HAMBURGERS

ALL BURGERS MADE WITH CERTIFIED ANGUS BEEF, SERVED OPEN-FACE
WITH OUR SPECIAL SAUCE, LETTUCE, TOMATO, ONION & PICKLE, WITH CHOICE OF

CALIFORNIA
SLICED AVOCADO & JACK CHEESE. 18

PRIEST AU POIVRE
WHISKEY PEPPERCORN SAUCE, BRIE AND SPINACH. 19

BRIE
CREAMY BRIE & GRILLED TOMATO. 18

BLUE
BLUE CHEESE & CARAMELIZED ONIONS. 18

SPINACH & FETA
SAUTEED SPINACH & FETA. 18

MUSHROOM SWISS
SAUTéED CRIMINI MUSHROOMS & SWISS CHEESE. 18

HoT & SPICY
SALSA, JALAPENO PEPPERS & PEPPER JACK CHEESE.
18

COWBOY
ONION RINGS, BACON, BBQ SAUCE & JACK CHEESE. 19

THE CLASSICS

BACON CHEESEBURGER 18
CHEESEBURGER 17
HAMBURGER 16

OPTIONS, UPGRADES & ADD-ON’S

AMERICAN, CHEDDAR, SWISS, MONTEREY JACK, OR
PEPPER JACK.

SUB FETA, BLUE, BRIE, OR GOAT 1

PREMIUM GRASS-FED BEEF 3

GRILLED CHICKEN BREAST 3

BLACK BEAN PATTY, VEGAN BEYOND BURGER 4
GLUTEN-FREE BUN 2

ADD JALAPENOS, MUSHROOMS, SPINACH 1
ADD BACON, GRILLED ONIONS 2, AVOCADO 3

SANDWICHES

SASSY BRISKET

HOUSE SMOKED BEEF BRISKET WITH RED CABBAGE,
SWISS CHEESE & HONEY MUSTARD SAUCE ON TOASTED
CIABATTA. 18

CHICKEN CLUB

GRILLED CHICKEN BREAST, BACON, LETTUCE, TOMATO &
MAYO

ON TOASTED CIABATTA ROLL. 18

BRATWURST

GERMAN SAUSAGE WITH HOMEMADE SAUERKRAUT &
GRILLED TOMATO

ON TOASTED CIABATTA ROLL. 17

PULLED BARBECUE PORK
SLOW ROASTED PORK IN BARBECUE SAUCE TOPPED WITH
COLE SLAW ON AN OIL TOP BUN. 18

GRILLED SALMON FILET
ATLANTIC SALMON FILET WITH TARTAR & LEMON ON
TOASTED CIABATTA. 20 ADD AVOCADO +3

FALAFEL SANDWICH

SPICY FRIED CHICKPEA ON A PITA WITH TZATZIKI SAUCE.
TOPPED WITH CUCUMBER AND AVOCADO.

SERVED WITH A GREEK SALAD. 18

SpPICcY PORTOBELLO

GRILLED PORTOBELLO MUSHROOMS SEASONED WITH
GARLIC & HERBS. FILLED WITH MORE MUSHROOMS,
SPINACH, ONIONS & GOAT CHEESE. TOPPED WITH
AVOCADO, SPROUTS, TOMATOES & CUCUMBERS. 18

VEGAN SUPREME

BEYOND BRAND VEGAN PATTY TOPPED WITH CRIMINI
MUSHROOMS, SAUTEED SPINACH, CARAMELIZED ONIONS
& AVOCADO

ON TOASTED CIABATTA. 18

ADD VEGAN MOZZARELLA +1

BLACK BEAN CRIMINI

SPICY BLACK BEAN PATTY TOPPED WITH CRIMINI
MUSHROOMS CARAMELIZED ONIONS, GRILLED TOMATO &
AVOCADO

ON TOASTED CIABATTA. 18

FARM FRESH VEGAN

SAUTEED CRIMINI MUSHROOMS, SPINACH, CARAMELIZED
ONIONS AND AVOCADO WITH FRESH BALSAMIC
VINAIGRETTE ON TOASTED CIABATTA. 17

ADD VEGAN MOZZARELLA +1

BLAT
APPLEWOOD SMOKED BACON, LETTUCE, AVOCADO, TOMATO
& MAYO ON TOASTED HONEY WHEAT. 16

SIDES

BURGERS & SANDWICHES SERVED WITH CHOICE OF:

FRENCH FRIES OR HOUSE-MADE POTATO CHIPS.

