“I feel sorry for people who don’t drink. When they wake up in the morning,
that’s as good as they’re going to feel all day.” — Frank Sinatra

WHITE WINES
Bubbles

MADE TO
ORDER

RED WINES
GLASS BOTTLE

Michelle, Brut, Washington

Pinot Noir

GLASS BOTTLE

Estancia “Pinnacles Ranches,” California

40

White Zinfandel

9

32

8

28

Canyon Road, California

7

24

Kendall-Jackson Vitner’s Reserve, California

9

32

8

Merlot

Beringer, California

7

Columbia Crest, Washington

24

Riesling

Cabernet Sauvignon

Chateau Ste. Michelle, Washington

9

32

Pinot Grigio
Danzante, Italy

9

Local Wines

32

Featuring selections from Smokey Hill Vineyards & Winery,
here in Salina, Kansas

Chardonnay
Canyon Road, California

7

24

Chateau St. Jean, California

9

32

bottled

beers

COCKTAILS
Top Shelf Margarita 9
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TOP 8 REASONS TO DRINK DRAFT BEER

Cosmopolitan 9

Patrón Silver tequila and Cointreau orange liqueur with fresh
hand-squeezed limes and simple syrup
Served on the rocks, straight up or frozen

Citrus vodka, orange liqueur, fresh lime juice and cranberry juice
Shaken hard and served straight up

Bloody Mary 8

Bacardi Superior rum, Svedka vodka, Beefeater gin,
Sauza tequila and orange liqueur mixed with fresh lemon sour
and cranberry juice, topped with Sprite
Enjoy it with Grey Goose vodka or Bombay Sapphire gin for only $1 more

Burger Theory Iced Tea 9

Svedka vodka with our Bloody Mary mix, garnished with olive,
pickled onion and crispy celery

FROM QUALITY
INGREDIENTS.

BEER

TYPE

STYLE

ABV

PRICE

1. Bud Light

Lager

Light Lager

4.2%

4

2. Miller Lite

Lager

Light Lager

4.2%

4

3. Shock Top

Ale

Belgian Wheat

5.2%

5

4. Stella Artois

Lager

Belgian Lager

5.2%

6

5. Goose IPA

Ale

American IPA

5.9%

5

6.

Tallgrass Buffalo Sweat

Ale

Milk/Sweet Stout

5%

6

Defiance Gulch

Ale

English Mild Ale

5%

6

Boulevard Wheat

Ale

American Wheat

4.4%

6

Light-bodied brew with a fresh, clean and subtle hop aroma,
delicate malt sweetness and crisp finish
Slightly sweet corn and vague grassy bite
A spiced Belgian-style wheat ale with real orange, lemon and lime peels,
with a little coriander spice to the mix
A classic Belgian lager, golden in color with exceptional clarity
and a spicy hop character
Big on aroma with a hoppy, sweet finish that’ll leave you
wantin’ another sip

“It takes only one drink to get me drunk.
The trouble is, I can’t remember if it’s
the thirteenth or the fourteenth.”
— George Burns

7.
8.

Silky mouthfeel, a light sweet oat and chocolate nose and
a nice sweet chocolate and cream taste
Deep red amber in color with notes of hazelnut,
bittersweet chocolate and toffee
A natural citrusy flavor and distinctive cloudy appearance

| Brewery based in Kansas

BEER TRIVIA
According to a diary entry from a passenger on the Mayflower, the pilgrims
made their landing at Plymouth Rock, rather than continue to their destination
in Virginia, due to lack of beer.

NON-ALCOHOLIC
Coke
Diet Coke
Sprite

Dr Pepper
Bottled Water
Red Bull
Energy Drink

Iced Tea
Coffee
Hot Tea

The word “bridal” comes from 19th century Englishmen, who took out
their mates for a final “Bride Ale” the day before their wedding.
Monks brewing beer in the Middle Ages were allowed to drink five quarts of beer a day.
Centuries ago in England, pub visitors used a novel innovation that enabled them to get
their beer served quickly. They used mugs with a whistle baked into the rim,
the whistle being used to summon the barmaid. It has been suggested this practice
gave birth to the phrase “wet your whistle.”
Beer is the third most popular beverage in the world, coming in behind tea and water.

