
Main Act from the Oven

*GREEK VEGGIE FLATBREAD  14
House-Smoked garden tomatoes, olives, banana peppers,
onions and feta cheese

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

 

Between Bread Intermission

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 

 

THE MAIN ACT CHEESEBURGER  14
Local grind, sliced American cheese, applewood &
cherry smoked bacon, leaf lettuce, vine ripened
tomato, bread & butter pickles topped with house
secret sauce presented on brioche bun served with
seasoned fries 

SOUTHWEST TURKEY SLIDERS  12
Pepper Jack cheese, chipotle aioli, avocado &
smoked corn salsa, served with seasoned fries

Sweet Encore

LAVA CAKE  8
Warm chocolate cake flowing with chocolate
ganache. Served with vanilla ice-cream, fresh
berries and whipped cream

LEMON BARS  8
Strawberry sauce, fresh berries and whipped
cream

NEW YORK STYLE
VANILLA CHEESECAKE  8
Fresh every day, fresh berries and whipped
cream

 

 
Fresh Garden Salads

*FIELD GREEN SALAD  9
Mixed greens, English cucumbers, cherry tomatoes, 
shaved red onions, House Balsamic Vinaigrette or 
ranch dressing

 

ADD GRILLED CHICKEN  3

 

 

 

Opening Acts

DUO OF BEER CHEESE DIP  8
Served with soft pretzel bites

 

*CHICKEN QUESADILLA  15 
Mojo marinated chicken, monterey jack cheese,
mint cilantro rum aioli, lime crema 

Headliners Shared Dish

ULTIMATE NACHOS  14
Tri-color corn tortilla chips, house-made queso, 
seasoned ground beef or chicken, pico, fresh jalapeños
and sour cream

*BUTCHER, BAKER & CHEESE MAKER  20
Hand-cut cheese, assorted sliced cured meats, artisan
chutneys, marinated olives & local honey with grilled
baguette

 *SPINACH AND ARTICHOKE DIP  12
Served with pita toast points  

     
 

BURGER  18
Chargrilled plant-based burger, leaf lettuce, 
vine ripened tomato and cheese topped with a 
chipotle lime aioli on a brioche roll

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 riks of 
food-bourne illness.

*Item only available until main act takes stage



    

WHITE WINE Glass Bottle

Little Black Dress Pinot Grigio  ..............................................  9 36

Mirassou Moscato ...........................................................................  8 32

White Haven Sauvignon Blanc  ............................................  9 36

Canyon Road Chardonnay ........................................................  8 32

Kendall Jackson "Vinter's Reserve" Chardonnay ...... 10 40

Canyon Road White Zinfandel  ..............................................  8 32

Rosehaven Rose  ............................................................................ 10 40

RED WINE Glass Bottle

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

Canyon Road Cabernet  ..............................................................  8 32

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

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

  

  

Wine List

Beer

CANNED DOMESTIC 12
Budweiser
Bud Light
O’Doul’s
Michelob Ultra
MIiller Lite
Coors Light

Bell’s Oberon
Bell’s Two-Hearted
Founder’s All Day IPA
Rochester Mills Gypsy Goddess
Rochester Mills Juice Bigalow
Virtue Hard Cider
New Belgium Fat Tire
Leinenkugel’s Summer Shandy
Roak Pink Lemonade Lager
Roak Zenyatta

 

CANNED CRAFT 11
Bud Light Mango Seltzer
Bud Light Black Cherry Seltzer
Bud Light Strawberry Lemonade Seltzer
Michelob Ultra Organic Berry Selzter
Jim Beam Classic Highball Seltzer
Jim Beam Ginger Highball
High Noon Hard Seltzer
Corona 
Modelo

SPECIALTY CANNED 13
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