
Hours 

Mon: 11am — 4pm 

Tues thru Fri: 11am — 8pm 

Saturday: 8am — 8pm 

Sunday: 8am — 4pm 



Makes a Meal 

Quesadilla 

Filled with cheese and pico de gallo. Served with salsa & 
sour cream $11 

Half order $9 

Add chicken or beef $4 (full) ‖ $2 (half) 

 

Bone-in Wings* 

Eight fried wings served with your choice of sauce $15 

 

Boneless Wings* 

10 oz fried wings served with your choice of sauce $15 

 

 

Chicken Tenders* 

Breaded all white meat chicken breast strips served with 
your choice of side $13 

 

Nachos 

House-made tortilla chips layered with beans, shredded & 
nacho cheese, pico de gallo, and pickled jalapeños $14 

Add chicken or beef $4 

 

Hot sauce • Honey hot • Mango habañero 
BBQ • Sriracha prickly pear • Sweet chili asian 

Chipotle BBQ • Cajun blackened dry rub 

For the Table 

Fried Pickle Chips 

House-battered and fried pickles served with either 
ranch or our house chip sauce $10 

 

Spinach & Artichoke Dip 

Creamy, cheesy, and savory dip served with our 
house-made tortilla chips 

Small $8 ‖ Large $12 

 

Fried or Grilled Shrimp* 

Served with cocktail sauce $14 

 

Potato Skins 

Halved and hollowed potatoes topped with  
shredded cheese, green onions, and bacon.  
Served with salsa & sour cream $11 

 

Shareable Baskets 

French Fries $9 Onion Rings $10 

Sweet Potato Fries $10 House-made Chips $5 

Tater Tots $10 

 
 

Minimum 20% gratuity will be added to parties of 8 or more 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

appetizers 



All burgers and sandwiches served with your choice of coleslaw, french fries, or house-made chips, 

Add $1 for onion rings, sweet potato fries, or tater tots. Add $1.50 for cup of soup, or side salad. 

Build a Burger* 

1/3 lb charbroiled beef patty on a grilled bun. Served with 

fresh lettuce, tomatoes, pickles, and onions $15 

$1 each ‖ bacon, avocado, onion ring, fried egg 

60¢ each ‖ cheese, grilled onions, BBQ sauce, mushrooms 

 

Hungry for our specialty burgers? We’ve got you covered! 

Ask your server for pricing. 

Spicy BBQ Brisket* 

Slow-smoked brisket, barbecue sauce, crispy onions, and 
sriracha coleslaw on brioche bun $17 

 
Super Bird* 

Turkey, bacon, tomato, cheddar, swiss, and chipotle mayo 

served on grilled sourdough bread $16 

The Dave 

Grinder style club sandwich with pepperoni, turkey,  
ham, lettuce, tomato, black olives, and pepperoncini 
chopped and dressed in a ranch and balsamic mix on 
grilled sourdough $16 

Brioche Chicken Sandwich* 

Fried chicken breast on a brioche bun with bacon,  
avocado, lettuce, tomato, raw onion, pickles, and  
chipotle mayo $18 

 
Mushroom Havarti Prime Dip* 

Slow roasted prime rib topped with sautéed mushrooms 
and melted, creamy havarti cheese served on a hoagie roll 
with a side of au jus $17 

Minimum 20% gratuity will be added to parties of 8 or more 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

Spicy BBQ Brisket The Dave 

sandwiches 



The Southwest* 

Fresh greens topped with chicken, black beans, corn,  

tomatoes, shredded cheese and corn tortilla chips.  

Served with smoked tomato dressing $17 

 
Cobb Salad* 

Grilled chicken, blue cheese crumbles, cucumbers,  

kalamata olives, tomatoes, bacon, avocado, and a hard 

boiled egg $17 

 
Classic Caesar 

A bed of romaine with croutons and parmesan cheese 
tossed in Caesar dressing $12 
 

Add grilled chicken $5 ‖ Add shrimp $7 

 

Soup of the Day 

Ask your server about our hot and savory soup served 

September thru May. 

dressings 
Ranch • Blue Cheese • Italian • Honey Mustard  

Smoked Tomato • Balsamic • Oil & Vinegar 

Extra Dressing 50¢ 

Minimum 20% gratuity will be added to parties of 8 or more 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

sides beverages 
French Fries  $5 

Coleslaw  $5 

House-made Chips  $5 

Vegetables  $5 

Baked Potato  $5 

Mashed Potatoes   $5 

Cup of Soup  $6 

 Available after 4pm 

Onion Rings  $6 

Sweet Potato Fries  $6 

Tater Tots  $6 

Side Salad  $7 

Side Caesar  $7 

Bowl of Soup  $8 

Coke 

Diet Coke 

Sprite 

Shirley Temple $3.50 

Lemonade 

Strawberry $3.50 

Root beer 

Dr. Pepper 

Ginger-ale 

Hot Tea 

Iced Tea 

Coffee 

Decaf 

Orange Juice 

Cranberry Juice 

Tomato Juice 

Milk 

Hot Chocolate 

 

No complimentary refills on  
juice or strawberry lemonade.  
 

$3 

soups & salads 



Baby Back Ribs* 

½ rack smoked, slow cooked baby back ribs finished over 
our grill. Served with vegetables and choice of side  $21 

 
Grilled Salmon* 

8 oz salmon filet grilled and finished with lemon and garlic 

butter. Served with vegetables and choice of side  $23 

Fettuccine Alfredo* 

Fettuccine pasta served with creamy alfredo sauce and 
garlic bread  $16 
 

Add grilled chicken $5 ‖ Add shrimp $7 

Chicken Piccata* 

Grilled Chicken breast topped with a lemon caper  
sauce and finished with a parmesan crust. Served with 
vegetables and choice of side $19 

Ribeye* 

10 oz angus beef ribeye steak seasoned and grilled. 
Served with vegetables and choice of side $28 

 
 

Your choice of side includes mashed potato, baked potato, coleslaw, french fries, or house-made chips. Add $1 for onion rings, 
sweet potato fries, or tater tots. Add $1.50 for a loaded baked potato, cup of soup, or side salad. 

Minimum 20% gratuity will be added to parties of 8 or more 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain medical conditions. 

Cookie Skillet 

Half-baked chocolate chip cookie skillet with a scoop 

of vanilla ice cream on top, drizzled with chocolate and 

caramel 

 
Build your own Cheesecake 

New York style cheesecake topped with your choice of 
toppings 

Toppings: Strawberry sauce, chocolate sauce, caramel sauce,  
candied pecans, chocolate chips, cherries, sprinkles, whip cream  

Apple Tart 

Warm pastry with a baked apple center, scoop of 

vanilla ice cream on top, and drizzled with caramel 

 
Chocolate Lava Cake 

Dark chocolate cake with a molten chocolate center. 

Add ice cream for $1 

entrées 

$8 desserts 


