PORK POTSTICKERS $11

Pan-seared potstickers w/ marinated pork &
cabbage, topped w/ chili soy sauce

CHEESE CURDS $13

Beer battered curds served w/ vodka marinara
sauce

JALOPY POPPY MAC BITES $13

Breaded jalapeno popper mac ‘n cheese bites
served w/ house berry syrup

FOX TOTS $14

Tater tots topped w/ beer cheese sauce,
smoked pork shoulder, cheddar & green
onions

CRAB RANGOON ROLLS $13

Fried egg rolls stuffed w/ cream cheese & real
crab, served w/ sweet & sour sauce

FRIED PICKLES $10

House-made pickles served w/ bistro sauce

HOUSE FRIES "gs $7

Hand-cut fries served w/ garlic peppercorn
mayo

CHICKEN TENDERS $15

Hand-breaded chicken tenders & hand-cut
fries served w/ choice of dipping sauce

QUESADILLA $12

Choice of chicken, smoked pork shoulder,
smoked carnitas, or chorizo w/ cheddar,
mozzarella, cilantro & roasted green chiles,
served w/ salsa & sour cream

JAMAICAN JERK NACHOS “gs $14

House-made tortilla chips topped w/
jerk queso, jerk chicken, grilled pineapple,
onions, jalapenos & fresh cilantro

CHICKEN WINGS “gs $14

House-smoked chicken wings tossed in your
choice of sauce (max 2) or dry rub, served w/
choice of ranch or bleu cheese

SAUCES & DRY RUBS gs alisauces)

BBQ, Honey BBQ, Bacon Bourbon, Jamaican Jerk,
Garlic Parm, Spicy Parm, Dilly Yo (buff/ranch/dill),
Buffalo, Triple Hot, Honey Sriracha

Dry rubs: Lemon Pepper, Memphis

gS=Gluten Sensitive

We are pleased to offer gluten-sensitive options. We are not a gluten-free restaurant
and cannot ensure that cross-contamination will never occur.
We have processes in place that minimize this from happening.
Please notify your server if you have Celiac disease.
*Gluten-sensitive foods are cooked in shared fryers w/ wheat.

Menu reflects cash prices.
Payments made by credit card are subject to a 3% convenience fee.
20% gratuity will be added to groups of 10 or more.

Sub 10" gluten-free crust +$2 (to 12" price)

MEAT LOVER 12" $18 /16" $23

Pepperoni, Canadian bacon, sausage & bacon

TACO 12" $18 /16" $23

Choice of chorizo or seasoned ground beef,
black bean spread, mozzarella, cheddar,
lettuce, tomatoes, tortilla chips & hot sauce

CHEESEBURGER 12" $18 /16" $23

Seasoned ground beef, american cheese,
mozzarella, house pickles, onions, tomatoes &
burger sauce

BUFFALO CHICKEN 12" $17 /16" $22

Buffalo sauce, chicken, red onions,
bleu cheese crumbles & ranch

DAVE'’'S DELUXE 12" $19 /16" $25

Pepperoni, sausage, Canadian bacon,
mushrooms, onions, green peppers, green
olives, black olives & jalapefios

BYO 12" $11 /16" $14
$2.25 per topping: $2.75 per topping:
Mushrooms Sausage
Onions Pepperoni
Green Peppers Bacon
Black Olives Canadian Bacon

Green Olives Smoked Pulled Pork

Jalapenos
Banana Peppers
Artichoke Hearts $1

Pineapple Hot Honey Drizzle

(]
mac/rice bowls
HOUSE MAC $10

House-made cheese sauce, panko bread
crumbs & parmesan

Add blackened chicken or smoked pork
shoulder +$5

JAMAICAN JERK MAC $16

House mac ‘n cheese, jerk queso,
jerk chicken & shrimp, grilled pineapple &
fresh cilantro

AL PASTOR ENCHILADA $15
RICE BOWL *gs

Choice of chicken, smoked pork shoulder,
smoked carnitas, seasoned ground beef or
chorizo, house enchilada sauce, grilled
pineapple, guacamole, crema & fresh cilantro
over rice, served w/ side of tortilla chips

‘WISCONSIN
'MEADOWS _ |

00% Grass-fed Beep

Beef & pork is locally sourced from Willow Creek Ranch + Wisconsin Meadows.



