
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 
Sautéed 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 Jalapeños, Mushrooms, Spinach 1 
Add Bacon, Grilled Onions 2, Avocado 3 

Hamburgers  
All burgers made with certified Angus beef, served open-face  

with our special sauce, lettuce, tomato, onion & pickle, with choice of 
side. 

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

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 

Spicy 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, sautéed 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 
Sautéed 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 

. 

Sandwiches

Sides



Cobb 
Chopped salad greens with tomato, crisp bacon, 

grilled chicken breast, egg, avocado, blue 
cheese and balsamic vinaigrette. 18 

Warm Goat Cheese 
Sautéed 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 

Salads & Appetizers

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 

Homemade Desserts

Drinks
Sodas & Iced Drinks 

Pepsi, Diet Pepsi, 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 Prosecco 10  
Fresh squeezed if avail 12

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.  

24

Hot 
local dark roast drip coffee, assorted teas, cider, hot chocolate  4 

Ask for our wine list




