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Appetizers
BIG BAD NACHOS
A hearty helping of tortilla chips topped with
black beans, zesty pico de gallo,
spicy jalepeños, nacho cheese sauce,
guacamole and sour cream - 13.99
With Meat (Grilled Steak,
Grilled Chicken or Carnitas) - add 2.99

QUESADILLA
A blend of melted pepper jack
and cheddar cheeses folded in a flour tortilla.
Served with sour cream, zesty pico de gallo
and guacamole - 11.99
With Meat (Grilled Steak,
Grilled Chicken or Carnitas) - add 2.99

SPICY BLEU
CHEESE FRIES
Our famous garlic fries topped with our
homemade bleu cheese sauce and spicy
Cheyenne pepper - 8.99
CHILI CHEESE FRIES
Our signature beer battered fries topped
with chili and nacho cheese for a spicy
addition to your meal - 8.99
CALAMARI
Crispy rings and tentacles
served with cocktail sauce - 12.99
MINI TACOS
Just like everybody’s late night favorite, but
tiny. Served with our Chipotle Nacho sauce 9.99

PIZZA BONES
Our fresh house-made pizza dough cut into
bone shapes and topped with a blend of olive
oil, cheese and garlic, then baked in our pizza
oven. Served with marinara and ranch - 11.99

GIANT SOFT PRETZEL
Baked to golden brown and served with our
Brown Mustard and Chipotle Nacho Cheese,
our Pretzels will have you tied in knots - 9.99

SANTA FE CHICKEN ROLL
Zesty blend of southwestern chicken and
veggies inside a crispy roll, served with
our Mojo wing sauce - 11.99

Our brewer’s platter is a customer choice
platter of battered/breaded and fried goodies
big enough for your whole table. Please pick
any six of the items from below and any three
sauces to go with them - 14.99

LOADED BAKED POTATO
An oversized baked potato served hot and
heaping with butter, cheese, bacon, green
onion and sour cream. Served with ranch
on the side - 8.99
SPINACH & ARTICHOKE DIP
A steaming bowl of housemade spinach
and artichoke dip topped with four kinds of
melted cheese and served with house fried
flour tortilla chips, pita wedges or three
color corn tortilla chips - 11.99

Garlic Fries

Our beer battered fries are a local favorite
and they are tossed in roasted garlic,
olive oil, herbs and topped with
grated parmesan - 8.49

Brewer’s Choice Platter

Additional Sauces - 99¢ each

WANT JUST ONE ITEM? BREWER’S CHOICE PLATE

You can order any one item from the
list below and one sauce from the list
on the right - 8 .99
Spicy Bottle Caps
Fried Zucchini Chips
Onion Rings
Mozzarella Sticks
Cheddar Pints
Fried Shrimp
Poppers
Fried Pickles
Beer Battered Artichoke Hearts
Beer Battered Portabellas
Spicy Potato Pucks
Battered Green Bean

* Ask your server for any seasonal options

Sauces

Fan Favorite
Cajun Aioli
Ranch
Mojo
Marinara
Pizza
Bleu Cheese
Viking
Barbarian
Chipotle Honey
Beale Street
Tartar
Little Smoky

Honey Mustard
Thousand Island
Calypso
Horseradish Mayo
Habeñero Mustard
Southwestern
Sweet BBQ
Classic
Ruthless
Spicy Garlic
Southern Discomfort
Holémolé

Cajun Wing
Cocktail
Bama White
Carolina BBQ
Spicy Thai
Red Hot Peach
Additional sauces
and dressings 99¢ each

Signature
Lunch Items
CHICKEN STRIPS & FRIES
An adult version of our kids favorite. Crispy strips
of white meat chicken, breaded and fried. Served
with fries and a dipping sauce of your choice. (Ask
your server to have the strips tossed in one of our
wing sauces) - 12.99 | Add extra strips - 1.50 each
FISH & CHIPS
Crispy beer battered cod fillets served with french
fries and our house made tartar sauce - 14.99
SHRIMP & FRIES
Plate of crispy breaded shrimp, served with french
fries and our own spicy cocktail sauce.- 11.99
ANGUS STEAK TIPS
A generous amount of seared Certified Angus
Beef® steak tips served with a baked potato with
butter, dipping sauce for the steak and a small
scoop of coleslaw - 14.99