Sandwiches served w/ choice of side
Sub gluten-free bun +$2

SMOKED ITALIAN COMBO o $16

(sub b
House-smoked & italian seasoned brisket,

sliced italian sausage & choice of hot or mild
giardiniera on a toasted french bread roll

HONEY SRIRACHA CHICKEN $15

Fried chicken breast tossed in sweet & spicy
honey sriracha sauce, creamy horseradish slaw
& house pickles on a toasted bun

HOUSE PULLED PORK gstwbun $15

House-smoked pork shoulder, house pickles,
slaw & bbqg sauce on a toasted bun

DILL CHICKEN $15

Dill brined fried chicken breast, lettuce,
house pickles & mayo on a toasted bun

SMOKED TURKEY CLUB gsubun $15

House-smoked turkey breast, provolone,
avocado, bacon, lettuce, tomato & cajun mayo
on sourdough

PRIME RIB PHILLY gsubbun $16

Shaved prime rib soaked in au jus, sautéed
peppers, onions, mushrooms & provolone on a
sourdough hoagie

MOJO CUBANO gssubbun) $16

Smoked mojo pork shoulder, black forest
ham, pickles, swiss & mustard on french bread

GYRO gs (sub bun) $]6

House made lamb & beef gyro, jalapefo-mint
tzatziki, tomatoes, red onions & feta on a pita

1/31b burgers served with choice of side
Sub grilled chicken breast, 1/2Ib burger,
double smash patties or gluten-free bun +$2
Sub vegetarian black bean patty no up-charge

*BACON DOUBLE SMASH _¢g $17

sub bun)

Two smashed patties, thick-cut bacon,
american cheese, house pickles & burger sauce

*H ICKORY gs (w/o onion ring, sub bun) $1550

Thick-cut bacon, cheddar, onion ring &
bacon bourbon bbqg sauce

*THE MACK gs (w/o beer cheese, sub bun) $1550

Lettuce, onions, house pickles, beer cheese
sauce & burger sauce

*PATTY MELT gstsubbun $15.50

Sautéed crimini mushrooms & onions, swiss &
cheddar on grilled sourdough

*BYO  gsbubbun $12.50

1/31b burger served w/ lettuce, tomato & onion

$1.25 per topping: cheddar, american, swiss,
provolone, pepper jack, mushrooms,
jalapenos, banana peppers

$1.75 per topping: avocado, fried egg, beer cheese sauce

$2.50 per topping: bacon, smoked pulled pork

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Tacos served with tortilla chips & house-made salsa

CANTINA PORK gs $14

Smoked pork shoulder, pickled jalapenos &
onions, cilantro, cotija cheese & cilantro mayo
on corn tortillas

CHIPOTLE SHRIMP gs (subcomtortillas) $15

Chipotle lime marinated shrimp, cabbage,
avocado, onions, cilantro, lime & sriracha
mayo on flour tortillas

salads/wraps

Wraps are not gs

CAESAR gs (w/o croutons) $1 (0]

Mixed greens, artichokes, red onions,
cherry tomatoes, croutons, parmesan &
house-made caesar dressing

Add chicken +$5

As wrap w/ choice of side +$3

CIDER CHICKEN gs $15

Mixed greens, grilled chicken, bacon, grilled
apple, cherry tomatoes, goat cheese, toasted
almonds & maple cider vinaigrette

As wrap w/ choice of side +$3

CALIFORNIA BURGER gs $15

Mixed greens, seasoned hamburger, tomatoes,
onions, guacamole, cheddar & 1000 island
As wrap w/ choice of side +$3

HAND-CUT FRIES *gs
HOUSE POTATO CHIPS “gs

HOUSE-MADE SOUP +$1.50
TOTS “gs +$1.50
MAC ‘N CHEESE +$1.50
COLESLAW *gs +$1.50
COTTAGE CHEESE 9s +$1.50
SIDE SALAD gs +$1.50

Ranch, Bleu Cheese, French, 1000 Island, Italian,
Maple Cider Vinaigrette

MONDAY All Day
11b chicken wings $11
TUESDAY TTam-3pm

1/31b burger w/ lettuce, tomato, onion & fries $11
1/2lb burger or grilled chicken & fries $12

WEDNESDAY TTam-3pm
Cantina pork or chicken tacos $11
THURSDAY gs All Day
Bone-in ribs, slaw & hand-cut fries

