
t h e  S A L A D S
    Add protein; tofu $4, steak $8, 

    salmon $9, shrimp $7, chicken $5 
WINTER SALAD $14
dried cranberries, oranges, feta, pumpkin seeds, 
arugula, napa cabbage, romaine, cranberry 
orange vinaigrette.
BUFFALO SALAD $16
grilled or fried spicy bu�alo chicken, romaine, Swiss, 
cucumber, tomato, red onion, ranch.  
MEDITERRANEAN CHOP SALAD $14.5
cucumbers, cherry tomatoes, red onion, chickpeas, 
feta, kalamata olives, red wine lemon vinaigrette, 
and a blend of napa, arugula and romaine. 
CAESAR SALAD $14  
romaine lettuce, parmesan, fresh made croutons, 
tossed in house made caesar dressing.  

t h e  S O U P S
CHILI $6.5
with shredded cheddar cheese.
FRENCH ONION SOUP $6
with a crouton and melted provolone cheese.

20% gratui ty  added to  part ie s  o f  8  or  larger.        Eat ing  raw or  undercooked  meats ,  eggs ,  
or  she l lfish  may  increase  your  r i sk  for  a  food-borne  i l lnes s .  

t h e  E N T R E E S
    Add side garden or Caesar salad for $4 

PEPPERCORN STRIP* $25
served with rosemary tru�e sidewinders.
DIJON CRUSTED SALMON $25
panko crusted baked salmon with dijon glaze 
served over herb rice and house vegetables.
PAN FRIED WALLEYE $24
served with vegetables and rosemary potatoes.
SMOTHERED PETITE FILET* $26
sauteed mushrooms, caramelized onions, 
rosemary potatoes, vegetables. Add shrimp $7
BBQ PORK TENDERLOIN* $ 21  
lightly smoked + grilled tenderloin, housemade 
cranberry BBQ, house potatoes, coleslaw
COWBOY RIBEYE STEAK* $36
1 pound bone in ribeye, topped with a compound 
butter served with mashed and vegetables.  
CREAMY ASIAGO CHICKEN $18
served with vegetables and house mashed potatoes.
CHICKEN FINGERS + FRIES $14

t h e  ‘ Z A S
Substitute our cauliflower crust for $3.5

MARGHERITA PIZZA $16
garlic olive oil, thin tomato, fresh + shredded 
mozz, basil + balsamic.
ITALIAN PIZZA $16
ham, pepperoini, yellow pepper, red onion, red 
sauce, mozzarella cheese.
GRANNY SMITH & BRIE PIZZA $16
brie,  apples, caramelized onions, hot honey.
LOTTERY: PICK 3 FOR $16
comes with red sauce + mozzarella 
toppings: pepperoni, ham, salami, anchovies, 
mushrooms, roasted red peppers, tomatoes,
jalapeños, black olives, red onion, bacon, banana 
peppers.  .75 per additional topping

t h e  W I N G S
tribe honey BBQ, sweet Thai chili,  

mild, medium, hot, or wings of death
CAULIFLOWER WINGS $10
flash fried cauliflower bites with your choice of 
sauce; served with celery.
BONELESS 10 wings $12  |  20 wings $21
your choice of sauce; served with celery.  
REGULAR 10 wings $15  |  20 wings $25
your choice of sauce; served with celery.  

add ranch or bleu cheese for $.75 extra

t h e  P A S T A  &  B O W L S

VODKA ZOODLES $15
zoodles, carrots, broccoli, red peppers, feta 
crumbles and a creamy tomato vodka sauce.
CAJUN SHRIMP + LINGUINI $18 
cajun cream, roasted red peppers + shrimp.
BROCCOLI ALFREDO $17
house made alfredo, penne pasta, broccoli, and  
your choice of vegetables, chicken or shrimp.
CINCINNATI CHILI $16
housemade chili, spaghetti, topped with cheddar 
cheese, green onions, and sour cream
ASAIGO SHRIMP LINGUINI $19
shrimp, rich asiago cream sauce, linguini. 
BAKED SPAGHETTI $16
meatballs, spaghetti, red sauce, covered in 
bubbling cheese.