SOUP & SALAD
All salads served with garlic cheese bread unless otherwise noted.
DRESSINGS: Ranch, Bleu Cheese, Italian, Thousand Island, House Sweet Poppyseed,
Honey Mustard, Balsamic & Olive Oil, Raspberry Vinaigrette
Add grilled chicken or three grilled shrimp to any
salad for $2.99, add 4ozs of grilled Salmon for
$4.50 or an 8oz grilled Salmon filet for $8.99

GREEK SALAD
Sliced lemon herb chicken breasts atop a bed
of crisp lettuce, kalamata olives, cucumbers,
tomatoes, red onions and banana peppers
with feta cheese and a Greek dressing.
Served with pita wedges.
Large - 14.99 | Lunch Size - 10.99
GARDEN SALAD
Fresh salad greens topped with tomatoes,
onions and croutons. Served with your choice
of dressing. Large - 8.99 | Lunch Size - 6.99
HOUSE STEAK SALAD
Slices of Certified Angus Beef® filet over
crisp spring greens topped with tomatoes,
onions and mozzarella cheese.
Large - 14.99 | Lunch Size - 10.99

Soft Tacos
Three tacos, garnished with
Cajun dirty rice and black beans.

CHICKEN, STEAK OR CARNITAS TACOS
Seasoned chicken, steak or carnitas served in flour tortillas with lettuce,
cheddar and tomatoes served with spicy holemole sauce - 11.99
FISH TACOS
Hot and spicy fish tacos made with beer battered and fried cod
and spicy southwest sauce served on soft flour tortillas.
You’ll think fish tacos were invented by Thor himself. They’re a little spicy,
so let us know if you need to tone the spice down
or need the sauce on the side - 12.99
SOUTHWEST SHRIMP TACOS
Like our fish tacos, these are beer battered and fried with
our spicy southwest sauce, then served on soft flour tortillas. SPICY!! - 12.99

BUFFALO STYLE
CHICKEN SALAD
Hot and spicy Buffalo chicken strips on a bed
of crisp greens, tomatoes and onions served with
your choice of bleu cheese or ranch dressing.
Large - 12.99 | Lunch Size - 9.99
CALAMARI SALAD
This is for the calamari lover. Fresh salad greens
with carrots and cabbage, topped with tomatoes
and a heaping helping of fried calamari. Served
with both ranch and cocktail sauce to be mixed
in by you. Large - 14.99 | Lunch Size - 10.99
JAMAICAN
BLACK BEAN SALAD
This salad has all the flavor of the islands,
on the lighter side of the menu. A mix of fresh
greens and tortilla chips topped with grilled
Jamaican jerk chicken, black beans, onions,
tomatoes, cheddar cheese and sour cream,
served with our house made calypso spicy
BBQ sauce. Served with pita wedges.
Large - 13.99 | Lunch Size - 10.99

CAESAR SALAD
The classic recipe made with crisp
romaine, tossed in Caesar dressing
SOUP & SALAD COMBO
and topped with shredded
A lunch sized portion of any salad and a cup
parmesan and homestyle
of soup - 12.99 Garden Salad Combo - 9.99
croutons. Large - 9.99
Lunch Size - 6.99
CHICKEN TORTILLA SOUP
A delicious decision! A broth based California favorite with fire roasted tomatoes,
onions, cilantro, tender chicken and strips of tortillas. Bowl - 6.99 | Cup - 4.99
SEASONAL SOUP
Please ask your server if we are serving a soup for the season.
Bowl - 6.99 | Cup - 4.99
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Wings

Mildly spicy
Probably too hot
for you.

Try our large wings and drumettes, lightly breaded, cooked to a crisp, golden perfection and
tossed in your choice of our house made sauces. Served with carrots and celery and your choice of
Ranch or Bleu Cheese. Try mixing 2 sauces or getting the sauce on the side for endless possibilities.
Also available without breading. 99¢ per sauce/seasoning (on the side only)

Six Wings - 11.99 12 Wings - 23.98

Additional sauces and dressings – .99 each

Sauces
LITTLE SMOKY

Smoky BBQ sauce with none of the spice we are
so infamous for... and did we mention it was a little
smoky?

MOJO SAUCE

Light and sweet molasses sauce
with a little hint of spice.

SWEET BBQ

Sweet and savory BBQ sauce
for those that just like a little heat.

BEALE ST. BBQ

Tangy Memphis style BBQ sauce
with a little bit of a kick!

KOREAN BBQ SAUCE

These sweet and tangy wings
are more Korean than Kimchi.

CALYPSO SAUCE

This Caribbean spicy BBQ sauce
has hints of citrus and brown sugar.

