CASH
ONLY

CASH
ONLY

TUESDAY - SATURDAY 4PM - 9PM
608-426-6116

STARTERS

FRICKLES
Fried Pickle Chips with Sweet Chili & Chili Mayo Dipping Sauces. 8.00

TOMATO SALSA & TORTILLA CHIPS
4.00

CHEESE DIP & CHIPS
8.00

BEEF & CHEESE DIP
With Pico de Gallo & Chips. 10.00

GUACAMOLE & CHIPS
10.00

SWEET POTATO FRIES
With Chili Mayo Dipping Sauce. 7.00
Half Order. 4.00

CHICKEN TENDERS
With Fries and Honey Mustard. 9.00

MAC & CHEESE

With a Crushed Frito Topping.
Plain - 7.00
Chicken, Pork, Brisket or Steak - 11.00

BUFFALO WINGS
The Original. Wings with Celery & Blue Cheese Dressing. 12.00

BBQ WINGS
Smoky & Sweet. Wings with Carrot Sticks & Ranch Dressing. 12.00

ASIAN WINGS
Sweet and Zesty Sauce. Garnished with Peanuts and Cilantro 13.00

PANCHO’S NACHOS

Cheese Sauce, Shredded Cheddar, Chips, Pickled Jalapefio, Bell Peppers,

Sour Cream.
Plain - 8.00
Add a Meat - 12.00

TACOS

KOREAN TACOS
Roasted Pork Belly, Ginger Slaw, Sweet Chili Sauce. 2 Tacos. 10.00

FISH TACOS
Fried Pollock, Ginger Slaw, Chili Mayo, Avocado. 2 Tacos. 8.00

CHICKEN FAJITA TACOS

Marinated Chicken Breast, Pico de Gallo, Sour Cream and Avocado
2 Tacos. 8.00

BURRITOS

All Burritos Served with Chips and Salsa.
BASIC BURRITO

Black Beans, Rice, Cheese Sauce, Salsa Verde,
and Your Choice of Meat. 10.00

THE FRITO BURRITO
Grilled Steak, Fritos, Cheese Sauce, Black Beans, and Salsa Verde. 12.00

THE KUNDERT
Pulled Pork with 2 Slices of Thick-Cut Bacon, 2 Slices of Melted Cheddar,
Beans, and Cheese Sauce. 14.00

BREAKFAST BURRITO
Grilled, Marinated Steak, 2 Eggs Scrambled with Onions and Bell Peppers,
Black Beans, Cheese Sauce, and Salsa. 15.00

BELLY BURRITO
Smoked Pork Belly Wrapped with Rice, Pico de Gallo, and Topped with
Ranch Sauce. 13.00

SPICY STEAK BURRITO

Grilled, Marinated Steak Wrapped with Carmelized Onions, Rice,
and Cream Cheese Sriracha Sauce. 14.00

AHI TUNA BURRITO

Seared Tuna Filet Wrapped with Rice, Ginger Slaw,
and Red Pepper Mayo. 14.00

* Whether dining out or preparing food at home, consuming raw or undercooked meat, poultry,
seafood, shellfish or eggs may increase your risk of food borne illness.



BURGERS

Served with Fries and a Pickle. American, Cheddar, Swiss,
Blue, Butterkase, and Chipolte Cheeses Available.

BURGER*

Q.00

With Cheese. 11.00

Add Lettuce, Tomato, Onion. 2.00

YOU BETCHA BURGER*

Two Patties, 2 Pieces of Thick-Cut Bacon, 2 Slices of Cheese,
and a Fried Egg. You Betcha! 18.00

SUPER MUSHROOM BURGER*
A Pile of Sautéed Mushrooms under a Blanket of Melted
Swiss Cheese. 13.00

THE JUNGLE ROOM*

A Bacon Cheese Burger with Two Slices of American Cheese and
Creamy Peanut Butter. 12.00

BELLY BURGER
6 o0z. Ground Chuck Patty, Roasted Pork Belly, Island Sauce,
and Cheese Sauce on a Pretzel Roll. 14.00

