
CONSUMING R AW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOOD-BORNE ILLNESS.

QUESO BLANCO 'N SALSA
A bowl of smooth white queso served with our 
housemade salsa and fresh tortilla chips  /  10.00
Chips and salsa only  /  7

GIANT PRETZEL with cheese sauce
A giant pretzel served with our housemade 
cheese sauce  /  13

CHEESE FRIES
A generous portion of fresh-cut chips (fries) topped with 
cheddar cheese, bacon and green onions.  
Served with a side of housemade ranch dressing  /  10.50

CHIPS WINGS
Crispy wings tossed in hot sauce and served with celery 
and blue cheese  /  16.50

FRIED GREEN TOMATOES
An Oklahoma classic, five fried green tomatoes served 
with ranch dressing for dipping  /  8

SPINACH ARTICHOKE DIP
Blend of spinach, artichokes and our housemade  queso, 
topped with cheddar cheese.  
Served with tortilla chips  /  9.75

Shrimp Havarti   
Six shrimp sautéed in garlic butter, topped with green 
onions and melted Havarti cheese  /  13

APPETIZERS

SOUPS

GRILL
Served with your choice of two sides. Add three beer 
battered fried shrimp 6. Add sautéed mushrooms 3.50.

10 oz. NEW YORK STRIP
A choice cut strip grilled to perfection  /  33

GRILLED CHICKEN BREAST
Lightly seasoned with black pepper and kosher salt  /  14 
Try it smothered with sautéed mushrooms and onions, crispy 
bacon and melted Swiss cheese! 16.50

GRILLED SEASONED SALMON 
Perfectly seasoned with house blend of herbs 
and seasonings  /  21

TILAPIA  
Prepared grilled or blackened and served with lemon wedges 
and tartar sauce  /  16.50

CORN AND WILD RICE CHOWDER / 6

SMOKED GOUDA TOMATO SOUP / 6

SANTA FE CHICKEN SALAD
Fresh salad greens, cheddar cheese, tomatoes, red onions, 
roasted corn and black beans topped with a blackened chicken 
breast and fried tortilla strips. Served with sriracha ranch  /  16.50 

CHICKEN TENDER SALAD
Fresh salad greens topped with grape tomatoes, red onions, 
hard-boiled eggs, a blend of Irish Cheddar and a generous 
portion of diced grilled or fried chicken tenders  /  16.50

CAESAR SALAD
Chopped fresh romaine lettuce tossed in creamy Caesar dressing 
with parmesan cheese and croutons  / 10
with grilled chicken  / 16.50  with grilled salmon / 20
grilled shrimp  / 18

SALMON PUB SALAD       
Grilled Atlantic salmon served over crisp greens with hardboiled 
eggs, green beans, olives and cherry tomatoes  /  20

SALADS

CHOCOLATE LAVA BUNDT CAKE  
An individual chocolate mini cake filled with rich dark chocolate icing and 
covered with milk chocolate ganache  /  10

BIG NEW YORK CHEESECAKE
Served with your choice of caramel or strawberry topping  /  10

DESSERTS

CLASSIC CHEESEBURGER
Two patties topped with American cheese, lettuce, tomatoes, red 
onions and pickles. Served on a toasted brioche bun  /  13.25

PUB BURGER    
Two patties topped with smoked bacon, cheese sauce, lettuce, 
tomatoes, onions and pickles on a toasted pretzel bun  /  15.25

BBQ BACON CHEESEBURGER
Two patties topped with bacon, American cheese and BBQ sauce. 
Served on a toasted brioche bun  /  14.25

CHICKEN BACON RANCH
Grilled chicken breast topped with crispy bacon, American 
cheese and ranch dressing on top of lettuce and tomato. 
Served on a toasted brioche bun  /  14.50

CRISPY CHICKEN TENDER SANDWICH     
Batter fried chicken tenders with mayo, lettuce, tomato, pickles 
and sriracha honey drizzle on a toasted pretzel bun  /  14.50

Chicken fried steak sandwich   
Hand breaded steak cutlet on a toasted hoagie roll with mayo, 
lettuce and tomato  /  14.50

Fried Green Tomato BLT     
Crisp bacon, fried green tomatoes, bibb lettuce and mayo on a 
toasted hoagie roll  /  12

PHILLY CHEESESTEAK
Flat grilled ribeye smothered with onions and Swiss 
cheese on a hoagie  /  15
Try it loaded with jalapeños, sautéed mushrooms and green bell 
peppers!  /  17

Grilled Cheese and Tomato Soup     
Three kinds of cheese melted between two pieces of sourdough 
bread and served with smoked Gouda tomato soup  /  11.25

BURGERS  
SANDWICHES
Served with your choice of one side.