CLASSIC
BUFFALO SAUCE

Our version of the original. Vinegar
and cayenne based sauce that has
a little bite to it.

CAROLINA
MUSTARD SAUCE

HABEÑERO
CURRY SAUCE

Brace for impact, this West Coast twist on an
Indian curry will knock your socks.

SPICY GARLIC

A lot of garlic. After eating these
wings, you may want to breathe in another direction from those you care about!

HOLÉMOLÉ SAUCE

A mixture of a couple of flavored south-of-theborder sauces. Fresh peppers mixed well with
tomatoes and roasted peppers with hints of
cocoa and spices like cilantro.

VIKING SAUCE

Puts a fire in your belly! Like spicy wings were
meant to be... with just a little sweetness.

BAMA WHITE SAUCE

A white BBQ sauce that you don’t know unless
you have been to northern Alabama. Very different
from a typical BBQ sauce but very tasty!

SPICY THAI SAUCE

This Thai influenced sauce is sweet
and spicy with chunks of peppers
and a sweet base.

Dry Rubs
CAJUN SAUCE

“It be jus fine on gator, don ya know”...
but we serve it on chicken.

CHIPOTLE
HONEY SAUCE

Very spicy mix of sweet and smoky.

RED HOT PEACH

Two great tastes that taste great
together...sweet peaches and hot pepper.

BARBARIAN SAUCE

Only for the big boys (or Vikings)! You’ll attack
any beverage like a small coastal town. Please be
careful as someone could lose an eye.

RUTHLESS SAUCE

HOMESTYLE

Pretty simple herb/pepper mix.

SALT & VINEGAR

What if your favorite potato chips
were made out of chicken wings?

JAMAICAN JERK STYLE

A little island flare for ya mon.

LEMON PEPPER

A dry mix of lemon, pepper and herbs.
Dry and tangy!

TANDOORI

An nontraditional blend of traditional spices.
Spicy and savory with just the right kick

BAYOU STYLE

Spiced up version of our classic vinegar and
cayenne sauce. Most menus would list this as a
W.M.D. of some sort. We just know it’s RUTHLESS!

This is a Cajun flavored dry rub, similar to our
Cajun sauce but without the wet.

SOUTHERN
DISCOMFORT

HOT and dry like the Mojave desert.
Lots of different peppers in this mix.

A VERY spicy BBQ sauce made with bourbon. Yes,
like most encounters with bourbon, you’ll probably
feel it the next morning.

HABEÑERO
HONEY MUSTARD

Sweet and hot mustard based sauce.

A BBQ sauce that hails from the other coast, where
they serve it on pulled pork...just further proof that
everything tastes better on fried chicken!
* Subject to availability. Some chilies are seasonal or are put
on hold by the government from time to time.
**Special Sauce: This sauce not included on any special pricing,
other wing deal or combo. In order to taste it you have to take the challenge.

RATTLESNAKE

Burgers
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Upgrade to Garlic Fries, Bleu Cheese Fries, Chili Cheese Fries, Onion Rings, Caesar Salad or Baked potato with Butter - 99¢
Add Bacon (2 slices), Fried Egg (1) or Extra Cheese (2 slices) - 1.49 each or add Pork Belly - 2.49

THE BABY BLEU BURGER

This baby has a kick. A half pound Certified Angus Beef burger
seasoned with Cajun spices and topped with our house made bleu
cheese spread, beer battered jalapeños, pub rings and a spicy
BBQ sauce - 14.99
®

THE GOBBLER

THE VEGGIE BURGER

THREE LITTLE PIGS BURGER

You don’t have to be in pinstripes or hail from Sicily to appreciate this
juicy burger. 1/2 lb. of ground Angus beef, pork and spices served on
a ciabatta roll with pesto aioli, four kinds of cheese and marinara. An
offer you can’t refuse - 14.99
This meatless patty is made from veggies, whole grains and cheese.
It’s served with lettuce, tomato, pickles and onion with your choice
of cheese - 9.99

CHILI CHEESE BURGER

A 1/2 lb. of seasoned Certified Angus Beef® topped with
chili, jalapeños and nacho cheese as the fixings - 13.99

PRIME RIB BURGER

THE MONSTER BURGER

1 pound Certified Angus Beef® this oversized burger has four
seasoned patties and also has a ton of bacon, mushrooms, sautéed
onions, chili, American cheese, Swiss cheese, nacho cheese, jalapeños,
baby bleu spread, onion rings, pastrami and a fried egg. You may want
to share... until you take a bite - 20.99

