
Union Star Cheese Curds	 $9.95
Fresh Curds Hand Dipped In Beer Batter & Served 
With House Made Ranch

Cauliflower Manchurian	 $9.95
Panko Breaded Cauliflower Florets Tossed In Your 
Choice Of Sauce 
Sauce Choices: Sesame Ginger, Hot Buffalo, Mild Buffalo, 
Bourbon BBQ, Aloha, or Garlic Parmesan

Avocado Fries	 $10.95
Panko Breaded Sliced Avocados, Lightly Fried Until 
Crisp On The Outside & Soft On The Inside, Served 
With Sriracha Aioli

Tap Room Tournedos* 	 $14.49
Seared Flank Steak Cooked To Order. Served Atop 
Toasted Crostini With Cajun Remoulade, Aged 
Cheddar & Garnished With Scallions 

Nachos Verde	 $11.95
Shredded Cheddar Cheese, Black Bean & Sweet Corn 
Salsa, Pickled Jalapeño Peppers, Cilantro, Sour Cream 
and Chimichurri
Add Guacamole: $1.95, Add Grilled Chicken: $3.95,  
Add Pulled Pork: $3.95 

Hawaiian Pulled Pork Sliders	 $11.95
A Three Pack Of King’s Hawaiian Buns Topped With 
Slow Roasted Pulled Pork Topped With Aloha Sauce, 
Pineapple & Pickled Jalapenos 

Pound Of Wings	 $12.95 
Jumbo Double Fried Chicken Wings Tossed In Your 
Choice Of Sauce Served With Carrots, Celery & 
Choice Of Ranch Or Blue Cheese
Sauce Choices: Sesame Ginger, Hot Buffalo, Mild Buffalo, 
Bourbon BBQ, Aloha, Garlic Parmesan. Want More Than 
One Sauce? Ask For Your Wings Naked!

Beef & Cilantro Empanadas	 $10.95
Argentinian-style Empanadas Filled With Ground 
Beef, Spices & Cilantro Served With Chimichurri Sauce 

Top Shelf Tots	 $10.95
Crispy Tater Tots Topped With Sharp Cheddar 
Cheese, Crumbled Bacon, Green Onions & Finished 
With Jalapeno Ranch

Roasted Brussels Sprouts Salad 	 $12.95
Roasted Brussels Sprouts, Leeks, Pears, Bacon And 
Spinach Dressed In A Warm Port-Balsamic Reduction 
With Hazelnuts

Buddha Bowl	  $11.95
Mixed Greens With Pickled Carrots, Cherry Tomatoes, 
Red Onion, Orange Supreme And Feta Cheese 
Dressed In A Sesame-IPA Vinaigrette, Topped With 
Purple Cabbage, Roasted Beets And Crispy Wontons

Butternut Squash Salad	  $11.95
Mixed Greens Salad Dressed In A House Made Thyme 
Vinaigrette With Sautéed Butternut Squash, Toasted 
Pumpkin Seeds, Apples, Crumbled Bacon & Feta 
Cheese

Steak & Arugula Power Bowl	  $16.95
Peppery Arugula Greens Topped With Flank Steak, 
Herbed Farro Grains, Dried Cherries, Crumbled Goat 
Cheese & Dressed With White Balsamic Vinaigrette 
And Scallions

Greek Falafel Salad	  $13.95
Romaine Lettuce, Crispy Falafel, Cucumbers, Cherry 
Tomatoes, Kalamata Olives, Feta Cheese & Greek 
Vinaigrette

Texas Steak Chili	 Cup $5.95 | Bowl $8.95
Slow Cooked With Smoky Chili Peppers And Steak, 
Served With Avocado, Red Onion, Cheddar Cheese, 
Sour Cream And Fresh Cilantro

House Made Soup	 Cup $3.95 | Bowl $5.95
Ask Your Server For Details!