THE BACON BLUE BURGER*
Our Killer Burger with a Slice of Thick-Cut Bacon, Grilled Onions
and Molton, Smoked Blue Cheese. 13.00

CHIPOTLE BURGER"
A Burger Topped with a Slab of Chipotle Gouda Cheese and Grilled
Onions. Spicy and Awesome. 12.00

BACON AVOCADO BURGER*
Roasted Chili Mayo Under a Burger Topped with Thick-Cut
Bacon and Sliced Avocado. 13.00

BUTTERKASE BURGER*

Our Burger Topped with Carmelized Onions, Mushrooms, Molten
Butterkase Cheese on a Pretzel Roll. 13.00

SANDWICHES

All Sandwiches Served with Fries and a Pickle.

PULLED PORK

Smoked pulled pork piled on one of our fresh, toasted rolls.
with Pickles. 10.00

THE PI1G ON PIG
Pulled Pork, Two Pieces of Thick-Cut Bacon, Two Slices of Cheddar
on a Toasted Roll. One Fine Sandwich. 13.00

BEEF BRISKET

Smoked prime brisket piled on one of our butter toasted rolls. 12.00

THE DEACON
Smoked Brisket, Thick-Cut Bacon, Cheddar Cheese. Freaky Good. 15.00

THE YARDBIRD
A Marinated, Grilled Chicken Breast on a Toasted Roll with Mayonnaise,
Lettuce, Tomato, and Pickle. 12.00

STEAK SANDWICH

Grilled Ribeye, Sautéed Onions, Mushrooms, and Bell Peppers. Topped
with Two Slices of Cheddar. 16.00

REUBENESQUE
Smoked Corned Beef, Alsatian Kraut, and Chili Mayo. Topped
with Molten Swiss Cheese on a Pretzel Roll. 14.00

CUBANO
Smoked Corned Beef, Pulled Pork, Swiss Cheese, Pickles, Mayo, and
Mustard. 14.00

GRAND CHAMPION

Smoked Corned Beef, Spicy Slaw and Mustard. Topped with Molten
Havarti Dill Cheese. 14.00

SIDES & EXTRAS & SUBS

RICE PILAF OR BLACK BEANS 3.00
SALSA, SALSA VERDE, SOUR CREAM,

MAYO, DRESSING 1.00
COLESLAW 2.50
CHEESE SAUCE 30z.3.00
AVOCADO OR BACON (1 SLICE) 2.00

SUB SWEET POTATO FRIES 2.00
SUB SIDE SALAD 3.00
SUB MAC & CHEESE 3.00
SUB BEYOND BURGER 2.00
SUB GLUTEN FREE ROLL 2.00

SUB PRETZEL ROLL 1.50



ENTREES

GRILLED RIBEYE STEAK*
12 oz. Hand-Cut, Grilled to Your Liking. Served
with Fries. 34.00

SIRLOIN STEAK FILET*

Marinated, Grilled Sirloin Filets Topped with Sautéed Onions,
Bell Peppers, and Cheese Sauce. Served with Fries or
Rice and Black Beans. 18.00

CHICKEN BREAST FILETS

Marinated, Grilled Breast Filets Topped with Sautéed Onions,
Bell Peppers, and Cheese Sauce. Served with Fries or
Rice and Black Beans. 16.00

BIG SHRIMP WITH RICE

Freshly Sautéed Large Shrimp Served with Rice Pilaf and a Classic
Creole Sauce, and a Toasted Baguette. 22.00

AHI TUNA STEAK

8 oz., Sautéed, Rice, Black Beans, Pico de Gallo. Topped with a
Lemon Pan Sauce. 22.00

BRISKET PLATE

8 oz. Smoked Prime Brisket Served with Fries or Rice and
Black Beans. 18.00

ASIAN SHRIMP BOWL

Fried Shrimp on Rice with Sautéed Corn, Pico de Gallo, and Sweet
Chili Sauce. 15.00

PULLED PORK PLATE
8 0z. Smoked Roasted Pork with Fries or Rice and Black Beans. 14.00

