
MENU
TRAILBREAKER CIDER

CRAB DIP
House-made cheesy crab dip served with toasted
baguette

$12SPINACH ARTICHOKE DIP
Served with toasted baguette

$8

NUTTY BUDDY $11

Adult-Friendly Kids Meals

CHEDDARTARIAN

$8 KIDS BURGER

$11

CAESAR SALAD
Add grilled chicken for $4

HOUSE SALAD
Mixed greens, cucumber, red bell pepper, tomato,
cheese, croutons, your choice of dressing

STRAWBERRY FIELDS
SALAD
Grilled chicken served over romaine, with strawberries,
dried cranberries, feta, candied pecans and raspberry
vinaigrette

Soup & Salad

TOMATO BASIL SOUP CUP $6/BOWL $8

SOUP OF THE DAY

BASKET OF FRIES -OR- TOTS

COUGAR GOLD TRUFFLE FRIES
Fries tossed in truffle oil, topped with cougar gold
crumbles and a sweet plum sauce

$12

CHIPS AND SALSA -OR- QUESO $8

Appetizers

SOFT PRETZEL WITH CHEESE DIP

$12HUMMUS PLATTER
Served with pita wedges and assorted vegetables

$14

SALMON AVOCADO
SALAD
Grilled salmon filet served over romaine, with
cucumber, tomato, red onion, avocado, Kalamata
olives, feta, and cilantro lime ranch

CHICKEN TENDERS
classic grilled cheese! add bacon for $3

grilled pb&j! add bacon for $3 1/4lb patty and american cheese on a bun

five gluten-free chicken tenders
$8

CUP $6/BOWL $8

HALF $8/FULL $12

HALF $8/FULL $12

HALF $12/FULL $16

HALF $12/FULL $16

SERVED WITH FRIES, TOTS, OR CHIPS

$8



SERVED WITH FRIES,  TOTS, CHIPS,
SOUP (+$3) ,  OR SALAD (+$4)

Wraps

CALI CLUB WRAP
Boar’s Head roasted turkey, bacon, avocado,
tomato, lettuce, white cheddar, and ranch on a
spinach tortilla

$16

CHICKEN CAESAR WRAP
Boar’s Head chicken, romaine, tomato, bacon,
Caesar dressing and parmesan on a spinach tortilla

$16

COD AND CHIPS
6oz hand-cut cod, battered and fried in our house
gluten-free cider batter, served with fries and Tatar
sauce

$18

HALIBUT AND CHIPS
6oz hand-cut halibut, fried in a gluten-free panko herb
crust, served with coleslaw, fries, and Tartar sauce

$22

Fish and Chips

GF CHEESECAKE $10

Dessert

REUBEN SANDWICH
Boar’s Head corned beef, sauerkraut, swiss cheese,
and thousand island dressing on marbled rye

$16

PULLED PORK SANDWICH
House-smoked pulled pork, coleslaw, pickles, and
BBQ sauce piled high on a brioche bun

$17

TRI-TIP SANDWICH
House-smoked tri-tip, horseradish pickles, deli
mustard, grilled onions, grilled peppers, onion-jack
cheese, on focaccia bread

$17

Off the Grill

COUGAR GOLD GRILLED CHEESE
A grilled cheese featuring cougar gold, white
American cheese, bacon, tomato, and red onion

$13

GRILLED CHICKEN SANDWICH
Grilled chicken breast, white American cheese,
lettuce, tomato, on a brioche bun (Add Bacon $3)

$16

ASIAN CHICKEN WRAP
Grilled chicken, cucumber, red pepper, red onion,
garlic, cabbage, and Asian dressing, on a garlic
herb tortilla

$16

MAINS

made in house, ask about our rotating flavors!

FRENCH DIP
Thinly sliced sirloin, bell peppers, onion, green
chilies, onion-jack cheese, on a hoagie bun, served
with au jus

$16

CLASSIC CHEESEBURGER
1/3 lb. wagyu beef patty, American cheese, lettuce,
pickle, onion, and tomato on a brioche bun
(Add Bacon $3)

$17

BACON JAM BURGER
1/3 lb. wagyu beef patty, bacon jam, avocado,
lettuce, white American cheese, on a brioche bun

$17

GLUTEN-FREE WRAPS, BREAD, AND BUNS AVAILABLE
FOR ALL ITEMS -$3-

CHEF’S CHOICE ROTATING
DESSERT

$10

AVAILABLE FRIDAYS


