
MUSTANG CHEESE FRIES 
House fries loaded with melted 
Wisconsin cheddar $12 
Add applewood bacon, green onions, 
pickled jalapeños $3

PRETZEL GRAZING BOARD 
Warm Bavarian pretzels, pepperoni, 
capicola, domestic cheeses, grain 
mustard, cheese fondue $15

PRETZELS AND FONDUE 
Warm Bavarian pretzels, cheese 
fondue $10

NACHOS 
Cheese fondue, pico de gallo, 
pickled jalapeños, pinto beans, fire 
roasted salsa, sour cream,  
green onions  
half stack $9 | full stack $13 
Add grilled chicken $3  
Add grilled steak $5

GRILLED CHICKEN QUESADILLA 
Crispy flour tortilla, melted cheeses, 
grilled chicken, caramelized onions, 
peppers, fire roasted salsa, sour 
cream $15

MISSOURI HOT CHICKEN DIP 
Cream cheese, cayenne hot sauce, 
hot spice, crispy tortilla chips $12

ZUCCHINI FRIES 
Lightly fried served with chimichurri 
aioli, comeback sauce $10

STEAK POUTINE 
Blackened fries, grilled steak, gravy, 
cheese curds, chimichurri $15

STICKY RIBS GF 
Gently fried and tossed with sticky 
Asian sauce, topped with sesame 
seeds, green onions $14

BUTTERMILK FRIED CHICKEN TENDERS 
Fresh chicken, with honey mustard 
or buffalo sauce  
4 $10 | 6 $14 | 8 $18 
Add house fries $3

Whole Jumbo Chicken Wings
Served with bleu cheese or buttermilk ranch

Three wings with fries $12, Half dozen $18, Dozen $32

Choose up to two flavors

BUFFALO
LEMON PEPPER RUB

NASHVILLE RUB

GARLIC PARMESAN
RED DRAGON

HOUSE BBQ
CHIPOTLE HONEY HOT

SIDES
EACH ITEM $5

HOUSE FRIES | SWEET POTATO FRIES | FRESH CUT FRUIT | TATER TOTS

All salads available as a wrap
Add grilled chicken $3 
Add grilled steak $5

CAESAR* 
Romaine, rustic croutons, 
parmesan, Caesar dressing  
half $6 | full $10

HOUSE 
Mixed greens, grape tomatoes, 
cucumber, red onions,  
cheddar jack  
half $6 | full $9

CHOPPED COBB 
Shaved iceberg, applewood 
bacon, grilled chicken, grape 
tomatoes, egg, avocado, bleu 
cheese, buttermilk ranch  
half $10 | full $14

BAR B Q CHOPPED 
Romaine, BBQ chicken, corn, pinto 
beans, grape tomatoes, crisp 
tortilla strips, cheddar jack,  
BBQ ranch  
half $10 | full $13

HOME MADE OZARK MOUNTAIN CHILI 
cup $6 | bowl $9

Our pizzas are hand made, prepared 
to order, and feature only the highest 
quality ingredients

10” (6 slices) | 16” (12 slices)

ORIGINAL CHEESE 
House marinara, mozzarella, 
provolone, parmesan  
10” $10 |  16” $16

PEPPERONI 
House marinara, mozzarella, large 
slice pepperoni, fresh basil 
10” $12 | 16” $18

MARGHERITA 
House marinara, fresh mozzarella, 
oven roasted tomatoes, balsamic 
reduction, fresh basil  
10” $12 | 16” $18

STL STYLE BBQ CHICKEN 
House BBQ, mozzarella, grilled 
chicken, applewood bacon, red 
onions, cilantro  
10” $14 | 16” $20

ROASTED VEGGIE 
House marinara, fresh mozzarella, 
oven roasted tomatoes, mushrooms, 
peppers, red onions  
10” $12 | 16” $18

THE WORKS 
House marinara, mozzarella, 
pepperoni, sausage, ham, mushrooms, 
olives, peppers, red onions  
10” $15 | 16” $21

ITALIAN HOT HONEY 
House marinara, mozzarella, 
capicola, large slice pepperoni, hot 
honey, baby arugula, parmesan  
10” $13 | 16” $19

 
Add toppings $1.50 
Red onions, mozzarella, peppers, 
oven roasted tomatoes, fresh 
jalapeños, olives

Add toppings $3 
Pepperoni, sausage, grilled chicken, 
applewood bacon, mushrooms, 
capicola, ham

Smash Burgers

Desserts

handhelds
Served with house fries

CLASSIC CHEESEBURGER SMASH 
Choice of American, Wisconsin 
cheddar, pepperjack, provolone, or 
bleu cheese $13

COWBOY SMASH 
House BBQ sauce, Wisconsin 
cheddar, applewood bacon, crispy 
frizzled onions, shaved lettuce, 
tomatoes $15

HOT AND SPICY SMASH 
Pepperjack, pickled jalapeños, 
caramelized onions, shaved lettuce, 
buffalo ranch $15

BREAKFAST SMASH 
Fried egg, applewood bacon, 
Wisconsin cheddar, mayo, shaved 
lettuce, tomatoes $16

VEGGIE BURGER 
Black bean patty, avocado, 
caramelized onions, peppers, 
shaved lettuce, chimichurri aioli $14

CHOCOLATE BROWNIE SUNDAE 
Vanilla ice cream, caramel and 
chocolate $10

BUTTER CAKE 
Vanilla ice cream, warm butter cake, 
fresh berries, caramel $10

STUPID GOOD CHOCOLATE CAKE 
Chocolate mousse, chocolate 
ganache $12

CHILLY CHIP ICE CREAM SANDWICH 
Vanilla ice cream between two 
freshly baked chocolate chip cookies 
$6