©2015 MarkeTeam Inc

| House Specialty

The oldest known written recipe is for beer.

“Once it hits your lips,
it’s so good!”
— Frank Ricard
“Without question, the greatest
invention in the history of mankind
is beer. Oh, I grant you that the
wheel was also a fine invention,
but the wheel does not go nearly as
well with pizza.” — Dave Barry
“Beer, it’s the best damn drink
in the world.” — Jack Nicholson

BOTTLED BEERS
BEER

STYLE

ABV

PRICE

Budweiser

American Lager

5%

4

Bud Light

Light Lager

4.2%

4

Miller Light

Light Lager

4.2%

4

Coors Light

Light Lager

4.2%

4

Bud Lime Light

Light Lager

4.2%

5

Michelob Ultra

Light Lager

4.2%

5

Oskar Blues Mama’s Little Pils

Pilsner

5.3%

6

Corona Extra

Pale Lager

Dos Equis

Lager

Sam Adams Boston Lager

Vienna-Style Lager

Lager
A medium-bodied, flavorful, crisp American-style lager. Brewed with the best barley malt
and a blend of premium hop varieties
Light-bodied brew with a fresh, clean and subtle hop aroma, delicate malt sweetness and crisp finish
Slightly sweet corn and vague grassy bite

Brewed in the foothills of the Rocky Mountains
Brewed using a combination of barley malts, non-malted cereal grains,
subtle hopping and natural lime flavor

A low-carb and low-calorie superior light beer
A clear golden color. Four additions of Saaz hops lend a spicy-floral hop component
Light grain flavors balanced with a slightly grassy bitterness

Rich, full-bodied Mexican import with a reddish-gold color

A wide range of floral, piney and citrus notes, which are present from the aroma,
through the flavor, to the finish

Ale

4.6%
4.3%
4.75%

Goose Island 312

4.2%

5

7%

Chili-Glazed Shrimp Flatbread

Grilled pineapple • diced red onion • goat cheese

6

BT House

American cheese • grilled onions • lettuce • pickles • KGB sauce

Single

9

Single

Fresh-cut greens • tomato • cucumber • red onion • garlic croutons
Fresh mixed greens • cucumbers • tomatoes
Cheddar cheese • crispy buttermilk chicken strips

Chopped

5

Romaine lettuce • Parmesan cheese • garlic croutons

Deschutes Mirror Pond

American Pale Ale

5%

6

Free State Copperhead Pale Ale

American Pale Ale

6%

6

Free State Ad Astra Ale

American Pale Ale

5.6%

6

Defiance Thrasher IPA

Session IPA

4.5%

6

Caesar

Add Grilled Shrimp

Tallgrass 8-Bit

American Pale Ale

5.2%

6

Our own blend of Angus chuck, brisket and short rib

Tallgrass Seasonal

Various Styles

5-6.2%

6

House-made burger seasoned just right

Smooth, fruity, well-balanced beer

Johnny Appleseed Hard Apple Cider

Cider

Mike’s Hard Lemonade

Hard Lemonade

Refreshingly sweet and intense hard apple cider
Sweet, refreshing hard lemonade

6

7%

6

Amber Ale

Amber Lager

Toasted caramel malts with a gentle sweetness
and balanced addition of hops

American Wheat Ale

These beers can take on both wheat and rye characters
with spicy or floral noble hop flavors

Belgian-Style Wit

Also known as “witbier” or “weissbier,” white beers
are made using unmalted wheat, sometimes oats and
malted barley and use flavorings such as coriander and
orange peel. They typically have a hazy appearance

Brown Ale

Light, sweet malt aromas with toffee, toasted nuts and
sometimes caramel notes with a fresh hop aroma

