
 

 

 

Appetizers 
Onion Rings 7.59 

Thick slices of yellow onion beer  
battered and golden fried. 

Cheese Curds 7.59  
A Wisconsin Favorite!  

Original hand breaded White  
Cheddar. Served with marinara. 

Wisco Style Poutine 7.99 
CJ’s twist on Poutine! Tater Tots, Cheese 

Curds, Bacon, Green Onion, Brown Gravy 
and of course Wisconsin Cheddar. 

Soft Pretzel 5.59 
Pretzel with Kiltlifter Beer  

Cheese Sauce. 

Train Wreck Fries 7.99 
Golden Fries topped with Cheddar  
Jack cheese, bacon, green onion  

and sour cream. 

Hummus Plate 5.99 
Fresh house made plain or jalapeño 

hummus, cucumbers, celery,  
carrots and flat bread. 

Chicken Strips 9.99 
Chicken breast strips breaded and fried. Or 
try them Buffalo style - smothered in wing 

sauce of your choice! Served with fries  
& Ranch dressing. 

Fried Zucchini 4.99 
Breaded and fried Zucchini with  

Ranch for dipping. 

Loaded Skins 8.99 
Potato Skins loaded with Cheddar  

Jack cheese and bacon.  
Served with sour cream & chives. 

Burger Sliders 7.99 
Three Burger Sliders with American cheese, 

grilled onion & pickle. 

Thai Chicken  
Skewers 8.99 

Tender Chicken breast marinated in a Thai 
Peanut sauce, char-grilled and served  

over Asian Slaw. 

Fresh Guacamole  
& Chips 6.49 

Made to order fresh & delicious   
Guacamole & Chips. 

Spinach Con Queso 7.99 
Delightful blend of spinach, onions, tomatoes, 

and cheeses blended together into a savory sauce 
just perfect for dipping tortilla chips. 

$3 Add House-made Chorizo 

Macho Nachos 10.99 
A Mountain of chips smothered with spicy Pork, 
Ground Beef or Chicken, Cheddar Jack cheese, 
green chilies, tomatoes, jalapeño, black olive, 

refried beans, and topped with sour cream  
& guacamole. 

Quesadilla 10.49 
Flour tortilla stuffed with spicy Pork, Ground 

Beef or Chicken and Cheddar Jack cheese. 
Served with sour cream, guacamole and  

Homemade salsa. 

Mini Funditos 8.49 
Mini Chimichangas filled with seasoned Chicken 

and deep fried. Topped with a Creamy  
Jalapeño cream sauce. 

Cheese Crisp 7.99 
A large flour tortilla smothered with Cheddar 

Jack cheese, diced tomatoes, green onion  
and diced green chilies. 

Buffalo Style 

Chicken  

Wings 
BBQ, Mild, 

Medium, Hot, Teriyaki, 
Honey Hot, Honey BBQ, 

Habanero, Honey 
Habanero, Honey Gold & 

Dry Jerk Rub 

1 Dozen 10.99  

Supreme-House made Italian Sausage, Pepperoni,   
Mushroom, Red Onion, Green Pepper, Olive, tomato 
sauce and Mozzarella 

Works-Pepperoni, Sausage, Onion, Mushroom,                   
 tomato sauce, Parmesan and Mozzarella 

Spinach Pesto-Roasted Mushrooms, Spinach,      
 Basil Pesto, Parmesan and Mozzarella 

Hawaiian-Ham, Pineapple, tomato sauce and    
 Mozzarella 

Spicy Italian-House-made Chicken Sausage, 
Artichoke hearts, Green Peppers, Giardiniera, tomato 
sauce and Mozzarella 

Chef’s Choice-Weekly Chef’s Specialty Pizza  

Cheese 

Additional Items 

10”                   14”
       10.99                  18.99

        10.49                 15.49

       10.49                  15.49 

         9.49                  14.49

       10.49                  15.49

       
       10.49                  15.49
          
         8.49                  11.49

          .75                     1.50                         

 
Thin & Crispy Pizza 

12” Thin and Crispy Pizza 
$9.99 

Additional Toppings 1.00

Additional Toppings 
A  A
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A A  
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Boneless 

Chicken 
Wings  

1/2 lb. Basket 
Choice of Sauce  

$9.99 
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 Chef’s Cut Steak 

Chef’s Choice Cut - Market Price 
Check with your Server 

Hand Tossed Pizza

Pork Chop 13.99 
Pork chops with honey chipotle glaze, green  

chili mashed potato and calabacitas.  

