
CHARRED WOODFIRED WINGS  Full pound of ancho-chile

OUR WAY, EDAMAME Simply seasoned and charred, grilled
lemon, korean dipping sauce  8

RASPBERRY COCONUT CHICKEN  Field greens, artichoke
heart, avocado, grape tomatoes, red onion, swiss cheese, toasted almonds, 

CHIMICHURRI SALMON  Woodfired grilled salmon, field greens,
grape tomatoes, kalamata olives, cucumber, green beans, toasted almonds, 

THE WEDGE  Iceberg lettuce, aged blue cheese, smoked bacon,
grape tomatoes, blue cheese dressing, balsamic glaze *No frizzled onion  9  

HOUSE SALAD Field greens, grape tomatoes, red onion, 
cucumber, radish, carrots, parmesan cheese, choice of dressing

7 11
Choice of ranch, honey mustard, blue cheese

HAIL CAESAR Hearts of romaine, kale, avocado, crisp capers, parmesan
cheese, creamy anchovy dressing *No herbed croutons

CLASSIC TOMATO SOUP *No cheese fritter

THE CLASSIC Angus beef patty, shaved lettuce, vine ripe tomato, 
red onion, pickle and mayo *  12
Add  aged cheddar, swiss, blue cheese or white cheddar  1  smoked bacon 2

*Sub GF bun  2

SPICY BLUE Angus beef patty, blue cheese, shaved lettuce, vine
ripe tomato, serrano chile aioli *  14  *No frizzled onions, sub GF bun  2
SWEET CHEESES Angus beef patty, swiss cheese, aged cheddar 
cheese smoked bacon, spicy sriracha aioli *  14 *No cheese fritter, sub GF bun 2

HONEY CHICKEN Woodfired grilled chicken breast, smoked
bacon, shaved lettuce, vine ripe tomato, mayo, ancho-honey glaze  14  
*Sub GF bun  2
PRIME RIB FRENCH DIP Hand-shaved prime rib whiskey
marinade, double swiss cheese, caramelized onion, horseradish 
cream sauce, herb au jus, rustic hoagie *  18  *Sub GF bun  2

HANDhelds

handcrafted salads

let’s get started

spiced wings, ranch or blue cheese dipping sauce  16 

ranch dressing, raspberry coulis *Sub grilled chicken  16

goat cheese, balsamic vinaigrette, chimichurri *  18

GLUTEN FREE MENU

*No herbed croutons 
or balsamic vinaigrette dressing

7 11

4 6



JULIE’S LIGHT & FIT Woodfired grilled chicken breast, mushrooms, 
seasonal veggies, artichoke hearts, kalamata olives, green beans, goat 
cheese tomato salad  17  

KC STRIP ‘N’ FRIES 12oz angus woodfired grilled KC strip, herb
garlic butter, french fries *  *No garlic bread 25 Add grilled shrimp for 5 

OFF THE GRILL

house specialties

SIDES

ROASTED GARLIC MASHED POTATOES *No pan gravy  4

 BRUSSELS SPROUTS W/ BACON JAM  5  | GREEN BEANS  4 
 SAUTÉED VEGGIES  5 

7.5 2*Sub GF bun

KIDS

KIDS CHEESEBURGER

KIDS GRILLED CHEESE 7.5 2*Sub GF bun

BRUNCH

TRUCKERS’ BREAKFAST Two eggs, smoked bacon, sausage 
links, seasoned breakfast potatoes  *No toast  12

*No toast  16

PRIME RIB HASH Diced prime rib, eggs, seasoned breakfast
potatoes, carmelized onion, red peppers, jalapeño dip, fried spinach

*No toast  12  Add sausage links, bacon or chorizo  2 

VEGETABLE FRITTATA Roasted seasonal vegetables, basil
pesto, pepper jack cheese, seasoned breakfast potatoes

GLUTEN FREE MENU

RED EYE RIBEYE Co�ee-rubbed Black Angus ribeye, fingerling
vegetable hash, blue cheese-thyme butter, steak sauce *  30
Add grilled shrimp for 4 

Gluten free menu items may not meet the definition of “gluten free”
because items containing gluten are prepared in our kitchen.