THE MUSHROOM BURGER

THE BIG TONY

This half pound Certified Angus Beef® burger is served with a generous helping of sautéed mushrooms and onions, then topped with your
choice of cheese and fixings - 14.99

A half pound of ground prime rib topped with your choice of
cheese and dressed with lettuce, tomatoes, pickles and red onions.
Accompanied by a side of creamy horseradish mayonnaise and
au jus dressing - 14.99

BBQ BACON CHEDDAR BURGER

A half pound Certified Angus Beef ® burger with a mound of chopped
bacon and an insane amount of melted cheddar, topped with crispy
French onions and smothered in our tangy BBQ sauce - 14.99

THE ‘STRAMI

A half pound Certified Angus Beef® burger patty piled high with
pastrami and Swiss cheese on sourdough bread. Served with onions
and spicy mustard only, so let us know if you want something else on
your burger - 14.99

SANDWICHES
REUBEN

Thinly shaved corned beef with sauerkraut, Swiss
cheese and dressing served on rye - 14.99

THE VIKING CUBANO

A taste of Key West with sliced ham, swiss cheese,
pulled pork, citrus aioli, pork belly and house-made
pickled pepper onions - 13.99

CHICKEN MELT

Grilled chicken breast topped with crisp bacon
and melted jack cheese. Served with fresh lettuce,
onions, tomato and pickles on sourdough - 12.99

CHICKEN CAESAR WRAP
Romaine lettuce, parmesan cheese, Caesar
dressing and herb chicken wrapped up
in a flour tortilla - 11.99
Sub Grilled Shrimp add 3.99

This 100% turkey burger is seasoned and thrown on the griddle
just like the real thing. Topped with your choice of cheese and
dressed with lettuce, tomatoes, pickles, onions and our
house burger sauce - 12.99
It’s our giant 8oz certified Angus beef patty, topped with bacon, Canadian
bacon and strips of fried pork belly topped with our Little Smoky wing
sauce. You’ll have to huff and puff to blow this burger down. - 14.99

BALL PARK BURGER

An American original! A quarter pound Certified Angus Beef® burger
and cheese topped with fresh onion, pickle, tomato and shredded lettuce. Served with our house burger sauce on a brioche bun - 8.99
DOUBLE PLAY: 2 patties and 2 slices of cheese - 11.99
TRIPLE PLAY: 3 patties and 3 slices of cheese - 14.99
HOME RUN: It’s going... going... GONE! 4 patties
(that’s a pound!) and 4 slices of cheese - 17.99

THE VANDAL BURGER

At just the right size, this third pound Certified Angus Beef® burger
has all the classic fixin’s. Topped with your choice of cheese and
dressed with lettuce, tomatoes, pickles, onions and our house burger
sauce - 10.99

Served with your choice of fries or a side salad. Choice of cheeses: American, Swiss,
cheddar, provolone, jack or pepperjack. Add a side salad or cup of soup to any burger or
sandwich for 3.99. Upgrade to Garlic Fries, Bleu cheese fries, Chili Cheese Fries, Onion Rings, Caesar Salad or
Baked potato with Butter - 99¢ Add Bacon (2 slices), Fried egg (1) or Extra Cheese (2 slices) - 1.49 each Ask your
server for other options.

HOT PASTRAMI

A favorite of meat lovers and Yankees from the big
island of Manhattan. Pastrami is a delicacy best
dressed with only brown mustard, then toasted on
rye bread. No cheese on this one, so let us know if
you want some cheese - 12.99

THE BACKYARD BRAT

1/3 pound bratwurst smothered in sauerkraut and
onions and served with beer mustard on
the side - 9.99

BUFFALO CHICKEN
WRAP

A flour tortilla wrapped with crispy chicken strips
tossed in classic buffalo sauce, avocado, tomatoes
and shredded lettuce with a creamy bleu cheese
spread. Ask your server to substitute grilled
chicken or for a different wing sauce - 10.99

THE VIKING CLUB

I know it would normally be a war axe or a hammer, but that just wouldn’t sound right. This is
a club sandwich but with both honey ham and
smoked turkey. We add bacon, avocado, lettuce,
tomato, American cheese, then a little mayo and
black pepper. Served with three pieces of bread,
of course! - 14.99

CHICKEN
MEDITERRANEAN
FLATBREAD

Lemon herb grilled chicken, lettuce, cucumbers,
tomatoes, kalamata olives, red onions, banana
peppers, feta cheese and creamy Greek dressing
served on a toasted pita - 10.99

BBQ ANGUS STEAK
SANDWICH

A full half pound of Certified Angus Beef® steak,
seared, baked and sliced thin, topped with BBQ
sauce, mayo, onions and pickles...this one is
served wet so ask for the sauce on the side
if you want it that way - 14 .99

PHILLY
CHEESESTEAK

Thinly cut Certified Angus Beef® steak with peppers, onions and American cheese (or your choice
of cheese) served on a Philadelphia hoagie - 13.99

Please notify your server of any food allergies. *May be cooked to order. Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have a medical condition. Please order responsibly.

