
SMALL PLATES AND STARTERS

RAILS’ BURGER
Angus beef grilled to order,  

served on a toasted Rails Bun.  9.99

MUSHROOM SWISS BURGER
Angus beef grilled to order, topped with  

sautéed mushrooms and melted  
Swiss cheese, served on a toasted Rails Bun.  11.99

BACON CHEESEBURGER
Angus beef grilled to order with bourbon cured bacon 

on a toasted Rails Bun.  Choice of cheese.  11.99

BBQ BURGER
Angus beef grilled to order stacked high  
with onion rings and BBQ sauce drizzle.   

Served on a toasted Rails Bun.  10.99

CLASSIC BURGERS

PREMIUM BURGERS
All burgers are fresh, never frozen Angus Beef.  

Served with lettuce, tomato, onion, and pickle. Choice of one classic side item.  Premium side 1.00

All burgers are fresh, never frozen Angus Beef.   
Served with lettuce, tomato, onion, and pickle.  

Choice of one classic side item.  
Premium side 1.00

OH! DEER
Venison burger grilled with sautéed 
mushrooms and provolone cheese, 

garnished with arugula and truffle aioli.  
Served on a toasted Rails bun.  15.99

 RAILS’ FIREHOUSE BURGER SP

Jalapeno infused angus grilled to  
order with pepper jack cheese,  

fried jalapenos, and a spicy mayo.   
Served with lettuce, tomato, onion, and 

pickles on a toasted Hawaiian roll.  12.99

GFVEG V  
THE IMPOSSIBLE BURGER
Grilled with vegan cheese and  
garnished with pickled onion,  
arugula, tomato.  Served on a  
toasted gluten free bun.  13.99

THE BOILERMAKER
Angus beef grilled with  

cheddar cheese and topped  
with bourbon cured bacon,  

onion rings, and egg.  Served on a 
 toasted Hawaiian roll with maple  

smoked peanut butter and  
house made beer mustard.  12.99

PATTY MELT
Two angus beef patties smashed flat 
and grilled with swiss and American 

cheese between two pieces of 
toasted sour dough bread and a 
house-made melt sauce.  9.99

BURGER OF THE MONTH
Ask your server for  

our rotating burger! 12.99

JUICY LUCY
Angus beef stuffed with your  

choice of American, pepper jack  
or swiss cheese.  Served with  
lettuce, tomato, onion, pickle  

on a toasted Hawaiian bun.  12.99

RAILS’ CHALLENGE!
Think you’re up for  

the Rails’ Challenge?  
This burger is all our classic burgers 

stacked high together to form the 
challenge! Finish and clean your  

plate completely within one hour! 
Served with an order of French  

fries or sweet potato fries.   
No substitutions.  20.99

HAWAIIAN BURGER
Angus beef, pulled pork,  

BBQ teriyaki, cheddar cheese,  
grilled pineapple, and pickled onion.  

On a toasted Hawaiian Bun. 11.99

 CHIPOTLE RANCH SP  
TURKEY BURGER

House-made chipotle ranch, bourbon 
cured bacon, lettuce, tomato, onion, 

pickle on a toasted Pretzel Bun. 11.99

THE GREEK
venison burger with grilled peppers 
and onions, garnished arugula and a 
cucumber feta cheese spread. 15.99

RISE & SHINE
Angus beef, pecan smoked  

shoulder bacon, grilled onions, egg, 
American cheese, and drizzled  
with a spicy mayo.  Served on  
a toasted pretzel bun.  10.99

SOUTHWEST BURGER
Turkey burger grilled with pepper  

jack cheese, pickled onion, tomato,  
and avocado slaw.  Served on  
a toasted Hawaiian roll.  12.99

BUILD YOUR OWN 
12.99

CHOOSE YOUR MEAT
Angus beef, turkey burger,  

IMPOSSIBLE burger, venison burger

SELECT YOUR CHEESE
American cheese, provolone cheese,  

swiss cheese, cheddar cheese,  
jalapeno jack cheese

PICK YOUR BUN
Hawaiian Roll, Rails Bun,  

Pretzel Bun, Gluten Free Bun

PILE HIGH
WITH TOPPINGS

Grilled onion, grilled mushroom,  
grilled pepper, jalapeno, bacon,  
grilled pineapple, pickled onion,  

arugula, egg, onion ring,  
fried jalapeno

PRETZELS & BEER CHEESE
Two pretzels served with a house-made  

beer and cheddar cheese sauce.  9.99

MOZZARELLA STICKS
Hand breaded mozzarella cheese  

served with house marinara sauce.  9.99

 BBQ PULLED PORK NACHOS GF  
tortilla chips smothered in queso and  

shredded cheese. Topped with lettuce,  
corn and pineapple pico de gallo.  

