* STARTERS «

Fried Pickles
A Bucket full of Crispy Fried Pickles
Served with Habanero Ranch- 10

v Chicken Bites
- Sweet - Spicy Fried Chicken
“Tenders with House-Made Bleu
- Cheese Dressing, Celery Sticks - 10

Fried Calamari

= Lightly Floured Calamari Strips,
Topped with Pickled Peppers,
* Served with Sweet Chili Sauce -12

Onion Ring Stack

ECrispy, Home Fried Sweet Onions
Served With Habanero Ranch
And Sriracha Bourbon Sauce- 10

Sandbar Blonde
Beer Cheese

- With Pretzel Bread Sticks - 12

Chicken Nachos

Zesty Chicken Tenga ,Cheddar,
Shredded Letftuce, Pico de Gallo
and Jalapeno's - 12

Shrimp Stuffed Ciabatta

Grilled Ciabatta Bread
““Topped with Shrimp, Scampi Sauce
_ and Mozzarella, Then Baked- 14

@ Salsa de Frijoles

Refried Beans, Mixed with
Tomato and Special Spices
Baked and topped with Vegan
- Cheddar, Pico De Gallo,
Tortilla Chips- 12

e POUTIN

Classic
Crispy Fries, Homemade Brown
Gravy and Fresh Cheese Curds - 8
Fried Chicken

Fries, Fried Chicken Bites, Cheese
Curds, Sweet Corn
And Gravy- 10

Pulled Pork

Fries, Pulled Pork, Honey Badger .

BBQ and Cheese Curds - 10

Southwest

Sweet Potato Fries, Chorizé;

Cheese Curds, Sour Cr,éqm
and Salsa- 10

e SALADS »

Asian Shrimp Salad

Asian Spiced Shrimp, Mixed
Greens, Mandarin Oranges,
Toasted Almonds, Peppers and Soy
Sesame Dressing - 16

® Pickled Beet Salad

Mixed Greens, Pickled Beets,
Vegan Cheddar, Golden
Raisins, Toasted Pecans
and Wild Raspberry
Vinaigrette - 12

Add to Any Salad;
Grilled Steak-8
Cajun Shrimp-10
Grilled Chicken-6

e SIDES »
Caesar Salad 6 / 10
House Salad 4 / 8
Marinated Veggie Salad 3
Caijun Slaw 3
Loaded Au Gratin Potatoes 3
Fries or Sweet Fries 3
Vegetable of the Day 3
Split Plate Charge 3

Bacon and Bleu

Mixed Greens, Smoked Bacon,
Gorgonzola, Fresh Berries,
Candied Walnuts and Apple
Vinaigrette - 13

San Jose Wedge Salad

lceberg Wedge, Pepper Jack
Cheese, Roasted Corn, Beans,
Peppers, Onion, Tomato and
Tortilla Chips
With Habanero Ranch - 12

Buffalo Chicken Salad

Chopped Romaine, Fresh Tomato,
Red Onion, Chicken Bites
and Bleu Cheese Crumbles - 14

P »,
QUESADILLAS
. S

Choose From; BBQ Pork-10
Chicken-10, Grilled Steak-14
Grilled Shrimp-14
Vegan Cheddar-10 or Cheese-8

All Stuffed with Black Beans, Corn,

Onions, Peppers -

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

especially if you have a medical condition.




¢ ENTREES o

Jumbo Shrimp, Topped With Bread Crumbs, 6 Ounce - 26 ® 8 Ounce -32

Garli dP Then Baked - 20
ol e T PO Coffee Rubbed Bistro Steak

Jagerschnitzel Coffee and Cocoa Rubbed Chuck Steak, Grilled
Pan-Fried, Breaded Pork Tenderloin, And Served with Horseradish Cream Sauce - 26
T d with Mush G -17 '

?ppe b L i Sausage Platter

Shrimp Diavolo Two Grilled Sausages, Bacon Braised Cabbcge

ek Shrimp, San Marzano Tomato Sauce, Red Pepper Man Cave Mustard and Honey Badger BBQ - 16
Flakes, Garlic, Onion, Basil. And : ; o an
Angel Hair Pasta, Topped with Romcno Cheese - 22 Fried Chicken and Waffles

Fried Chicken Strips, Belgium Waffle *
and Maple Syrup - 16

Chicken Carbonara Penne
2+ Grilled Chicken Breast, Bacon, Sweet Peas, Parmesan and :
Creom Tossed Wlfh Penne POSI'CI = 9 @ CAN BE PREPARED VEGAN FRIENDLY

¢ SANDWICHES AND SUCH »

Man Cave Cristo The Pub Burger
Our Version of A Monte Cristo; Smoked Ham, A Blend of Ground Pork and Beef, Grilled, Topped
Turkey, Swiss Cheese, Dijon Mayo and Strawberry with Whiskey Bacon Jam, Pepper Jack and
Jam, Stuffed Between Two Belgium Waffles and Onion Straws on a Brioche or Pretzel Bun - 11

Dusted with Powdered S -12
g e o Muffuletta Burger
Chargrilled Beef, Topped With Our Green Olive And
Cheese Concoction
Almond Crusted Walleye "Burger”, Capicola Ham and Cotto Salami - 11
Topped With Lettuce and Tomato - 13

Walleye Burger

Black and Bleu Burger

The Brewers Grilled Cheese

‘White Cheddar, Swiss, Fontina and Bacon Jam : ;
Melting Between Grilled Beer Bread - 11 Three Little Pigs
A Blend of Ground Pork and Beef, Dry Rubbed,

Brioche or Pretzel Bun - 11

Grilled Chicken Breast, Bacon, Sriracha Bourbon Sauce Cheddar-12
: And Cheddar, On Brioche or Pretzel Bun - 11

g 4 Shrimp Taco's The Elvis Burger
g Cnspy Fried Shrimp, Habanero Slaw, Tomato and Cilantro USDA Choice Beef Burger,
s i3 Warm Flour Tortillals - 11 Topped With Peanut Butter, Bacon and Banana Jam- 11
Honey Badger Pulled Pork The Art Vandaley
Honey Badger Barbecued, House Pickles USDA Choice Beef Burger, Topped With
Brioche Bun or Pretzel Bun - 10 Balsamic Onion Marmalade, Vermont White Cheddar,

Roasted Garlic Aioli and Onion Rings- 12

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

especially if you have a medical condition.

. " Parmesan Baked Shrimp Char-Grilled Choice Filet of Beef .

Cajun Seasoned, Smoked Bacon and Bleu Cheese on a

Bourbon Chicken Grilled and Topped with BBQ Pork, Bacon and Smoked

Substitute a Vegan "Beyond Burger" on ahy choice above + 3




