( BURGER THEQRY )

All our burgers are made using quality ingredients and our own blend of Certified Angus Beef™ chuck, brisket, and short rib.

STARTERS SALADS
(CRISPY CHICKEN) 14

(BUFFALO WINGS) 12
Wings your way ¢ Sriracha, Buffalo or BBQ * Bleu Cheese * Fresh Mixed Greens * Crispy Buttermilk Chicken Strips
Celery & Carrots 790 to 900 CAL Tomato » Cucumber * Cheddar Cheese 900 to 1320 CAL
BUTTERMILK CHICKEN STRIPS
BT COBB SALAD" 15

Golden-brown Marinated Strips of Chicken * Honey Mustard

or BBQ sauce 600 to 700 CAL
Fresh Mixed Greens ¢ Grilled Chicken * Bacon * Tomato *

Cucumber * Red Onion* Chopped Egg+ Crumbled Bleu

FIRECRACKER SHRIMP* 14
Lightly fried Jumbo Shrimp * Sweet Red Chili Sauce ,290 CAL 5
A 7 Cheese 650 to 1070 CAL
CHEESADILLA* o
Quesadilla meets Cheeseburger « Certified Angus Beef™ «
Blended Cheese * Green Chili » Onions * KGB Sauce 1080 CAL
BBO PORK SLIDERS® CHICKEN CRESAR' 12
10 Romaine * Grilled Chicken * Parmesan Cheese * Garlic
Croutons. Substitute Grilled Shrimp for $35 710 CAL

Beer Braised BBQ Pork * Pickle Chips * Coleslaw 785 CAL

NACHO FRIES* 14
BT Queso * Bacon * Pico de Gallo * Sour Cream * Guacamole
* Add Beef for $3.5, Chicken for $3 1430 CAL SRIRACHA STEAK SALAD" 17
BEER BRAISED BBU PORK NACHUSl 14 Fresh Mixed Greens * Marinated Steak * Tomatoes * Red
Beer Braised BBQ Pork * BT Queso * Black Bean Salsa * Onion * Cucumber * Bleu Cheese * Sriracha Ranch Dressing
Guacamole * Cilantro Cream Sauce * Cilantro 1577 CAL 940 CAL

HOUSE BURGERS s -3

caL) or lettuce wrap (10 caL) with your choice of French Fries (290 cal
cAL) or a House Salad (280 to 260 cAL) for only a $1 more!

Served on a potato bun (2
Substitute Onion Rings (260
THE CLASSIC* THE PHILLY*
American Cheese * Grilled Onions * Lettuce » Tomato * Monterey Jack Cheese * Onions * Mushrooms * Roasted
Pickles « KGB Sauce Peppers » KGB Sauce
Single13 810 CAL Double16 1345 CAL Single14 800 CAL Double17 1335 CAL
LONESTAR" THE BRUBEN MELT*
Cheddar Cheese * Bacon * Onion Ring * BBQ Sauce Patty melt meets Reuben « Certified Angus Beef™+ Lean
Single14 880 CAL Double17 1425 CAL Corned Beef * Swiss Cheese * Creamy Slaw + KGB Sauce *
Grilled Rye Bread
[BT BUSS]' Single15 1300 CAL Double18 1840 CAL
1/2 Pound Burger stuffed with Cheddar Cheese, Swiss ON THE BORDER®
Cheese, Bacon, Grilled Onions * Topped with Swiss, Cheddar Pepperjack Cheese * Grilled Onions * Guacamole * Pico de
Cheese, Lettuce and KGB Sauce Gallo * KGB Sauce
Single16 1320 CAL Double21 1955 CAL Single15 790 CAL Double18 1325 CAL
FARM FRESH* BBQ BURGER*
Boursin™ Cheese « Grilled Onions « Portobello Mushroom Beer Braised BBQ Pork * Cheddar Cheese * Pickle Chips *
Creamy Slaw
Single 1630 CAL®

Lettuce *» Roasted Garlic Mayo
Single14 830 CAL Double17 1360 CAL

BUILD YOUR BURGER
[ B ! YUUK O St
Served on a potato bun (265 CAL) or lettuce wrap (10 CAL) with your choice of French Fries (290 CAL) or Coleslaw (240 CAL).
Substitute Onion Rings (260 CAL) or a House Salad (80 to 260 CAL) for only a $1 more!
STEP 4 LOADIT($1EACH)

STEP2 SIZEIT STEP 3 TOPIT (NO CHARGE)
Cheese: (choose one)

Single 13 Double +3 Triple +3
860 CAL | 1290 CAL American 105 CAL * Cheddar 115 CAL .SWISS 10 CAL
Jack 105 CAL « Bleu 100 CAL * Boursin™ 120 CAL

Grilled Onions 40 CAL
Coleslaw 120 CAL
Onion Ring 130 CAL
Green Pepper 10 CAL
Sautéed Mushrooms 20 CAL

STEP1 CHOOSEIT

Beef

Our own blend of Certified Beef | 430 CAL

Chicken 280 CAL | 560 CAL | 840 CAL
Veggies:

Angus Beef™ chuck, brisket
340 CAL ! 510 CAL
Lettuce 10 CAL * Tomato 10 CAL

and short rib Veggle 170 CAL
Chicken Breast Onion 15 CAL » Pickles 10 CAL ;
House-marinated and grilled o -Grilled Portobello 20 CAL
uce: .
Veggle . KGB (Killer Good Burger) Sauce 180 CAL o 2sicesBOCat
100% meatless with mixed 0.0 Ketchup 40 CAL » Mustard 35 CAL Roasted Red Pepper 10 CAL
grains and vegetables Mayonnaise 200 CAL * BBQ Sauce 60 CAL Jalapefos 10 CAL
Roasted Garlic Mayo 200 CAL « Buffalo 50 CAL Fried Egg 100 CAL
CRISPY FISH SANDWICH® 13 DOWN HOME RUBEN' 12
Parmesan-Panko Atlantic Cod « Lettuce « Tartar Sauce * Lean Corned Beef » Swiss Cheese * Creamy Slaw * KGB
Potato Bun 910 CAL Sauce * Rye Bread 1040 CAl
(SRIRACHA SIRLOIN)' 24
House Marinated Sirloin * Sriracha Glaze » Smashed Potatoes * ' .
Grilled Vegetables 940 CAL FISH N CHIPS" 15
Beer Battered Atlantic Cod Filets » Creamy Slaw » Tartar
Sauce ¢ French Fries 1380 CAL

SPICY CHICKEN WRAP 13

Crispy Buttermilk Chicken Strips » Buffalo Sauce « Lettuce *
Tomato * Bleu Cheese Dressing ¢ Flour Tortilla 1050 CAL

[House Speaa/ly]
These items can be served raw or under-cdeked. Consuming raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.
especially if you have certain medical conditions/




