
Ask your server about menu items that are cooked to order or served raw. Consuming raw or undercooked meats, poultry, seafood or eggs may 

increase your risk of food-bourne illness.

Bites

DUO OF BEER CHEESE DIP*  8
Served with soft pretzel bites

THAI BBQ WINGS 
SIX PIECE - 8     TWELVE PIECE - 14
Jumbo chicken wings tossed in sweet Thai  
barbecue sauce

BUFFALO CHICKEN WINGS* 
SIX PIECE - 8     TWELVE PIECE - 14
Jumbo chicken wings marinated in classic  
Buffalo sauce

BBQ WINGS* 
SIX PIECE - 8     TWELVE PIECE - 14
Jumbo chicken wings tossed in sweet  
barbecue sauce

ULTIMATE NACHOS*  14
In-house tortilla chips topped with queso, seasoned 
chicken or beef, pico, jalapeños and sour cream

F latbread

ITALIAN SAUSAGE FLATBREAD  16
Fennel sausage, basil pesto, oven-roasted tomatoes, 
red chili flakes, fresh mozzarella

PEPPERONI FLATBREAD*  14
Crispy flatbread, roasted tomato sauce and a mix of 
provolone and mozzarella cheese with pepperoni

* IN A HURRY?
Look for these favorites prepared  in

15 minutes or less

Between Bread

PULLED PORK SLIDER*  13
BBQ dry-rubbed pork shoulder smoked 12 hours in our 
very own “Road House Smoker” topped with jalapeño 
slaw, dill pickles, applewood BBQ sauce served with 
seasoned fries

ALL-AMERICAN CHEESEBURGER  12
Seasoned black Angus patty topped with American 
cheese, shredded iceberg and vine ripened tomatoes, 
served with seasoned fries

MINI SOUTHWEST TURKEY BURGER  12
Pepper jack cheese, chipotle aioli, avocado and 
smoked corn salsa, served with seasoned fries

Sweets

KEY LIME PIE  7
Graham cracker crust, key lime custard with fresh 
whipped cream

CHOCOLATE MOCHA CAKE  7 
Layers of chocolate and espresso and topped with 
chocolate pearls



WHITE WINE Glass Bottle

Little Black Dress Pinot Grigio ................................ 9 36
Hogue Genesis Riesling ...........................................  10 40
La Ardilla Moscato ........................................................... 9 36
SeaGlass Sauvignon Blanc ....................................... 9 36
Copper Ridge Chardonnay ....................................... 8 32
Kendall-Jackson 
“Vintner’s Reserve” Chardonnay............................ 10 40
Beringer White Zinfandel ............................................8 32

RED WINE Glass Bottle

Copper Ridge Merlot ..................................................... 8 32

Copper Ridge Cabernet .............................................. 8 32

Simi Cabernet ................................................................... 12 46

Mark West Pinot Noir .................................................... 9 36

Emeritus Pinot Noir .......................................................  — 60

CHAMPAGNE & SPARKLING Glass Bottle

Korbel Brut .........................................................................  10 —

Wine List

Cocktails Beer
ON TAP

BOTTLED/CANNED

Bud Light

Budweiser

Bud Light Lime

Bud Light Lime-A-Rita

Bud Light Peach-A-Rita

Michelob Ultra Light

Leinenkugel's Summer 
Shandy

Best Damn Apple Ale

Bell's Oberon

Bell's Two Hearted Ale

Founders All Day IPA

New Belgium Citradelic

New Belgium Fat Tire

Shock Top
TROPIKILL 

VODKA, COCONUT RUM,  
PEACH SCHNAPPS, ORANGE 

JUICE, PINEAPPLE JUICE 
AND GRENADINE

LYNCHBURG 
LEMONADE

JACK DANIEL’S, TRIPLE SEC, 
SOUR MIX AND SIERRA MIST

BERRY COOLER
RED BERRY VODKA, 

PEACHTREE, CRANBERRY, 
SIERRA MIST

PINEAPPLE BREEZE
PINEAPPLE VODKA,  

AMARETTO, PINEAPPLE 
JUICE, GRENADINE

PALOMA MARGARITA
TEQUILA, TRIPLE SEC, LIME, 
SIMPLE SYRUP, GRAPEFRUIT 

JUICE, GRENADINE

BERRY MARGARITA
TEQUILA, BERRY PUREE, 

LIME, CRANBERRY, SIMPLE 
SYRUP, SIERRA MIST


