
A P P E T I Z E R S

S A L A D S

Ahi Tuna Nachos Smoked Bone-In Wings

Sante Fe Chicken 

Wisconsin Cheese Curds Hillbillie Chips

Southwest Eggrolls New England Crab Dip

sushi grade ahi tuna, house wonton chips,
avocado, wasabi crème, soy glaze,
cilantro, pickled ginger

tossed in your choice of sauce: 
japanese bbq, buffalo, bbq, sweet heat,
nashville hot 

romain & iceberg mix, seasoned grilled
chicken, roasted corn, black beans,       
red onion, tomato, cheddar-jack cheese,
corn tortilla strips, avocado,                  
southwest ranch
*make into a wrap - add $2

chipotle chicken, monterey jack
cheese, corn, black beans, served with
chipotle ranch

16 17

17

12 13

13 12

Asian Salad 18

Niçoise Salad 16

call to order carry out
Tuesday - Saturday

5pm-8pm
515-514-1348

 

Spring Strawberry Salad
spring mix, fresh strawberries, candied
pecans, goat cheese, pickled red onion,
cubed beets, champagne vinaigrette

(add 6 oz diced chicken breast - $6
add 6 oz norwegian salmon - $10)
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S I D E S

*Sweet Potato Fries 8

* B A S K E T  O R  A D D I T I O N A L  S I D E

*Tater Tots 8

*Seasonal Veggies 6

*Side Salad 5

*Onion Rings 9

*Pub Fries 9

skin on potato chips, smoked brisket,
cheddar cheese sauce, bbq sauce, pickled
jalepeños, pickled red onion, sour cream

lump crab meat, cream cheese spread,
mozzarella & provolone cheese, lemon,
grilled baguette, fresh herbs

romain & iceberg mix, asian seared grilled
chicken, edamame, pickled radish,
shredded carrot, red onion, toasted
almonds, toasted sesame seeds, toasted
ramen noodles, asian vinaigrette
*make into a wrap - add $2

romain & iceberg mix, tomato, onion, fried
potatoes, green beans, egg, olives, seared
tuna bites, champagne vinaigrette

*Brussel Sprouts
(regular or sweet & spicy)

7

wisconsin white cheddar cheese curds
fried golden brown, served w/ ranch &
chef’s hot honey dip



H A N D H E L D S

Nashville Hot Chicken
crispy chicken breast, nashville sweet &
hot sauce, cole slaw, pickles, brioche bun
(add pepperjack cheese - $1)

15

Grill Burger
C.A.B. beef burger, lettuce, tomato,
pickle, choice of cheese: american,
swiss, pepperjack, white cheddar,
brioche bun 
add bacon - $2 / add egg - $1

14

Cajun Chicken 14

Smash Burger 12

grilled chicken breast, herb goat cheese,
arugula, chipotle mayo, bacon, 
pickled red onion, brioche bun 

House Club
smoked turkey, ham, bacon, cheddar &
swiss cheese, lettuce, tomato,
sourdough bread

15

S E R V E D  W / S I D E

Baja Shrimp Tacos 17
fried mexican street shrimp, citrus slaw,
avocado, queso fresco, spicy chipotle
mayo, cilantro lime crème, cilantro, 
flour tortilla

*consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of  
foodborne illness, especially if you have a medical condition
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Brisket Melt 15
(2) 3oz beef patties, american cheese,
bacon, carmelized onion jam, mustard,
mayo, house pickles, brioche bun

smoked brisket, pepper jack cheese,
tomato, pepper bacon jam, sourdough
bread

Chicken Quesadilla 14
grilled taco chicken, cheddar-jack
cheese, sour cream & salsa, plus side

‘C.B.R.’ Wrap 13
crispy chicken, bacon, cheddar-jack
cheese, lettuce, tomato, onion, ranch
dressing

Chicken Strip Basket 14
southern fried chicken strips, plain or
tossed in your choice of: japanese bbq,
buffalo, bbq, sweet heat, nashville hot

E N T R É E S

Steak Frites
12 oz new york strip steak,
parmesan truffle fries, asparagus,
compound butter

32

Shrimp Scampi
jumbo shrimp, bucatini pasta, lemon-
herb butter sauce, toasted baguette

22

Wild Alaskan Flounder
pan seared wild alaskan flounder, lemon
shandy beurre blanc with capers,
lemon-herb risotto with asparagus

27

Chicken Marsala

panko breaded pork, blistered tomato &
lemon caper sauce, mashed potatoes,
sweet & spicy brussels sprouts

19

Pork Milanese 

pan seared chicken breast, shiitake
mushrooms, classic marsala cream
sauce, mashed potatoes, green beans

21

BBQ Platter
1/3 lb of house smoked meats: brisket,
pork, turkey, baked beans, cole slaw,
housemade bbq sauce

27

Asian Salmon
chili soy ginger pan seared salmon,
toasted sesame seed, cilantro, 
bang-bang sauce, asian slaw, wild rice

25


