LA MARCA
PROSECCO
Veneto, IT 11

SUNDAY FUNDAY
SPARKLING ROSE
Paso Robles, CA 10

NON-ALCOHOLIC
BEVERAGES
Soda, Coffee, Tea 3

Lemonade, Iced Tea 3

Blue Gatorade 4

Apple Cider 4

Hot Chocolate 4

Red Bull 5

La Columbe Cold Brew 5

Founders Hoppy Refresher 4

*consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase the risk of foodborne illness.
Before placing your order, please inform your server if a person in your party has a food allergy.