Double IPA

Take an India Pale Ale and feed it steroids,
ergo the term Double IPA. Expect something robust,
malty and alcoholic with a huge hop profile

English-Style Bitter

Golden to copper colored with enhanced hop
bitterness balanced with malty aromas

All styles of beer fall into either one of two
categories: ales or lagers. There are then
numerous subcategories of different “styles”
that fall under both categories

Caramelized onion demi-glace • Parmesan garlic fries
fresh grilled vegetables 19

House-marinated and grilled

Veggie

BLT Club Wrap

ALES are brewed with malted barley using a
warm fermentation process, which allows the
yeasts to ferment quickly imparting a sweet,
full-bodied and fruity taste. Most contain hops,
which impart a bitter herbal flavor that
balances the sweetness of the malt
LAGERS are brewed at lower temperatures
and are typically easy drinking, light in body
and mild in taste. They typically have a clean
flavor and crisp finish
Fruit

Fruit beers are typically ales or lagers and can be
made with many different kinds of fruit to enhance
the flavor and experience

India Pale Ale

Commonly abbreviated as “IPA,” this version of a
pale ale employs a significant amount of hops originally
to help it make the voyage overseas. The added
hops give a strong floral note with high bitterness,
complementing a higher alcohol content

Shaved turkey • ham • bacon • lettuce • tomato • Swiss cheese
Cheddar cheese • flour tortilla 9

Step 2 Size It
All burgers are ⅓ lb. each
Single

9

Double

13

Triple

Crispy Fish Sandwich

16

Parmesan-panko cod fillet • citrus tartar sauce • shredded lettuce
fresh potato bun 9

Step 3 Top It (No charge)

Create-Your-Own Pizza

Cheese

Lettuce • Tomato • Onion • Pickles

Maibock/Helles Bock

KGB (Killer Good Burger) Sauce • Ketchup • Mustard
Mayonnaise • Roasted Garlic Mayo • BBQ Sauce

This style of beer tends to be lighter in color
than other bock beers and often has a significant
hop character with noticeable alcohol content
around the same as a traditional bock

Doppelbock

Doppelbock or double bock is rich and malty, with toasty
notes and noticeable alcoholic strength, and little or no
detectable hops. Brewers of modern doppelbocks often
add “-ator” to their beer’s name as a signpost of the style

Pale Ale & Extra Pale Ale

Gold to amber in color with the flavor and
aroma centered around the citrus and
pine character of American hops

Choice of three toppings: pepperoni • sausage • bacon
mushrooms • onions • peppers • extra cheese 9

Veggies

Light Pale Lager

Sauce

MASON JAR TREATS 5

Step 4 Make It ($1 each)

Grilled Onions • Coleslaw • Parmesan-Panko Onion Ring
Green Pepper • Sautéed Mushrooms • Grilled Portobello
Thick-Cut Bacon • Roasted Red Peppers
Jalapeños • Fried Egg
French Fries

Step 5 Side It
• Parmesan-Panko Onion Rings 3.5 • Coleslaw 2.5
House Salad 3.5 • Grilled Vegetables 2.5
3

S’mores
Carrot Cake
Key Lime
Brownie Sundae

Pale Lager

Pale to golden-colored lagers that are dry,
clean-tasting and crisp with subtle flavors

Pilsner

Straw to pale in color and hoppy with a malty
residual sweetness in aroma and flavor

Stout

Stouts are dark beers made using roasted malt or
barley. The dark roast gives the beer its unique flavor
and color, often with a toasty or coffee-like taste

8

• Parmesan-Panko Onion Rings 4 • Coleslaw
House Salad 4 • Grilled Vegetables 3
3.5

House Sirloin

Chicken Breast

American • Cheddar • Swiss • Jack • Bleu • Goat
Pale yellow in color and low in hops with flavors
ranging from slightly malty to slightly bitter

14

NO BURGER… NO PROBLEM

Turkey

| Brewery based in Kansas

BEER STYLES

Double

Beef

“If you ever reach total enlightenment while drinking beer, I bet it makes beer shoot out your nose.” — Jack Handy

This style tends to focus on the malts, but hop character
can range from low to high. Expect a balanced beer
with toasted malt characters and a light fruitiness

French Fries

Step 1 Choose it

6

5.5%

10

SIDES

100% meatless with mixed grains and vegetables

Fruit

Single

“Always do sober what you said you’d do drunk.
That will teach you to keep your mouth shut.”
— Ernest Hemingway

Our burgers are made fresh and cooked to order.
Served on a toasted potato bun, or lettuce-wrapped.