Sour cream on side.  
Half 9.99 Full 13.99

BRUSSELS SPROUTS 
Roasted Brussels sprouts  

sautéed with bourbon cured bacon,  
onion, sweet potato, and pecans.   
Topped with breadcrumbs.  8.99

CHEESY BREAD
Mozzarella, cheddar, jack, and asiago cheese  

on a garlic buttered crust. Side of marinara. 7.99

CHIPS & QUESO GF  
House-made, habanero-infused queso.  8.99

QUESADILLA
Grilled peppers and onions  

stuffed inside a flour tortilla with cheese.  
Lettuce, pico de gallo, and sour cream on side.   

Chicken 9.99 Steak 11.99

WINGS GF

Bone-in or bone-out; fried or grilled to order.  
Tossed in your choice of sauce or dry rub.  Served 

with celery and ranch or blue cheese dressing.  
Bone-In 12.99 Bone-out 10.99

PINWHEELS
Choice of sausage or pepperoni.   

One dozen freshly baked and served with  
house marinara.  6.99 add cheese 0.50

SLIDERS
Three angus beef sliders with caramelized onion 

and coated in our house beer cheese.  9.99

SAUCE CHOICE
BBQ, Buffalo,  

Teriyaki, Rails Trio,

DRY RUB
Lemon Pepper, BBQ,  
Cajun Jerk, Buffalo, 

Garlic ParmesanRAILED SAUCE

VEG  = VEGETARIAN, V  = VEGAN, GF  = GLUTEN FREE, SP  = SPICY,
*Be advised that consuming proteins raw or undercooked may increase your risk of foodborne illness   **18% gratuity added to parties of 8 or more

  = EXTREMELY SPICY



BUILD YOUR OWN
CREATE YOUR OWN CRUST

Hand tossed or thin crust
10” 7.99 | 14” 13.99

10” Cauliflower Crust 9.99

SAUCES
Marinara, Alfredo,  

BBQ, Herb Infused Oil,  
garlic butter, chili oil

MEAT TOPPINGS
Pepperoni, ham, sausage,  

bacon, ground beef,  
chicken, pulled pork

VEGGIE TOPPINGS
Green pepper, onion,  

mushroom, black olive,  
spinach, tomato,  

jalapeno, pineapple,  
banana pepper,  

minced garlic, artichoke,  
brussel sprout,  

sun-dried tomato,  
arugula

PIZZA
TRAINWRECK SUPREME
This pizza has everything on it  

except for the kitchen sink! Ground 
beef, sausage, pepperoni, bacon, 
ham, onion, green pepper, banana 

pepper, mushroom, black olive.
10” 12.99  |  14” 17.99

SMOKEY ISLAND
Ham, grilled chicken, bacon, 

pineapple, onion, and BBQ sauce.
10” 11.99  |  14” 16.99

 BACK TO THE FARM GFVEG

Herb infused oil on a cauliflower 
crust with artichoke, brussel sprouts, 

tomato, and fresh mozzarella.
10” 11.99

THE DIESEL
Bacon, sausage, pepperoni, ham,  
and chicken with marinara sauce.

10” 11.99  |  14” 16.99

 THE DEPOT VEG

Herb infused oil, house made  
ricotta cheese dollops, sun-dried 

tomato, roasted garlic,  
egg, and spinach.

10” 10.99  |  14” 15.99

HANDHELDS AND BASKETS
All sandwiches served with a choice of one classic side item.  Premium side 1.00.  Bread choices include multi-grain, sourdough, and the Rails Bun.