t h e  B U R G E R S

MUSHROOM & BACON BURGER* $16.50
8 oz angus beef burger, sauteed mushrooms, 
crispy bacon, Swiss cheese, french fries.
THE DAGWOOD* $22
Double decker with Swiss, American, and provo-
lone cheese, bacon, red onion, banana peppers, 
chili, salami, lettuce, french fries.
HONEY HICKORY BURGER* $16
8 oz angus beef burger, crispy bacon, honey 
hickory, cheddar cheese, french fries.
UNCLE DELBERT* $16.50
8 oz angus beef burger, provolone cheese and 
sauteed mushrooms, french fries.
CRAN, BRIE & ONION* $16
8oz Angus beef burger, melted brie, caramelized 
onions, cranberry BBQ, lettuce, fries. 

t h e  S A N D W I C H E S

Sub a veggie burger or vegan chicken breast
WALLEYE SANDWICH $19
flash fried walleye, lettuce, tangy lemon 
tartar, red onion, tomato, hoagie, chips.
RODNEY’S DELI SUB $16
Sub bun with ham, salami, tomato, red 
onions, pepperoni, provolone cheese, 
lettuce, banana peppers, & Italian dressing. 
Hot or Cold. chips. 
CHOICE QUESADILLA $16
Melted cheese, choice of grilled
chicken, or juicy burger, 
green onions and red peppers. 
Side of salsa and sour cream.

* *



t h e
W I N E  +  B O U R B O N

s e l e c t i o n

b y  t h e  g l a s s

B O U R B O N         GLASS
four roses                                         9
bu�alo trace                                     10
makers mark                                     10
knob creek                                      1 1
woodford reserve                           1 1
basil hayden                                    13
angel’s envy                                    13

W H I T E                           
house pour moscato                         8
sea glass riesling                              8.5
house pour chardonnay                    7.5
kendall jackson chardonnay             9.5
bella sera pinot grigio                     7.5
josh pinot grigio                              10
prophecy sauvignon blanc               9.5

R E D
gascon Malbec                                 9
kendall jackson merlot                    10
house pour merlot                           7
mirassou pinot noir                         8
house pour cabernet                       8
kendall jackson cabernet                 10

R O S É
angels and cowboys                         9.5

F O R T I F I E D  W I N E
dow’s late bottled vintage Port        8

b y  t h e  b o t t l e  

W H I T E
Canyon Road Moscato | Modesto, Ca                  24
La Perlina Moscato | Italy                                     29
Sea Glass Riesling | Santa Barbara,  Ca                 26
Kendall Jackson Chardonnay | Wa                        30
Proverb Chardonnay | Modesto, Ca                      24
Josh Chardonnay | Ca                                           32
Bella Sera Pinot Grigio | Modesto, Ca                  24
Josh Pinot Grigio | Ca                                           30
Prophecy Sauvignon Blanc | New Zealand             28

R E D
Chalet Debonné Blueberry Noir | Madison, Oh   24 
Gascon Malbec | Argentina                                   29
Kendall Jackson Merlot | Sonoma, Ca                   34
Mirassou Pinot Noir | Modesto, Ca                       24
Kendall Jackson Cabernet | Paterson, Wa             34
Bonanza Cabernet | Fairfield, Ca                         30
Lenore Syrah | Columbia Valley, Wa                     27
Candoni Chianti | Tuscany, Italy                           29

R O S É
Angels and Cowboys | Sonoma, Ca                      30

B U B B L E S
Valdo sparkling extra dry                                      29
Wycli� Brut Champagne                                      19

T J ’ S             C . W .

UNEM

D I N N E R

20
24

SIDEWINDERS + HOUSE RANCH $9.5
Crispy potato twists with rosemary + tru�e
OLD BAY SHRIMP COCKTAIL $9.5
4 colossal peel & eat, housemade cocktail sauce
ARTICHOKE SPINACH DIP $9.5
MAPLE BALSAMIC BRUSSELS  $9
candied walnuts, crispy brussels, tangy glaze 
CHILI CHEESE NACHOS $10
red peppers, green onions, and banana peppers

ASIAGO + MUSHROOM FLATBREAD $9
asiago cream sauce, wild mushrooms, mozzarella
ARTICHOKE FLATBREAD $8.5
with melted mozzarella cheese and tomatoes
PRETZEL STICKS + BEER CHEESE $9.5
WHITE CHEDDAR CHEESE CURDS $9
POTATO SKINS $9
bacon and melted cheddar cheese 
FRESH BREAD AND DIPPING OIL $2.5

 $ 5  A P P E T I Z E R S  E V E R Y  D A Y
d u r i n g  s o c i a l  h o u r  4 : 0 0 - 5 : 3 0