Pasta

You can upgrade any pasta by adding pizza toppings...
maybe add chicken to the Vampire, or bacon to the Mac & Cheese! Served with garlic cheese bread.

SPAGHETTI & MEATBALLS
Just like Nonie used to a-make-a!
14.99 | Lunch Size - 10.99
RATTLESNAKE CHICKEN PASTA
Fettuccini served with a spicy cream sauce,
mushrooms, Cajun chicken and sour cream.
This one will bite you, it is very spicy
(if needed, ask us to tone it down for you)
15.99 | Lunch Size - 12.99

VAMPIRE KILLER PASTA
Garlic, garlic and more… good stuff. A simple dish
of tubular shaped pasta with a garlic cream sauce
- 12.99 | Lunch Size - 10.99

PASTA & CLAMS
Lemon butter white wine sauce and
whole clams over a bed of spaghetti. - 15.99
Lunch Size - 12.99

MACARONI & CHEESE
A full order of our homemade style macaroni
and cheese - 12.99 | Lunch Size - 10.99

BLACKENED CHICKEN
ALFREDO
Our creamy fettuccine Alfredo gets way more
exciting when we top it with Cajun blackened
chicken breast - 15.99 | Lunch Size - 10.99

PIZZA

Our classic pizzas are tossed with our own special dough made fresh daily. All pizzas are New York style with a
pretty thin crust and start with our blend of four Italian cheeses over classic pizza sauce. If you like it really thin,
then just ask for it thin crust. Substitute Italian tomato, white garlic, pesto or alfredo sauce upon request.

Personal 8”

Regular 12” Family 16”

CHEESE ONLY

9.99

11.99

15.99

CHEESE AND 1 TOPPING

10.49

12.99

17.99

CHEESE AND 2 TOPPINGS

10.99

13.99

19.99

CHEESE AND 3 TOPPINGS

11.49

14.99

21.99

CHEESE AND 4 TOPPINGS

11.99

15.99

23.99

CHEESE AND 5 TOPPINGS

12.49

16.99

25.99

Fresh Toppings

Pepperoni, Sausage, Salami, Ham, Bacon, Chicken, Canadian Bacon, Anchovy, Mushroom,
Pepperoncini, Black Olives, Garlic, Tomato, Sun-dried Tomato, Jalapeño, Pineapple,
Bell Pepper, Onion

Premium Toppings

Marinated Steak Strip, Meatballs, Greek Chicken, Prosciutto, Artichoke Heart, Portabella
Mushroom, Buffalo Mozzarella, Crumbled Blue Cheese, Goat Cheese, Pine Nuts
Please notify your server of any food allergies. *May be cooked to order. Notice: Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have a medical condition. Please order responsibly.

SPECIALTY PIZZA
Personal - 14.99 | Regular - 20.49 | Family - 27.99
CALIFORNIA
A pesto base with goat cheese, sun dried
tomatoes, herb chicken and pine nuts.
THE MAC & CHEESE
(A.K.A. BIG KID PIZZA)
OH YEAH!!! This is exactly like it looks...
heaps of macaroni, cheese and more
cheese on a pizza. It comes with either
bacon or hot dogs... either way, it’s great!
COMBINATION
Loaded with salami, pepperoni, ham, sausage, mushrooms, bell peppers, onions
and olives.
GREEK
Lemon herb chicken, kalamata olives,
banana peppers, tomatoes and onions.
Topped with feta cheese all on top of a
cucumber yogurt and herb sauce.
HAWAIIAN CHICKEN
Chicken, bacon, pineapple, peppers
and pine nuts served with sweet
Hawaiian sauce.

BUFFALO NY
Topped with Buffalo style chicken,
hot red pizza sauce, onions, bleu cheese
and mozzarella.
MARGHERITA
Napoli pizza with fresh basil, buffalo
mozzarella and slices of fresh
roma tomatoes.
VEGGIE LOVER
Mushrooms, red onions, green peppers,
black olives and fresh tomatoes.
THE BRUISER
This one is all black and bleu. Tender
strips of marinated steak, generous
bleu cheese and caramelized onions.
Served with a barbecue sauce base.
VEGGIE HATER
Salami, pepperoni, ham, bacon,
sausage, prosciutto, Canadian bacon
and marinated steak strips.