Fish & Chips 12.99 
Hand Batter Alaskan Cod fried golden brown. Served  

with fries, coleslaw, tartar and garlic bread. 

Green Pork Burrito 11.99 
Tender braised Pork in Savory Green Sauce, rolled in a  

flour tortilla, and smothered with green sauce & cheddar  
jack cheese, then topped with sour cream.  

Served with beans and rice. 

Citrus Glazed Salmon 15.49 
Herb crusted salmon, spring vegetables, Israeli  

couscous with a citrus glaze. 

Dessert 
Churro Sundae 4.99 

Pazookie 4.99 
 Chocolate Sundae 2.99 

.25¢ Charge for Blue Cheese 
and Additional Ranch 

Green Chili Chicken  
Mac & Cheese 12.99 

Grilled Chicken, cavatappi pasta in a delicious 
green chili cream sauce topped with  
pico de gallo and parmesan cheese. *Warning: Consuming raw or undercooked meat, beef, poultry, seafood, shellfish  

and eggs may increase the risk of foodborne related illness.



 

 

Chili Dog 7.99 
A Big Dog smothered with our  

homemade chili, onions and cheese! 

The Big Dog 6.59 
A 1/4 lb. Plump & Juicy all  

Beef Hot Dog. 
Bratwurst 7.59 

Nothing better than a Johnsonville  
Brat. Sauerkraut on request. 

Milwaukee Dog 7.99 
A 1/4 Pound premium All-Beef Hot 
Dog wrapped in bacon then topped  

with Wisconsin Cheddar cheese  
and diced red onion. 

Chicago Dog 7.59 
A 1/4 lb. premium All-Beef Hot  

Dog topped with relish, red onion  
and tomato, kosher pickle and  

sport peppers! 

Hot Dogs

Sandwiches 
Casey’s Club 9.59 

Ham, Turkey, American cheese, bacon,  
lettuce, tomato, and mayo on toasted  

wheat bread. 

Buffalo Chicken Wrap 9.59 
Grilled Chicken breast tossed Buffalo Style, 

bacon, blue cheese crumbles, lettuce,  
and pico de gallo wrapped  

in a fresh flour tortilla.  

Pork Tenderloin 8.99 
Hand breaded Pork tender fried to perfection 

on a toasted bun. Topped with lettuce,  
tomato and onion. 

BBQ Pulled Pork 8.99 
Pork shoulder slow roasted 14 hours,  

hand pulled with our Homemade BBQ  
sauce on a Brioche bun. 

Carolina Gold 8.99 
Pulled Pork, Carolina Style BBQ topped  
with creamy coleslaw on a Brioche bun. 

French Dip 10.99 
Slow roasted beef sliced thin on a French  

roll smothered with sautéed onions, 
mushrooms and Swiss. Served with AuJus.  

Creamy Horseradish on request. 

TBA Wrap 9.99  
Turkey, Bacon, Avocado, Swiss, lettuce 

greens, tomato and mayo wrapped up in a 
fresh Spinach tortilla. 

Fillet of Fish 9.99 
Beer Battered Alaskan Cod on a toasted  

bun. Topped with lettuce and tomato. 

SW Chicken 9.99 
Grilled Chicken Breast topped with whole 

roasted green chili, pepper jack cheese, 
 pico de gallo and a avocado spread  

on a toasted Brioche bun. 

Chicken Pita 8.59 
Grilled Marinated Chicken breast, Feta, 

spinach, tomato, red pepper, and cucumber 
with a lemon vinaigrette all wrapped up  

in a fresh warm pita. 

Rueben 10.99 
House roasted Corned Beef on grilled  
marble rye with Swiss, sauerkraut and 

Thousand Island dressing. 

Cheese 
Steaks 

CJ’s Original 
CheeseSteak 9.99 

Jalapeño  
CheeseSteak 9.99 
CheeseSteak with Jalapeño &  

Jalapeño Jack cheese. 

Chicken Philly 9.99  
Ground Chicken breast on an Italian  

roll with white American cheese.
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Grilled Buffalo Chicken 10.99 
Grilled Buffalo Chicken breast, cheddar jack & blue 
cheese, Applewood bacon, red pepper, and pico de 

gallo all on top of fresh greens. 
Served with garlic bread. 

Greek Salad 10.99 
Fresh greens with slow roasted tomatoes, artichoke, 
grilled Chicken breast, couscous, crispy eggplant, 

olives, onion, red pepper, cucumber with a  
pita and Lemon thyme vinaigrette.  