FISH AND CHIPS
Beer battered fish with choice of regular fries or sweet potato fries.  Served with a side of tartar sauce.  13.99

CHICKEN FAJITA WRAP
Grilled chicken, peppers, and onions, stuffed in  
a flour tortilla with shredded lettuce, cheese,  

pico de gallo, and a house-made fajita sauce.  8.99

HOOSIER TENDERLOIN
Gigantic Indiana-style pork tenderloin,  

hand breaded and fried or grilled with lettuce, 
tomato, onion, and pickle.  13.99

ITEM PRICES
			   10”	 14”
Meat Per Topping	 1.25	 2.25
Veggie Per Topping	 1	 1.75

 FISH TACO GF 

Grilled or beer battered fish with lettuce,  
pico de gallo, and avocado crema,  

stuffed between warm corn tortillas.  11.99

RAILS BLT
Crisp lettuce, sliced tomato,  

and applewood smoked bacon.   
Served on toasted sour dough bread.   

Avocado slice 2 | Egg 1 | Smoked Salmon 4 

CHICKEN TENDERS
Hand breaded chicken tenders fried and served  
with a choice of dipping sauce.  Choice of salad  

and one side item.  Half 9.99 Full 13.99

CUBANO
Grilled ham, slow roasted pork, 

 pickled onion, and house-made beer mustard  
on toasted sour dough bread.  11.99

FROM THE GARDEN

CAESAR SALAD  7.99   |  HOUSE SALAD  7.99

BEVERAGES 2.99
All drinks come with free refills.  

SODA
Coke, Diet Coke, Sprite, 

Pibb Xtra, Root Beer, 
Lemonade 

ICED TEA
COFFEE

Regular, Decaf

ADD: chicken 3 | steak 5 | smoked salmon 6

DRESSING: Ranch, Chipotle Ranch, Honey Mustard, Italian, French, Balsamic Vinaigrette, 1000 Island, Blue Cheese, Spicy Honey Vinaigrette

VEG  = VEGETARIAN, V  = VEGAN, GF  = GLUTEN FREE, SP  = SPICY,
*Be advised that consuming proteins raw or undercooked may increase your risk of foodborne illness   **18% gratuity added to parties of 8 or more. © US Foods Menu 2019 (27942)

  = EXTREMELY SPICY

 BLACK AND BLUE GF 

Chopped romaine tossed in blue 
cheese dressing.  Garnished with  

red onion, tomato, blue cheese 
crumbles and peppered steak.  12.99

  BRUSSEL SPROUT SALAD GF VEG

Super Foods blend of brussel sprouts,  
golden beets, broccoli, kohlrabi, kale,  

radicchio tossed in a spicy honey vinaigrette.   
Garnished with feta cheese and almonds.  11.99

RAILS CHOP GF 

Romaine lettuce garnished with 
ham, bacon, egg, tomato, cucumber, 

black olive, red onion with your 
choice of dressing. 10.99

 SOUTHWEST 
WEDGE SALAD GF 

Iceberg wedges drizzled with  
chipotle ranch.  Garnished with tomato, 

bacon bits, and feta cheese.  9.99

CLASSIC SIDES 2.29
House Salad
Caesar Salad

French Fry
Sweet Potato Fry

Chips

PREMIUM SIDES 2.99
Mac & Cheese

Seasonal Vegetable
Green Beans

Grilled Asparagus
Buffalo Fry

 SWITCHBACK VEG

Sautéed mushroom,  
mozzarella and parmesan cheese.  

Garnished with arugula tossed  
in cracked black pepper,  

salt, and truffle oil.
10” 11.49  |  14” 15.99

BUTCH CASSIDY 
Buffalo sauce, ghost pepper cheese, 
grilled chicken, red onion, jalapeno,  

and blue cheese crumbles with a  
ranch drizzle. 10" 11.99 | 14" 16.99" 

TRANS-SIBERIAN VEG

Garlic butter, house made ricotta 
cheese, fresh mozzarella, mozzarella, 

and asiago. 10" 10.99 | 14" 14.99"

HAVANA STATION  SP

Chili oil, ghost pepper cheese,  
pulled pork, habanero slices, 

 pineapple and corn pico.  
10" 11.99 | 14" 16.99

THE CABOOSE
Chili oil, mozzarella cheese,  

dill pickles, chipotle ranch drizzle.  
10" 10.99 | 14" 14.99


