HOUSE SALSA

Corn tortilla chips and house made salsa 4.45

PEPPER JACK QUESO

Corn tortilla chips and pepper jack queso 6.45

TOTCHOS

Tater tots, pepper jack queso, cheese blend, applewood
smoked bacon, sour cream and green onion 9.95

NACHOS

Tortilla chips, cheese blend, pepper jack queso, black beans,

tomato, red onion, green onion and sour cream 8.95
Add ground beef or grilled chicken for 3.50

PRETZEL STICKS

Soft pretzels with pepper jack queso or beer mustard 6.95

WINGS

Hot, medium, mild or bbq with ranch or bleu cheese 9.95

ONION RINGS

Amber ale battered onion rings 6.45

FRIED MUSHROOMS

Fried mushrooms with truffle buttermilk aioli 7.45

FRIED PICKLES

Amber ale battered dill pickles with ranch sauce 6.45

SALADS

Dressing Choices: Ranch, ltalian, Bleu Cheese, 1000 Island,

Honey Mustard or Haney Balsamic

COBB SALAD

Romaine, ham, turkey, applewood smoked bacon, bleu cheese
crumbles, hardboiled egg, red onion and tomato 10.45

CRANBERRY WALNUT SALAD

Grilled or fried chicken breast, romaine, cranberries, golden
raisins, red onion, walnuts and feta 10.45

SIDE SALAD

Romaine, cheese blend, applewood smoked bacon, red onion
and tomato 4.45

BIG PLATES

CHICKEN FRIED CHICKEN

Hand breaded to order, mashed potatoes, gravy and
vegetable 9.95

PORK CHOPS

Marinated pork medallions, mashed potatoes, gravy and
vegetable 9.95

CHICKEN TENDERS

Fried chicken strips and hand cut fries with ranch, honey
mustard or BBQ sauce 9.45

FISH & FRIES

Amber ale battered cod fillets, hand cut fries and tartar
sauce 10.95

4
DRIFTHOUSE

PRIVATE EVENT SPACE

The perfect spot for your upcoming party needs!
Visit facebook.com/drifthouseop or email
events@localpubcompany.com for more information.

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



TAVERN -
SANDWICHES

Served Wﬁﬁv’ﬁ&iﬁﬁ”_ fﬁfes“mfﬁiun of Ranch Seusoniﬁﬁ "50
Substitute Onion Rings, Tots or Sweet Potato Fries 1.50.
Cottage Cheese or Side Salad 2.50

CHICKEN, HAM, SWISS

Fried or grilled chicken, ham, Swiss and honey mustard 8.95

BUFFALO BIRD

Fried or grilled chicken, buffalo sauce, bleu cheese, hibb
lettuce, tomato and red onion 9.45

PORK TENDERLOIN

Amber ale battered pork loin, bibb lettuce, tomato, red onion,
pickles and honey mustard 9.45

HOUSE CLUB

Texas toast, ham, turkey, applewood smoked bacon, cheddar,
Swiss, bibb lettuce, tomato and mayo 9.95

RUEBEN

Rye bread, shaved corned beef or turkey, saverkraut, Swiss
and 1000 Island 9.45

o f-cuf fries: Add Cajoior Ranch Seasoning 50— —
Substitute Onion Rings, Tots or Sweet Potato Fries 1.50 = =

Cottage Cheese or Side Salad 2.50

m We serve the very best:
fo  the Certified Angus Beef® brand.

CLASSIQUE

Certified Angus Beef® patty, bibb lettuce, tomato, red onion
and pickles 8.95
Add American, Cheddar, Pepper jack or Swiss Cheese .75

BARNYARD

Certified Angus Beef® patty, applewood smoked bacon,
over easy egg, cheddar, bibb lettuce, tomato, red onion and
pickles 10.95

PATTY MELT

Certified Angus Beef ® patty, Swiss, 1000 Island, mushroom
and grilled onion on rye bread 9.95

TACO BURGER

Certified Angus Beef ® patty, cheese blend, shredded lettuce,
diced tomato, crema, chips and salsa 10.95

COWBOY

Certified Angus Beef® patty, applewood smoked bacon,
cheddar, BBQ sauce, bibb lettuce, tomato and pickles topped
with beer battered onion ring 10.45

MUSHROOM SWISS

Certified Angus Beef® patty, Swiss, garlic sautéed mushrooms,
and truffle buttermilk aioli 10.95

Menu Design by Certified Angus Beef LLC (12/16). www.CertifiedAngusBeef.com

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