Sides

Choose Any Two
Baked Potato with Butter
Mashed Potatoes & Gravy
Steamed Green Beans
French Fries
Mixed Seasoned Vegetables
Macaroni & Cheese
Onion Rings
BBQ Baked Beans
Coleslaw

STEAKS
We proudly serve the Certified Angus Beef® brand — Angus beef at its
best®.This premium beef is perfectly prepared for your total taste
satisfaction. Enjoy the best-tasting beef today.
All dinner entrées are served with two sides of your choice,
a dinner roll and a small garden salad.
All of our Angus steaks are aged, hand cut, seasoned and cooked to order.

Cooked
to Order

RARE* Cool, red center
MEDIUM-RARE* Warm, red center
MEDIUM Pink center
MEDIUM-WELL No more pink
WELL Cooked all the way through.

Please understand that medium well and well cooked
Angus steaks will take a little longer.

SALMON
An 8 oz. salmon fillet, grilled and
then oven roasted with lemon, butter,
tomatoes, capers and herbs in a
white wine sauce - 24.99

RIBEYE STEAK
16 oz. of succulent Certified Angus Beef®
ribeye, no bone in this cut, just meat.
We hand trim these to ensure you get
all the good stuff - 32.99
SURF & TURF
A thick and juicy 8 oz. Certified Angus Beef
®
house filet and your choice of garlic,
spicy garlic, BBQ, butter-grilled or
fried shrimp - 29.99

STEAK & SALMON COMBO
The best of both worlds! Our 8 oz.
Certified Angus Beef® house filet and
our 8 oz. salmon fillet - 31.99
HOUSE FILET
A thick and delicate 8 oz. center cut,
bistro style filet - 26.99

Add

GRILLED

That little something extra
Upgrade your Garden Salad to a Caesar - 99¢
Top your steak with our Baby Blue Spread, Bleu Cheese,
Cheddar or any other Cheese - 99¢
“Load” your steak, baked potato or mashed potatoes
with Cheddar Cheese, Bacon, Sour Cream & Green Onions - 1.99
Top your steak or potato with
Sautéed Mushrooms or Onions - 99¢

Please notify your server of any food allergies. *May be cooked to order. Notice: Consuming raw or
undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness,
especially if you have a medical condition. Please order responsibly.

Italian-Style your steak with a whole marinated &
grilled portabella mushroom - 1.99
Blacken your steak - 99¢

Dessert
ICE CREAM
A two scoop bowl of your choice of chocolate,
vanilla or strawberry ice cream - 3.99
FLOURLESS CHOCOLATE CAKE
A small slice of flourless chocolate cake and a scoop of
vanilla ice cream. Just the right size, a lot of chocolate flavor
in a little slice of heaven - 6.99
TURTLE CHEESECAKE
A classic New York cheesecake made with fudge and
caramel then topped with chopped pecans - 7.99

SUICIDE SUNDAE
A blend of fudge brownies, peanut butter cups, butterfingers, peanuts,
caramel, fudge and Oreos all made into an ice cream cake with peanut
butter, cookies and cream, chocolate and vanilla ice creams, topped
with whipped cream and cherries. Too big for most folks so we give
you multiple spoons to share - 11.99
DRUNKEN MONKEY CAKE
With bananas and bourbon, this cake will have you
swinging from the trees - 7.99

Shakes
& Malts
Cookies ‘n Cream Shake

Real Oreo cookies, chocolate syrup
and vanilla ice cream - 4.99

Key Lime Shake

Creamy and plenty of sweet lime - 4.99

NON-ALCOHOLIC BEVERAGES
FOUNTAIN (FREE REFILLS)
Lipton Sweet Tea, Lipton Unsweetened Tea, Mug Root Beer, Dr. Pepper,
Sierra Mist, Pink Lemonade, Diet Pepsi, Pepsi - 3.49
JUICE (NO REFILLS)
Orange juice, Cranberry juice, Grapefruit juice, Shirley Temple, Roy Rogers - 3.99
MILK OR CHOCOLATE MILK (NO REFILLS) - 3.99
An 18% Service charge will be added to all parties of 10 or
more, no splitting of checks for parties of 10 or more.

Classic Shake

Chocolate, vanilla or
strawberry shake - 4.99