3 bone $12 or 6 bone $17

FRIDAY All Day

60z beer battered cod, slaw, hand-cut fries &
garlic bread $16



	appetizers
	pizzas
	Sub 10" gluten-free crust +$2 (to 12" price)
	PORK POTSTICKERS
	$11
	Pan-seared potstickers w/ marinated pork & cabbage, topped w/ chili soy sauce


	MEAT LOVER
	12" $18 / 16" $23
	Pepperoni, Canadian bacon, sausage & bacon


	CHEESE CURDS
	$13
	Beer battered curds served w/ vodka marinara sauce


	JALOPY POPPY MAC BITES
	$13
	Breaded jalapeño popper mac ‘n cheese bites served w/ house berry syrup


	FOX TOTS
	$14
	Tater tots topped w/ beer cheese sauce, smoked pork shoulder, cheddar & green onions


	CRAB RANGOON ROLLS
	$13
	Fried egg rolls stuffed w/ cream cheese & real crab, served w/ sweet & sour sauce


	FRIED PICKLES
	$10
	House-made pickles served w/ bistro sauce


	HOUSE FRIES
	**gs
	$7
	Hand-cut fries served w/ garlic peppercorn mayo


	CHICKEN TENDERS
	$15
	Hand-breaded chicken tenders & hand-cut fries served w/ choice of dipping sauce


	QUESADILLA
	$12
	Choice of chicken, smoked pork shoulder, smoked carnitas, or chorizo w/ cheddar, mozzarella, cilantro & roasted green chiles, served w/ salsa & sour cream


	JAMAICAN JERK NACHOS
	$14
	**gs
	House-made tortilla chips topped w/
	jerk queso, jerk chicken, grilled pineapple, onions, jalapeños & fresh cilantro



	CHICKEN WINGS
	**gs
	$14
	House-smoked chicken wings tossed in your choice of sauce (max 2) or dry rub, served w/ choice of ranch or bleu cheese


	SAUCES & DRY RUBS
	gs
	BBQ, Honey BBQ, Bacon Bourbon, Jamaican Jerk,
	Garlic Parm, Spicy Parm, Dilly Yo (buff/ranch/dill), Buffalo, Triple Hot, Honey Sriracha
	Dry rubs: Lemon Pepper, Memphis

	gs

	TACO
	12" $18 / 16" $23
	Choice of chorizo or seasoned ground beef, black bean spread, mozzarella, cheddar, lettuce, tomatoes, tortilla chips & hot sauce


	CHEESEBURGER
	12" $18 / 16" $23
	Seasoned ground beef, american cheese, mozzarella, house pickles, onions, tomatoes & burger sauce


	BUFFALO CHICKEN
	12" $17 / 16" $22
	Buffalo sauce, chicken, red onions,
	bleu cheese crumbles & ranch


	DAVE’S DELUXE
	12" $19 / 16" $25
	Pepperoni, sausage, Canadian bacon, mushrooms, onions, green peppers, green olives, black olives & jalapeños


	BYO
	12" $11 / 16" $14
	$2.25 per topping:
	Mushrooms
	Onions
	Green Peppers
	Black Olives
	Green Olives
	Jalapeños
	Banana Peppers
	Artichoke Hearts
	Pineapple
	$2.75 per topping:
	Sausage
	Pepperoni
	Bacon
	Canadian Bacon
	Smoked Pulled Pork
	$1
	Hot Honey Drizzle



	mac/rice bowls
	HOUSE MAC
	$10
	House-made cheese sauce, panko bread
	crumbs & parmesan
	Add blackened chicken or smoked pork shoulder +$5


	JAMAICAN JERK MAC
	$16
	House mac ‘n cheese, jerk queso,
	jerk chicken & shrimp, grilled pineapple &
	fresh cilantro


	AL PASTOR ENCHILADA RICE BOWL
	**gs
	$15
	Choice of chicken, smoked pork shoulder, smoked carnitas, seasoned ground beef or chorizo, house enchilada sauce, grilled pineapple, guacamole, crema & fresh cilantro over rice, served w/ side of tortilla chips



	sandwiches
	Sandwiches served w/ choice of side
	Sub gluten-free bun +$2
	SMOKED ITALIAN COMBO
	$16
	gs
	House-smoked & italian seasoned brisket, sliced italian sausage & choice of hot or mild giardiniera on a toasted french bread roll