UPGRADE TO ONION RINGS, SWEET POTATO FRIES, HOUSE-MADE COLE SLAW, SOUP, OR SALAD. 3



RIB EYE STEAK DINNER
12 OUNCE USDA CHOICE ANGUS, GRILLED TO PERFECTION. SOUP OR SALAD TO START,
SERVED WITH FRIES. 35
ADD CARAMELIZED ONIONS 2 ADD WHISKEY PEPPERCORN SAUCE 3

GERMAN BRATWURST PLATE
2 GRILLED SAUSAGES WITH HOME MADE
SAUERKRAUT AND TRADITIONAL SLOW COOKED
RED CABBAGE, WITH FRESH SOUP OR SALAD.

SALADS & APPETIZERS

COBB

CHOPPED SALAD GREENS WITH TOMATO, CRISP BACON,
GRILLED CHICKEN BREAST, EGG, AVOCADO, BLUE
CHEESE AND BALSAMIC VINAIGRETTE. 18

WARM GOAT CHEESE
SAUTEED GOAT CHEESE WITH APPLE AND WALNUTS ON
SPRING GREENS WITH BALSAMIC VINAIGRETTE. 18

BOBBY’S

GRILLED CHICKEN BREAST TOSSED IN ROMAINE WITH
CRANBERRIES, CANDIED WALNUTS AND RANCH
DRESSING. 18

SPINACH
FRESH TOSSED SPINACH IN BALSAMIC VINAIGRETTE
WITH EGG, BACON & PARMESAN. 15

FALAFEL SALAD
FRESH COOKED FALAFEL ON A CUCUMBER, TOMATO,
RED ONION AND FETA SALAD. TOPPED WITH TZATZIKI

AND HOT SAUCE. 18

FRIED CHICKEN BREAST STRIPS
SERVED WITH FRIES 15

CHICKEN CAESAR
GRILLED CHICKEN WITH CROUTONS AND PARMESAN
TOSSED IN ROMAINE LETTUCE. 17

GREEK

SPRING SALAD, CHERRY TOMATOES, CUCUMBERS AND
RED ONIONS TOSSED IN OUR HOUSE MADE
VINAIGRETTE AND TOPPED WITH FETA CHEESE AND
KALAMATA OLIVES. SERVED WITH PITA BREAD. 16

GARDEN

FRESH ROMAINE, MIXED GREENS, CELERY, CUCUMBER,
CHERRY TOMATOS, CARROTS & AVOCADO 15

ADD GRILLED CHICKEN BREAST 5

OR GRILLED SALMON FILET 7

SouP & SALAD
BOWL OF SOUP OF THE DAY, SALAD AND ROLL 14
BOWL OF SOUP 9 CUP 6 SIDE SALAD 6

SWEET POTATO FRIES OR ONION RINGS
LARGE SHAREABLE BASKET 11

BASKET FRENCH FRIES OR HOMEMADE
CHIPS 8

HOMEMADE DESSERTS

HUGO’S TORTE
DOUBLE LAYER RASPBERRY BUTTER
CREAM. 9

GERMAN CHEESECAKE
GLUTEN FREE. 9

CHOCOLATE TORTE
DOUBLE LAYER GERMAN STYLE. 9

APPLE CRISP A LA MODE
SERVED HOT WITH ICE CREAM. 9

DRINKS

SODAS & ICED DRINKS
PEPsI, DIET PEPsSI, DR. PEPPER, STARRY, ROOT
BEER, FRESH BREWED ICED TEA, ICED COFFEE 4

FRESH SQUEEZED LEMONADE
20 OZ FAVORITE FROM FRESH SQUEEZED LEMONS
5.50

MILK SHAKES & FLOATS
CHOCOLATE, VANILLA OR RASPBERRY 9
ROOT BEER FLOAT 7

JUICES
APPLE, CRANBERRY OR ORANGE SMALL 4 LARGE 5

BEER & WINE

LocAL BEER ON TAP - ASK YOUR SERVER. 8
BOTTLES - 805, LAGUNITAS IPA, MODELLO,
MODELLO NEGRA, SIERRA NEVADA. 7 COORS
LIGHT 6

MIMOSA - OJ AND ORGANIC PROSEccoO 10
FRESH SQUEEZED IF AVAIL 12

ASK FOR OUR WINE LIST

HoT

LOCAL DARK ROAST DRIP COFFEE, ASSORTED TEAS, CIDER, HOT CHOCOLATE 4






