
HAPPY  HOUR 
THURSDAY  FRIDAY SATURDAY 

3PM TO 5PM 

$7 DRAFT BEER 
(20 -OZ) 

BOTTLE BEER 
$4 BUD LIGHT  

$4 COORS LIGHT 
$4 BUD 

$4 CORONA 

$10 WELL DRINKS 

COCKTAILS 
HOUSE MARGARITA $13 

FUZZY NAVEL $12 
MOSCOW MULE $12 

AMARETTO SOUR $12 
BLOODY MARY $12 

$8 GLASS OF WINE 
HOUSE 

CHARDONAY ,PINOT GRIGIO, CABERNET 



HAPPY MOOSE 
(NO CHANGES OR SUBSTITUTIONS ) 

POUTINE  $14 
CRISPY TATER TOTS COVERED WITH HOUSE MADE 

BROWN GRAVY AND TOPPED WITH  WHITE CHEDDAR 
CHEESE CURDS. 

TEXAS NACHOS $13 
SHOESTRING FRENCH FRIES WITH MELTED CHEDDAR 

AND PEPPER JACK CHEESE, BACON BITS, AND PICO DE 
GALLO ON THE SIDE. 

SPINACH ARTICHOKE DIP $14 
SPINACH, ARTICHOKE HEARTS, MOZZARELLA, PARMESAN 

AND CREAM CHEESE BAKED AND SERVED WITH AN 
ASSORTMENT OF CRACKERS. 

. 

TWO BURNT TURKEY SLIDERS $14 
ON SLIDER BUNS AND PICKLES 

WITH HONEY BOURBON CHILI SAUCE ON SIDE 

COMBO FRY BASKET $8 
SHOESTRING FRENCH FRIES & SWEET POTATO FRIES 

TWO MEATLOAF SLIDERS $10 
MEATLOAF, MAYO ON A SLIDER BUN,  

WITH CHIPOTLE KETCHUP ON THE SIDE.  

CHIPOTLE CHICKEN QUESADILLA$14 
CHEDDAR CHEESE, TOMATOES, SMOKY CHIPOTLE 

SAUCE ON FLOUR TORTILLA. 

SALADS 
BBQ CHICKEN SALAD$15 

BBQ CHICKEN, CHOPPED ROMAINE LETTUCE, TOMATOES, ROASTED CORN, BLACK BEANS, JACK AND CHEDDAR 
CHEESE, TOSSED WITH RANCH DRESSING  AND GARNISHED WITH RED HOT BLUE TORTILLA CHIPS. 

BAJA CHICKEN SALAD $15 
GRILLED CHICKEN BREAST, CHOPPED ROMAINE LETTUCE, TOMATOES, ROASTED CORN ,BLACK BEANS, JACK AND 
CHEDDAR  CHEESE TOSSED WITH TACO VINAIGRETTE ,GARNISHED WITH AVOCADO , PICO DE GALLO. AND RED 

HOT BLUE CHIPS. 
CAESAR SALAD WITH GRILLED CHICKEN $15 

GRILLED CHICKEN, CHOPPED ROMAINE LETTUCE, PARMESAN CHEESE, AND HOUSE MADE CROUTONS. 

BUILD YOUR HAMBURGER 
START WITH 1/3 LB GRASS FED BURGER AND HAMBURGER BUN FOR $14 

COMES WITH SHOESTRING FRENCH FRIES 

ANY ADDITIONAL ITEM $1 EACH 
CHEESE, BACON, SAUTÉED MUSHROOMS, TOMATO, LETTUCE, RED ONIONS,  PICKLES, AND  

SAUCE.

* Consumer Advisory:  
“Consuming raw or undercooked meats, poultry, seafood or eggs may increase risk of food-borne illness, 

especially if you have certain medical conditions.” 
Concerning Allergies: 

While we do try our hardest, due to our method of hand preparing all dishes we cannot guarantee there will be no cross Contamination of foods 
including but not limited to: The Allium Family, including Garlic, Onions & Shallots. Olives/ Olive Oil, Black Pepper, Nuts & Gluten.