SALADS

THE TEX COBB SALAD

Chopped Iceberg Lettuce with Hard Boiled Egg, Thick-Cut Bacon,
Diced Tomato, and Avocado. Tossed in House Vinaigrette and Topped
with Chicken Breast and Crumbled Smoked Blue Cheese. 15.00

THE SXSW SALAD

Romaine and Iceberg Lettuce, Tomato, Avocado, Bell Peppers,
and Cilantro. Tossed in Ranch Dressing and Topped with
a Grilled Chicken Breast, Shredded Cheddar and Tortilla Strips. 13.00

THE BIG SALAD

Romaine and Iceberg Lettuce, Diced Carrots, Cucumber, Bell Pepper,
and Red Onion. Tossed in Ranch Dressing with a Sprinkle of Cheddar
on Top. 9.00

Add Crilled Chicken or Fried Chicken Tenders. 4.00

SMALL SALAD
Lettuce, Carrot, Cucumber and Tomato with a Sprinkle of Cheddar Cheese
and Your Choice of Dressing. 5.00

DRESSING

Ranch, Blue Cheese, French, House Vinaigrette

DESSERTS

ESSIE’S CHOCOLATE BREAD PUDDING
Served warm with Hazelnut Anglaise and Fresh Whipped Cream. 8.00

HOUSE-MADE VANILLA CAKE
Topped with a Tasty Strawberry Sauce and Fresh Whipped Cream. 7.00



DRAFT BEER

TAP 1 PBROR SCHLITZ (ROTATES)
Tall - 4.50 Short - 3.50

TAP 2 NEW GLARUS SPOTTED COW
Tall - 6.00 Short - 4.00

TAP 3 NEW GLARUS TWO WOMEN LAGER
Tall - 6.00 Short -4.00

TAP 4 CRAFT BREW
Tall - 6.00 Short - 4.00

BOTTLED BEVERAGES

RED STRIPE LAGER
5.00

CORONA LAGER
5.00

CORONA LIGHT
5.00

ANGRY ORCHARD
6.00

LONE STAR
4.00

MIKES HARD LEMONADE
4.00

MOON MAN
5.00

NEW GLARUS SEASONAL
5.00

WINE

SYCAMORE LANE CABERNET
Glass - 6.00

SYCAMORE LANE MERLOT
Glass - 6.00

SYCAMORE LANE PINOT GRIGIO
Glass - 6.00

SYCAMORE LANE WHITE ZINFANDEL
Glass - 6.00

MOSCATO
Glass - 6.00

BOTHAM RIESLING
Class - 9.00 Bottle - 28.00

14 HANDS CABERNET
Glass - 8.25 Bottle - 28

McMANUS PINOT NOIR
Glass - 9.00 Bottle - 30.00

KENDALL JACKSON CHARDONNAY
Glass - 9.00 Bottle - 30.00

SEAGLASS SAUVIGNON BLANC
Glass - 9.00 Bottle - 30.00

CANNED BEVERAGES

TECATE LAGER
5.00

PBR 16 OZ. SILO
6.00

MILLER LITE 12 OZ.
4.00

COORS LIGHT 12 OZ.
4.00

HAMM’S CAN
4.00

CARBLISS VODKA COCKTAIL
5.00

MILLER 64
4.00

MARGARITAS

CLASSIC LIME
Small - 6.00 Large - 11.00

RASPBERRY
Small -7.00 Large -12.00

DESERT PEAR
Small -7.00 Large -12.00

NON-ALCOHOLIC

OLD MILWAUKEEN/A
3.00

GUINNESS KALIBER
4.00

SOFTER DRINKS

ROOT BEER
Bottle 4.50

SODA
Can: Diet Dr. Pepper, Dr. Pepper, Coke,

Diet Coke, Diet Mt. Dew, Mt. Dew, Sprite 2.00

MILK
Lil" - 2.00 Big - 3.00

CHOCOLATE MILK
Lil' - 3.00 Big - 4.00

UNSWEETENED ICED TEA
3.00

COFFEE
3.00
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