
DINING

STARTERS
The Cheese Plate 

Crunchy Tuna

Big Ass Pretzel 

Tennessee Loaded Tots

Maple Bourbon Bacon

Boursin & pimento cheese, pickled onion and
pickles made in house, served on sourdough
toasted baguette I 14  
add *smoked sausage I 8

Nashville hot fries or tater tots, bacon bits,
mornay cheese sauce, peppercorn ranch &
chives I 14

Seared Tuna*, Guadalajara rub, cilantro
aioli, corn & rice crisps, charred lime I 14

Brushed with butter & salt, served with honey
mustard sauce and mornay cheese sauce I 17

Maple whiskey sauce, fresh cracked black
pepper and chives I 14

Nachos Mornay sauce, 5 alarm chili, cotija cheese,
and all the fixings I 16
*Grilled coulotte steak,*Smoked sausage or
*Pork belly I 8 *Smoked chicken I 6.5

Smoked Wings Eight wings, smoked for three hours, then
fried to order I 16
Sauces: Bourbon Maple, Nashville Hot,
Buffalo, Mumbo, Blueberry BBQ
Dry Rubs: Chefs Signature BBQ, Voodoo, Old
Bay, Tex-Mex, Salt & Pepper
Served with your choice of House-Made
Ranch or Blue Cheese for Dipping

Smoked Buffalo Chicken Dip Smoked pulled chicken, tossed with buffalo
sauce and baked with cream cheese,
scallions, bacon, cheddar cheese and house
made ranch seasoning, served with toasted
baguette and tortilla chips I 16

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, 3707267



DINING

HANDHELDS
Swiss Bank Account

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, 3707267

All handhelds are served with tater tots or fries. All other sides require
an upcharge. All burgers cooked with slight pink center**

Two fresh smashed all beef patties*, topped with portobellos and
caramelized onion with melted Swiss cheese with lettuce,
tomato, b&b pickles, served with Ground Mustard Aioli on a sesame
bun I 18
add: *Burg Charcuterie bacon jalapeno pimento cheese as a burger
topper I 2

The Ramsay Bolton Two all-patties*, bourbon bacon jam, aged cheddar,
b&b pickles, smoked mayo, iceberg, tomato and onion on a sesame
bun I 18 
add: *Burg Charcuterie bacon jalapeno pimento cheese as a burger
topper I 2

Classic Bacon Cheeseburger One beef patty*, American, bacon, b&b pickles, onion on sesame
bun I 15
add: *Burg Charcuterie bacon jalapeno pimento cheese as a
burger topper I 2

El Pub Cubano Confit pork belly, epic cured ham, b&b pickles, swiss, honey mustard,
banh mi bun I 16

Charlie Does Surf Blackened Tuna*, buttermilk dressing, charred tomato, avocado,
pickled onion, field greens on sesame bun I 19

Rebel Yell House smoked turkey breast*, American, bacon, tomato, mornay
sauce on grilled sourdough I 16
* As seen on Food Network

Red, White & Blue Grilled to order Coulotte Steak* with marinated portobello
mushrooms, fire roasted red peppers, blue cheese crumbles, red
onion, tomato, smoked mayo, spring mix greens, on a sub roll I 18

The Chet Steadman Buttermilk fried chicken breast*, pimento cheese, bacon, b&b pickles,
iceberg, tomato, onion on a potato bun I 16

The Cowabunga Tex Mex grilled chicken*, melted aged cheddar, bacon, avocado,
lettuce, tomato, onion, pickle with chipotle aioli on a sesame bun I 16

Big Mommas Grilled Cheese Fontina & American cheese, b&b pickles, sourdough. Served with
cup of tomato soup I 14

Burg Charcuterie Grilled Cheese Grilled Sourdough bread with melty bacon jalapeno pimento
cheese made by Burg Charcuterie I 15

Ye Olde Rueben Corned beef, quick kraut, swiss and Russian dressing on marbled
rye I 16

Andie's Sammie Marinated portobello, roasted red pepper, sweet pea spinach pesto,
pickled onions, tomato and alfalfa sprouts on a gluten free/vegan bun I 17

Crispy Chicken Tenders Classic hand breaded and deep,fried chicken strips* served dry or
tossed in mumbo, buffalo or Nashville hot sauce with honey mustard,
ranch or blue cheese dressing I 16

Fish & Chips Tempura fried Cod, served with tartar sauce and lemon I 16



DINING

Salads/soups

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase
your risk of foodborne illness, 3707267

The Chef Spring mix and lettuce tossed with ranch.
Topped with cheddar, ham, turkey, croutons, tomato, onion
and avocado I 16

Laura's Lunch Mixed greens and iceberg lettuce tossed in ranch and
topped with bacon, onion, avocado, tomato, cheddar,
cracked pepper & garlic oil I 14

Brussel Sprout Caesar Fried Brussel sprouts, cotija cheese, roasted garlic
vinaigrette, croutons and a sunny side up egg I 12
add: *Smoked or fried chicken I 6.5
add: *Tuna, *Grilled coulotte steak, *Pork belly I 8

House Salad Spring mix, Roma tomato, red onion, croutons, cotija cheese
with white wine vinaigrette I 14
add: *Smoked or fried chicken I 6.5
add: *Tuna, *Grilled coulotte steak, *Pork belly I 8

Wedge Caesar Wedge cut of romaine, shaved parmesan, croutons, house
made Caesar dressing, and cracked pepper I 15
add: *Smoked or fried chicken I 6.5
add: *Tuna, *Grilled coulette steak, *Pork belly I 8 

Soup of the Day Cup I 4, Bowl w/ Grilled Sourdough I 8 

Tomato Soup Cup I 4, Bowl w/ Grilled Sourdough I 8

SIDES
Fries Classic salt and pepper I 5.5

Pork Rinds Served with house made ranch dipping sauce I 5.5

Tots Tossed in ranch seasoning I 5.5

Crispy Brussels Cotija roasted garlic vinaigrette I 6.5

Mac & Cheese Penne pasta, house-made momay cheese sauce, chives I 6.5 

Pittsburgh Slaw Vinegar-based coleslaw, pairs well with smokey & salty
foods I 5.5

Side House Salad Spring mix, Roma tomato, red onion, cotija cheese, croutons,
white wine vinaigrette I 4




