
We’re looking out for you, if you have allergies, please alert us as not all  ingredients are listed! And we 
remind you that consuming raw or undercooked meat, seafood, or eggs may increase your risk of
 foodborne illness.

Gluten Free

= Mild = Medium = Hot AF

Restaurant
Week 2023

$29 Lunch 
Includes One Starter 

and One Entree

$39 Dinner 
Includes One Starter, One 

Entree, and One Dessert

starters

House Made Pretzel
Spicy Beer Mustard, Queso

pimento cheese spread
Aged Cheddar, Mozzarella, Chipotle Pepper, Toasted Bread, 
Raw Veggies 

Nachos
Corn Tortillas, Black Beans, Pico de Gallo, Crema, Pickled Jalapeño, 
Pepper Jack Cheese
Choose One: Chicken, Steak, or Shrimp

Margherita Flatbread
Mozzarella, Marinara, Heirloom Tomato, Fried Basil

hatch Chile-Chicken soup
Smoked Chicken, Grilled Hatch Chiles, Roasted Corn 

entrees

Impossible patty available upon request. Gluten free bun available on request.

Add ons:

all american cheeseBURGER
Grass-Fed Beef, American Cheese, Lettuce, 
Pickles, Onion, Tomato, Over Under Sauce

Reaper BBQ Sauce

Pimento Cheese
Crispy Onions

Sauteed Mushrooms

Ghost Pepper Jack Cheese
Applewood Smoked Bacon

Jalapeños

fowl mouth
Nashville Hot Chicken, Comeback Sauce, Pickles, Slaw, Milk Bun 

Hot Wings 
Bone-in or Boneless 
Celery, Carrots, Choice of Ranch or Blue Cheese

Jerk

Spicy Buffalo

Fresno Hot Sauce

Reaper BBQ

Habanero-Mango

Lemon Pepper (dry rub)

Garlic Parmesan

Texas BBQ

Buffalo

Gochujang

Sauce Choices:

Bone-in wings only

Southwest Cobb Salad
Mixed Greens, Corn, Black Beans, Bacon, Jack Cheese, Tomatoes,
Avocado, Chipotle Ranch, Crispy Onions 
Choose One: Chicken, Steak, or Shrimp

Over Under Caesar
Little Gem Lettuce, Baguette Crouton, Grated Parmesan, 
Peppercorn Dressing 
Choose One: Chicken, Steak, or Shrimp

desserts

Over Under Cobbler
Brown Butter Streusel, Seasonal Fruit Filling 

The Brownie 
Valhrona Chocolate, Toasted Pecans, Vanilla Bean Ice Cream