STARTERS SALADS

SOUP

Try Us For Takeout!  
920-230-2770

GRATUITY OF 18% WILL BE ADDED TO ALL PARTIES OF 8 OR MORE
*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 

SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE 
ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS

PROTEIN ADD-ONSDRESSING CHOICES
Grilled Chicken – $3.95 
Grilled Flank Steak – $5.95

French, Ranch, Blue Cheese, 
Thyme Vinaigrette, Sesame IPA 
Vinaigrette, Caesar, Thousand 
Island, or White Balsamic



All-American Classic Burger*	 $12.95
Beck’s Meats Burger Patty, Sharp Cheddar, LTO On  
A Brioche Bun

Candied Bacon Burger* 	 $13.95
Beck’s Meats Burger Patty, Sartori Montamore Cheese, 
Onion Rings, Candied Bacon Chutney, Cajun Remoulade 
On A Brioche Bun

Jalapeno Popper Burger* 	 $13.95
Beck’s Meats Burger Patty, Sharp Cheddar, Bacon And 
Finished With Jalapeno Cream Cheese Spread On 
Toasted Sourdough

Pimento Cheese Burger* 	 $13.95
Beck’s Meats Burger Patty, Pimento Cheese, LTO On  
A Brioche Bun 

Bourbon Brisket Burger* 	 $14.95
Beck’s Meats Custom Brisket Burger Blend Topped With 
House Made Bourbon Glaze, Haystack Onions, Sharp 
Cheddar & Bacon On A Pretzel Bun 

Ruby Butter Burger* 	 $13.95
Beck’s Meats Burger Topped With Havarti Cheese,  
Truffle-Herb Butter, Caramelized Onions And Served  
On A Brioche Bun 

Veggie Burger	  $11.95
House Made With Farro Grains, Mushrooms, Garbanzos, 
Cashews and Kale, Chimichurri Aioli, And LTO On  
A Brioche Bun

Flat Iron Flank Steak Sandwich* 	 $14.95
Thinly Sliced Seared Flank Steak, Provolone Cheese, 
Grilled Onions, Mushrooms On A Garlic Toasted Hoagie 
Bun With Jus

Reuben Sandwich 	 $13.95
Corned Beef Slow Roasted In House, Swiss Cheese, 
Sauerkraut, 1K Island On Marble Rye

Hot Italian Beef 	 $14.95
Chopped Sirloin Steak, Provolone, Giardiniera, On A 
Garlic Toasted Hoagie Bun With Jus

Chicken Gyro 	 $11.95
Marinated Grilled Chicken With Greek Cucumber Salad, 
Feta Cheese, Tzatziki Sauce On Pita Bread

Nashville Hot Chicken Sandwich	 $13.95
Chicken Breast Dredged In Flour With Bacon Drippings 
And Special Spice Blend, Topped With Shredded 
Iceberg Lettuce, Sliced Pickles & Finished With Lemon-
Dill Aioli

Southern Fried Chicken Tenders 	 $12.95
Hand-Breaded, Buttermilk Chicken Tenders Served With 
Brown Ale Honey Mustard 

Pig & Fig Sandwich 	 $13.95
12 Hour Slow Roasted Pulled Pork, Melted Sharp 
Cheddar, Thick Cut Bacon, Fig Jam On A Pretzel Bun

Grilled Cheese 	 $9.95
Sharp Cheddar, Provolone And Havarti On Toasted 
Sourdough | Make it a Grilled Cheeseburger $3.95 

SIRLOIN BURGERS SANDWICHES SERVED WITH YOUR 
CHOICE OF SIDE

SERVED WITH YOUR 
CHOICE OF SIDE

UPGRADE ANY BURGER PATTY TO A BRISKET BURGER – $1.50

ADD Bacon – $2.95 
Avocado – $1.95 

Tomato – $0.95
Gluten Free Bread – $2.49

SI
DE

S Choice of French Fries, Tater Tots, or Coleslaw is Included
Side Salad	 $1.49 
Onion Rings | Sweet Potato Waffle Fries	 $1.95 
Cheese Curds | Avocado Fries	 $3.95

Key Lime Pie	 $6.95
House Made Whipped Cream

Featured Dessert	 $8.95
Ask Your Server For Details 

DESSERTSWE PROUDLY SERVE FRESH GROUND BEEF 
FROM BECK’S MEATS OSHKOSH, WI

*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, 
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS, 
ESPECIALLY IF YOU HAVE CERTAIN MEDICAL CONDITIONS