Served with house fries

BIG STACK 
Turkey, ham, capicola, pepperoni, 
Wisconsin cheddar, provolone, 
pepperoncini, mayo, baby arugula, 
tomatoes $15

PHILLY CHEESESTEAK 
Thin sliced prime steak, melted 
cheeses, caramelized onions, 
peppers $16

VEGGIE CLUB 
Grilled portobello mushrooms, 
roasted red peppers, avocado, baby 
arugula, red onions, pepperoncini, 
herb aioli $14

OLD TOWNE CHICKEN CLUB 
Grilled chicken breast, applewood 
bacon, provolone, chimichurri aioli, 
avocado, baby arugula, tomatoes 
$14

DOGWOOD FOOT LONG CHALLENGE 
All beef foot long hot dog topped 
with chili, onions, cheddar, jalapeños, 
and a fried egg $14

BISON DOG 
Choice of toppings tomatoes, red 
onions, jalapeños, cheddar jack, or 
bleu cheese $12

For ages twelve and younger $8 
Includes choice of apple juice or soft 
drink 

CHOOSE ONE ENTREE 
Mini cheese pizza | Mini corn dogs  
Mini pepperoni pizza | Crispy chicken 
bites

CHOOSE ONE SIDE 
House fries | tater tots | fruit  
carrot and celery sticks

(GF) GLUTEN FRIENDLY. WE OFFER GLUTEN FRIENDLY MENU OPTIONS, BUT WE ARE NOT A FULLY GLUTEN-FREE KITCHEN. 
CROSS CONTAMINATION COULD OCCUR, AND WE CANNOT GUARANTEE THAT ANY ITEM IS COMPLETELY FREE OF ALLERGENS.

*CONTAINS (OR MAY CONTAIN) RAW OR UNDERCOOKED INGREDIENTS. CONSUMING RAW OR UNDERCOOKED MEATS, 
POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS. NOT ALL INGREDIENTS ARE 
LISTED IN THE MENU.

Appetizers

Greens & Bowls

Craft Pizza

KIDS
MENU
KIDS
MENU

SUB FOR HOUSE FRIES
Sweet Potato Fries $1

Tater Tots $1
Fresh Cut Fruit $1



Twisted Tea

Bud Light

Angry Orchard

Miller Lite

Coors Light

Yuengling 

Corona

REDS	 6oz	 Bottle 
Copper Ridge Cabernet Sauvignon 	 8	 24

Alamos Malbec 	 10 	 36

Seven Deadly Zins Zinfandel	 11	  33

Mark West Pinot Noir	 12	  36

WHITES

Copper Ridge Chardonnay	 8	 24

Clos Du Bois Chardonnay	 9	 27

Kim Crawford Sauvignon Blanc	 12	 36

Barone Fini Pinot Grigio	 12	 36

Noble Vines Pinot Grigio	 12	 36

OTHER

Barefoot Bubbly	 12	 36

Chloe Prosecco	 12	 36

La Vieille Ferme Rosé	 10	 30

Seven Daughters Moscato	 10	 30

MARGARITA 
N/A agave blanco tequila, agave, 
lime juice, orange essence $8

COLD BREW ESPRESSO MARTINI 
Cold brew N/A coffee liqueur, vanilla $9

PALOMA 
N/A agave blanco tequila, agave, 
lime juice, grapefruit $9

Michelob Ultra 0.0

Budweiser Zero 0.0

Guinness 0.0

Blue Moon N/A 0.05

Schlafly N/A 0.05

Nütrl 4.5  

Carbliss (GF)

Skimmers Vodka Tea (GF) 

Surfside 

High Noon

draft beers

Cans & Bottles

hard seltzers

cocktails

WINESzero Proof

non Alcholic

Ask about our rotating local brews!

	 Style	 ABV	 16oz	 22oz

WOW! Schlafly	 Kölsch	 4.8	 5	 7

Bud Light	 Light Lager	 4.2	 5	 7

Michelob Ultra	 Light Lager	 4.2	 5	 7

Budweiser	 American Lager	 5.0	 5	 7

Bud Select	 American Lager	 5.5	 5	 7

Busch Light	 Light Lager	 4.1	 5	 7

Blue Moon Belgian White	 Witbier	 5.4	 6	 8

Modelo Especial	 Mexican Pilsner	 4.4	 6	 8

Elysian Space Dust	 American IPA	 8.2	 7	 9

Golden Road Mango Cart	 Light Wheat Ale	 4.0	 5	 7

DRINKSDRINKS
COSMO MARTINI 
Citrus vodka, coconut rum, cranberry 
& lime juice $10

OLIVER TWIST MARTINI 
Gin or vodka, dry vermouth, dirty or 
with a twist $10

ESPRESSO MARTINI 
Double espresso liqueur, vanilla 
vodka, kahlúa, cream $12

HOUSE MARGARITA 
Cazadores blanco tequila, fresh lime, 
agave $9 
Make it tropical! Choice of mango, 
strawberry, watermelon Add $2

APEROL SPRITZ 
Aperol, prosecco, fresh mint, orange 
twist $10

VENOM & VELVET 
Still G.I.N., blackberry, apricot gin and 
juice $11

CHARTREUSE SWIZZLE 
Green chartreuse liqueur, falernum, 
pineapple & lime juice $10

OLD FASHIONED 
Elijah Craig small batch, brown sugar 
cinnamon syrup, angostura bitters $11

BLOODY MARY 
Absolut peppar vodka, bloody mary 
mix, applewood bacon, pickled 
peppers, olives $10

SUPER KOOL AID 
Premium vodka, Chambord, sour mix, 
lemon-lime spritz $10