6

5.4%

4

BUILD YOUR BURGER

4.4%

American Pale Ale

13

"Big" Dog

6

Brown Ale

Boulevard Pale Ale

Double

¼ lb. all-beef • ketchup • spicy mustard • sweet relish • red onion

7

Tallgrass Pub Ale

Grain-to-glass is the complete commitment to every aspect of quality at Tallgrass Brewing Co.
Ask your server about the current seasonal brew

9

Two burgers stuffed with bacon • onion • sharp Cheddar cheese
Swiss cheese • lettuce • KGB sauce 13

5.6%

A HopRocket infuses the character of Australian-grown Galaxy Hops into an
American pale ale, giving a unique tropical, almost melon aroma in a classic American style

13

The Boss

10

American Pale Ale

Unique blend of German-, English- and American-style malts and a generous helping of
both American and traditional English hops

Double

Portobello mushroom • grilled onions • roasted red peppers
lettuce • goat cheese • roasted garlic mayo

Crispy Chicken

Sierra Nevada Pale Ale

Packed full of tropical fruit flavors that hold up the body with subtle grapefruit
and apricot notes finishing off the profile

9

Farm Fresh

House

New Belgium Fat Tire

Blended pale, caramel and Munich malts for a rich amber beer

14

Grilled peppers • onions • mushrooms • Jack cheese • KGB sauce

Single

5

Full-bodied pale ale malt combined with a touch of caravienne for color and carapils for body

Double

The Philly

10

SALADS

4

10

Uptown

Lightly fried jumbo shrimp • sweet red chili sauce • don’t miss!

Add Grilled Chicken

13

Portobello mushroom • caramelized onion • Swiss cheese • roasted garlic mayo

5.2%

A distinct hop nose and hop-forward flavor make Mirror Pond the quintessential pale ale

Single

Buttermilk Tenders

American Amber

Generous quantities of premium Cascade hops give the pale ale its fragrant bouquet and spicy flavor

Double

Cheddar cheese • thick-cut bacon
Parmesan-panko onion ring • BBQ sauce

Crispy chicken wings • Buffalo sauce • creamy bleu cheese
celery • carrots 7

Fresh-cut greens • tomato • cucumber • chopped bacon
diced red onion • bleu cheese 9

Toasty, biscuit-like malt flavors coasting in equilibrium with hoppy freshness

9

Lone Star

Buffalo Wings

6

Urban Wheat
American IPA

All burgers are ⅓ lb. each

6

5

Highly aromatic American hops to create a distinctive bitterness profile
and an incredible hop character

Tuscan Chicken Flatbread

Fresh pesto • caramelized onion • roasted red pepper
mozzarella cheese 8

Firecracker Shrimp

5.4%

Odell IPA

HOUSE BURGERS (AND A DOG)

6

Belgian Wheat

Spicy aroma of Cascade hops is followed by a crisp, fruity ale flavor delivered in
a smooth, creamy body

STARTERS

Golden-brown marinated strips of chicken
honey-mustard or barbecue sauce 7

Blue Moon

The flavor starts crisp and tangy and ends with coriander and orange spiciness

All of our burgers are made to order and from quality ingredients. Our beef burgers are a special blend
of Angus chuck, brisket and short rib. Our turkey burgers are house–made and lightly seasoned.
The veggie is 100% meatless with mixed grains and vegetables.

| House Specialty
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.

3