	HONEY SRIRACHA CHICKEN
	$15
	Fried chicken breast tossed in sweet & spicy honey sriracha sauce, creamy horseradish slaw & house pickles on a toasted bun



	tacos
	Tacos served with tortilla chips & house-made salsa
	CANTINA PORK
	gs
	$14
	Smoked pork shoulder, pickled jalapeños & onions, cilantro, cotija cheese & cilantro mayo on corn tortillas


	CHIPOTLE SHRIMP
	$15
	gs
	Chipotle lime marinated shrimp, cabbage, avocado, onions, cilantro, lime & sriracha mayo on flour tortillas



	HOUSE PULLED PORK
	$15
	gs
	House-smoked pork shoulder, house pickles,
	slaw & bbq sauce on a toasted bun




	salads/wraps
	Wraps are not gs
	DILL CHICKEN
	$15
	Dill brined fried chicken breast, lettuce,
	house pickles & mayo on a toasted bun


	SMOKED TURKEY CLUB
	$15
	gs
	House-smoked turkey breast, provolone, avocado, bacon, lettuce, tomato & cajun mayo on sourdough



	PRIME RIB PHILLY
	gs
	$16
	Shaved prime rib soaked in au jus, sautéed peppers, onions, mushrooms & provolone on a sourdough hoagie


	MOJO CUBANO
	gs
	$16
	Smoked mojo pork shoulder, black forest ham, pickles, swiss & mustard on french bread


	CAESAR
	gs
	$10
	Mixed greens, artichokes, red onions,
	cherry tomatoes, croutons, parmesan &
	house-made caesar dressing
	Add chicken +$5
	As wrap w/ choice of side +$3


	CIDER CHICKEN
	gs
	$15
	Mixed greens, grilled chicken, bacon, grilled apple, cherry tomatoes, goat cheese, toasted almonds & maple cider vinaigrette
	As wrap w/ choice of side +$3


	CALIFORNIA BURGER
	gs
	$15
	Mixed greens, seasoned hamburger, tomatoes, onions, guacamole, cheddar & 1000 island
	As wrap w/ choice of side +$3


	GYRO
	gs
	$16
	House made lamb & beef gyro, jalapeño-mint tzatziki, tomatoes, red onions & feta on a pita



	burgers
	1/3lb burgers served with choice of side
	Sub grilled chicken breast, 1/2lb burger,
	double smash patties or gluten-free bun +$2
	Sub vegetarian black bean patty no up-charge
	*BACON DOUBLE SMASH
	$17
	gs
	Two smashed patties, thick-cut bacon, american cheese, house pickles & burger sauce


	*HICKORY
	gs
	$15.50
	Thick-cut bacon, cheddar, onion ring &
	bacon bourbon bbq sauce


	*THE MACK
	gs
	$15.50
	Lettuce, onions, house pickles, beer cheese sauce & burger sauce


	*PATTY MELT
	gs
	$15.50
	Sautéed crimini mushrooms & onions, swiss & cheddar on grilled sourdough


	*BYO
	gs
	$12.50
	1/3lb burger served w/ lettuce, tomato & onion
	$1.25 per topping: cheddar, american, swiss, provolone, pepper jack, mushrooms, jalapeños, banana peppers
	$1.75 per topping: avocado, fried egg, beer cheese sauce
	$2.50 per topping: bacon, smoked pulled pork



	sides
	HAND-CUT FRIES
	HOUSE POTATO CHIPS
	HOUSE-MADE SOUP
	TOTS
	MAC ‘N CHEESE
	COLESLAW
	COTTAGE CHEESE
	SIDE SALAD
	**gs
	**gs
	**gs
	**gs
	gs
	gs
	+$1.50
	+$1.50
	+$1.50
	+$1.50
	+$1.50
	+$1.50
	Ranch, Bleu Cheese, French, 1000 Island, Italian, Maple Cider Vinaigrette



	specials
	MONDAY
	All Day
	1lb chicken wings $11


	TUESDAY
	11am-3pm
	1/3lb burger w/ lettuce, tomato, onion & fries $11
	1/2lb burger or grilled chicken & fries $12


	WEDNESDAY
	11am-3pm
	Cantina pork or chicken tacos $11


	THURSDAY
	gs
	All Day
	Bone-in ribs, slaw & hand-cut fries
	3 bone $12 or 6 bone $17


	FRIDAY
	All Day
	6oz beer battered cod, slaw, hand-cut fries & garlic bread $16




