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BOWLS & Greens

BETWEEN BREAD

MAINS

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

VIKING BURGER          $11
1/3 lb. all beef patty on Toasted onion bun, bacon onion marmalade, brie cheese, 
tomato and Arugula. 

CLASSIC BURGER          $10
1/3 lb. all beef patty with choice of cheese, lettuce and tomato on toasted onion bun.
Select from the following toppings:
Bacon - $#  Ham - $#  Caramelized Onions - $#
Fried egg - $# Chili - $#  Scoop of Mac and Cheese - $#
Mushrooms  Jalapenos  Green Chili - $# 
Avocado  Onion ring  BBQ sauce 

GRILLED CHICKEN SANDWICH        $11
Tender fried chicken breast marinated in spices and buttermilk, dredged twice and 
fried to perfection served on toasted brioche bun with Cajun Aioli and pickles.

VEGGIE BURGER             $--
Descriptor goes here. Descriptor goes here. Descriptor goes here. Descriptor goes 
here. Descriptor goes here. Descriptor goes here. Descriptor goes here. 

CAESAR SALAD           $9
Fresh, crisp Romain lettuce with Focaccia Croutons, house made Caesar Dressing, 
shaved parmesan and cheese crisp. 

WEDGE SALAD  GF          $10
Iceberg Lettuce Wedge, drizzled with house made bleu cheese dressing, Pickled Red 
onion, bleu cheese crumbles and bacon bits.  

MARTIN’S CHILI           $8
Rich meaty chili.  Best this side of the Pecos!  Served with Cheddar cheese, sour 
cream, crispy corn tortilla strips and diced red onions.  Make it a Frito Pie - $#

SOUP OF THE DAY            $7
Rotating wholesome house made soups.  Warm and soothing, please ask your server.  

NACHOS            $9
Crisp Tortilla chips layered with 3 cheeses black lives and jalapenos. Topped with Pico 
de Gallo, Sour cream.  Add Chicken - $2, Add Beef - $3, Add House Made Chili - $4

FISH & CHIPS            $14
6 ounces of Pacific Cod beer battered comes with house cut fries, coleslaw lemon 
wedge and house made tartar sauce. 

SHEPARD'S PIE                  $16
Ground beef in a rich savory sauce with peas, carrots, onions and green beans topped 
off with creamy mashed potatoes and broiled until golden brown and bubbly. 

PIZZA #1                               14 in.-$--
Description of the food item stated above.

MAC & CHEESE       $11
Comfort food at its finest! House made 4 cheese sauce with cavatappi pasta.  
Add Bacon, Lobster, jalapenos, sautéed shrimp, bell peppers, tofu, chicken - $# each

WINGS/BONELESS WINGS  GF            $11/$10
6 Bone in wings deep fried and tossed with your choice of sauces.  
Served with carrot and celery sticks with house made bleu cheese or ranch dressings.
Sauces: Thai Peanut, Sweet Chili, Chili Garlic Barbecue, Traditional Hot wing and 
Garlic Parmesan. FRIES  GF            $6

Hand cut Russet Potatoes, twice fried for a crisp golden exterior and creamy interior.  
Served with Ketchup, roasted garlic Aioli or Ranch dressing.  
Make it Garlic Parmesan fries - $#

CHILI CHEESE FRIES  GF         $10
Our signature hand cut fries with house made chili and queso topped off with green 
onions and Sour cream. 

SHAWN’S ONION RINGS          $7
Sweet Onions dipped in beer batter, dredged in Panko then deep-fried golden brown 
served with our secret sauce. 

CALAMARI  GF          $11
Tender tubes and tentacles fire dusted and dried to crispy perfection served with Taziki, 
Cocktail sauce or Sweet Chili sauce.

BAO SLIDER TRIO                     $11
Choose your three! Spicy Pork Belly, Sweet and Sour Meatball, Hong Kong Marinated 
Tofu or Shrimp served on fluffy Bao buns with Togarashi/Miso slaw and spicy quick 
pickles.  Sweet and sour meatball served with sautéed bell pepper, carrot and grilled 
pineapple. 

LETTUCE WRAPS  GF          $9
Hong Kong Marinated Chicken or blackened Tofu grilled and sliced, served with quick 
pickle on butter lettuce with Asian Chow Chow. 

FLAT BREAD PIZZA          $-
House Special; Fig jam, brie cheese, prosciutto and arugula.

BUILD A FLAT BREAD         $-
Choose a Sauce: Alfredo, Pesto, BBQ, or Marinara Sauce
Toppings: Spinach, tomatoes, pine nuts, mushrooms, olives, bell peppers, Chicken, 
smoked pork, Shrimp, Fresh Basil, blue cheese, Fresh Mozzarella, Three cheese blend. 

SOMETHING VEGAN         $--
Descriptor goes here. Descriptor goes here. Descriptor goes here. Descriptor goes 
here. Descriptor goes here. Descriptor goes here. Descriptor goes here. 

SIRLOIN STEAK                    $19
8 oz baseball sirloin, topped with herb compound butter. 
Served with fresh vegetable and a choice of potato au Gratin, baked potato, mashed 
potatoes, or Fries.  
Add Peppercorn Bourbon Demi-Glace, bleu cheese crumbles, or sautéed mushrooms $$

OVEN MADE

BUILD A PIZZA                              14 in.-$--
Fresh Dough with house made pizza sauce and three cheese blend.
Select from the following toppings:
Pepperoni  Salami  Italian Sausage Bacon
Ground Beef Chicken  Ham  Shrimp
Black Olives  Bell peppers  Tomatoes  Fresh Basil
Fresh Mozzarella Mushrooms  Pepperoncini Jalapenos
Cheddar Cheese  Pesto    Alfredo Sauce Tofu
Buffalo Sauce Peanut sauce

DEEP FRIED MAC & CHEESE         $9
House made Macaroni and Cheese coated in panko and fried until golden.  Served 
with Marinara or Ranch dressing.  Comes in Lobster, Bacon or Jalapeno popper.  

VEGETARIAN CHILI           $7
Descriptor goes here. Descriptor goes here. Descriptor goes here. Descriptor goes 
here. Descriptor goes here. Descriptor goes here. Descriptor goes here. 

Served with fries and a pickle spear
Add a House salad for - $#, Side Mac & Cheese - $#, or Cole Slaw - $#

GRILLED CHICKEN                  $--
Chicken breast.  Served with fresh vegetable, mashed potatoes and chicken gravy.  
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