Chicken Basil Salad 10.99 
Fresh greens topped with marinated Chicken breast 

grilled zucchini & mushroom, onion, roasted 
tomato, red pepper and walnuts. Served  

with a creamy Basil Vinaigrette. 
Served with garlic bread. 

Cobb 10.99 
Turkey, avocado, egg, blue cheese, bacon, tomato, 

black olive and Cheddar Jack cheese.  
Served on fresh mixed lettuce greens.  

Served with garlic bread.  

Chicken Walnut 9.99 
Fresh greens with grilled Chicken breast, 
walnuts, Blue cheese, red onion, tomato  

and red pepper with a Raspberry dressing. 
Served with garlic bread.  

 Taco Salad 9.99 
Chicken, Ground Beef or Spicy Pork  

on fresh mixed greens with cheese, tomato, black 
olive, jalapeño, green chilies, sour cream & 

guacamole. Served with house made 
 salsa in a crispy flour shell. 

 House Salad 5.59 
Lettuce, tomato, cucumber, carrots &  

cheese and garlic bread.  

Dressing: 
Ranch, Blue Cheese, Balsamic, Italian,  

Greek Vinaigrette, Creamy Basil Vinaigrette, 
Raspberry Walnut Vinaigrette,  

Honey Mustard, Thousand Island.

Soup & Chili
Soup of the Day or Chili 

Cup $3.99 
Bowl $5.99

Homemade Soup & Chili made fresh daily!  

Homemade Chili topped with  
grated cheese and diced red onion.
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All Sandwiches, Burgers & Dogs  
Served with Choice of Side: 

French Fries, Potato Salad, Coleslaw, BBQ Beans or side Salad 
For an additional $1.59 Substitute Sweet Potato Fries, Onion Rings,  
Tater Tots or Sautéed Vegetables or $1.99 substitute a cup of Soup 

CheeseSteak Sandwiches served with 
choice of: Green Peppers, Grilled 

Onions, Mushrooms, Sweet Peppers, 
Jalapeño or Hot Giardiniera

Burgers 

Blue Cheeseburger 9.99 
Chargrilled Angus Burger topped with 

Applewood smoked Bacon, Blue cheese 
crumbles & Swiss cheese 

John Henry Burger 9.99 
Chargrilled Angus Burger topped with 

Applewood smoked Bacon, BBQ Sauce, 
Wisconsin Cheddar and  

Crispy Fried Onions.  

Fireman Burger 9.99 
Chargrilled Angus Burger topped with 

guacamole, Jalapeño cheese and  
Crispy Jalapeño peppers. 

Bacon Cheddar  
Burger 9.79 

Chargrilled Angus Burger topped with 
Applewood smoked Bacon &  
Wisconsin Cheddar cheese.

Chicken Burger 9.99 
House made red pepper, basil ground chicken  
patty grilled, and topped provolone cheese,  

roasted tomato, mixed greens and a  
pesto mayo on the side.   

CheeseHead Double  
Cheese 12.99 

Two hot off the grill choice Angus patties with  
double American Cheese, grilled onions and  

pickle chips on a Brioche bun. 
Add Bacon for $1.50 

 Butter Burger 9.99 
Chargrilled Angus burger with Swiss Cheese  

What topped with roasted garlic, charred scallion  
butter and caramelized onion. 

King of the Road 9.99 
Chargrilled Angus Burger topped with  

Applewood smoked Bacon, mushrooms &  
Wisconsin Cheddar cheese. 

Cheese Burger 8.59 
Chargrilled Angus Burger topped with  

your choice of cheese. 

Patty Melt 9.99 
Chargrilled Angus Burger with grilled onions,  

Swiss cheese & Thousand Island on  
grilled Rye bread. 

  Warning: *Burgers are cooked to order. Consuming  
raw or undercooked meat, poultry, seafood,  

shellfish and eggs may increase the risk  
of foodborne related illness.

We proudly serve Gold Canyon Gourmet Angus Beef. Our meat never receives 
hormones or antibiotics and is raised naturally solely in the USA. Our Angus Beef 
is raised naturally on pasture grass and grains, and finished on a MidWestern 

corn-based diet for the genuine cord-fed flavor.  
Gold Canyon Gourmet Angus ~ Taste the Gold Standard 

Thinly sliced Ribeye Steak heaped on 
an Italian roll, and topped with  

white American cheese, and your 
favorite toppings. 

A Casey Jones Favorite!

Combo Soup & Salad 9.99 
Combo Chili & Salad 9.99 
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