COD PLATTER
Alaskan cod fillets coated in our beer batter, then golden fried. 
Served with chips and coleslaw  /  17

CHICKEN PLATTER 
Hand-breaded all-white chicken tenders golden fried with our beer 
batter. Served with chips and coleslaw  /  17

PICK TWO
Pick two of your favorites from your choice of beer-battered 
Alaskan cod, plump shrimp, or all-white meat chicken tenders. 
Served with chips and coleslaw  /  19

SHRIMP PLATTER
Large, plump shrimp golden fried in beer batter. Served with chips 
and coleslaw  /  19

Shrimp 'N grits   
Jumbo shrimp, roasted corn, peppers and onions over Asiago grits 
with andouille marmalade  /  17

CHICKEN, COD 'N SHRIMP TRIO  
A feast of Alaskan cod, fresh chicken tenders and plump shrimp 
coated in our distinctive beer batter and golden fried. Served with 
chips and coleslaw  /  20

CHICKEN FRIED STEAK OR CHICKEN
Your choice of a hand-breaded chicken or steak cutlet with country 
gravy. Served with mashed potatoes and a house salad  /  19.50

CHICKEN POT PIE  
Chock-full of all-white chicken, potatoes, carrots, onions and peas 
in a creamy sauce with a f laky puff pastry crust  /  20

CHOPPED STEAK STACK
Housemade mashed potatoes sandwiched between two burger 
patties, then smothered with sautéed mushrooms, caramelized 
onions and a rich beef demi-glace. Topped with horseradish sauce 
and green onions. Served with house salad  /  18

SOUTHERN Pot Roast.  
Served with mashed potatoes, celery, onions, carrot and rich brown 
gravy   /  19.50

FISH     MORE

SIDES
HOUSEMADE MASHED POTATOES / 5 
STEAMED BROCCOLI / 5
CAESAR SALAD / 7
HOUSE SALAD / 6

Baked Mac 'N Cheese
Loaded Mashed Potatoes
Broccoli with Queso & Cheddar

GREEN BEANS / 5
BLENDED WILD RICE / 5
CHIPS (FRIES) / 5 
COLESLAW / 5

Premium Sides Upgrade your side for an additional $2



RED RIVER MULE
BALCONES® BABY BLUE BOURBON | CITRUS SYRUP

FINEST CALL SOUR | GOSLING’S® GINGER BEER

LEMON SLICE

JACK FIRE SOUR
JACK DANIEL’S® TENNESSEE FIRE | FRUIT SYRUP

FINEST CALL SOUR | LEMON SLICE | CHERRY

THE PERFECT PEAR
JACK DANIEL’S® HONEY | PEAR SYRUP

FINEST CALL SOUR | LIME SLICE | LEMON SLICE

THE TIPSY PUMPKIN
JACK DANIEL’S® TENNESSEE FIRE | PUMPKIN PIE SYRUP

HALF & HALF | CINNAMON SUGAR RIM

CARAMEL SAUCE SWIRL

WINTER CITRUS
RUM | CITRUS SYRUP | FINEST CALL SOUR

LEMON SLICE

RUM RUNNER
SILVER RUM | FRUIT SYRUP | PINEAPPLE JUICE

ORANGE JUICE | GRENADINE | CHERRY | ORANGE

DOS EQUIS

GUINNESS STOUT

STELLA

LUCKY 7

COOP F5 IPA

COOP HORNY TOAD 

BUD LIGHT 

MICHELOB ULTRA

MILLER LITE

COORS LIGHT

SHOCK TOP BELGIUM WHITE

ANGRY ORCHARD

BUD LIGHT

BUDWEISER

MICHELOB ULTRA

COORS LIGHT

MILLER LITE

YUENGLING

BUD ZERO

BLUE MOON

SHOCK TOP  BELGIUM WHITE

MODELO ESPECIAL

CORONA

ESTRELLA JALISCO

HEINEKEN

STELLA

STELLA ARTOIS CIDRE

SHINER

COOP F5 IPA

COOP HORNY TOAD

WHITE CLAW SELTZERS

COOP SEASONAL  

WINE
TERRAZAS MALBEC

VOGA MOSCATO

ANGELINE CABERNET

ANGELINE MERLOT

ANGELINE CHARDONNAY

ANGELINE PINOT NOIR

PREMIUM WINE 
Sold by the bottle only.

CAYMUS CABERNET SAUVIGNON

DECOY RED BLEND BY DUCKHORN

ROMBAUER CHARDONNAY

SILVER OAK ALEXANDER VALLEY CABERNET
SAUVIGNON


