
Menu

Avocado Aioli, Beer Mustard,
Fresh Salsa, Buffalo,

VBC Jalapeño Queso,  Chipotle Peach 
BBQ, Sweet Chili, Tartar,

Garlic Parmesan Aioli, VBC BBQ, 
Spicy Garlic, Boom Boom,

Sundried Tomato - Pesto Aioli,
Roasted Tomatillo Aioli

dips
$1.50 EACH

Western
Ranch
Caesar
Bleu Cheese

dressings
$1.50 EACH

Saturday & Sunday

10am-3pm

Join us

for

Chicken Tinga Tostada
Shredded braised chicken, Cotija cheese, pico di gallo, avocado cream, green onion, & cilantro, served on a 

fried corn tortilla, topped with crushed Doritos. 14

Street Corn Flatbread
Roasted corn, roasted red pepper, avocado cream, & Cotija cheese. 14

Vintage Club
Turkey, honey ham, candied bacon, tomato basil pesto, colby jack cheese, & mayo on toasted sourdough. 

Served with choice of side. 15

Mushroom Muenster Burger
Locally sourced 7 oz. beef patty* topped with local Muenster cheese, sauteed mushrooms, onion rings, 
local ramp cream, garlic Parmesan aioli, & demi sauce on a brioche bun. Served with choice of side. 15

Goat Cheese Mac
Macaroni shells layered in our house-made cheese sauce with goat cheese. 14

BBQ chicken Bowl
Fried chicken thigh, pineapple, carrot, cashew, wontons, & peppers tossed in Korean BBQ sauce atop 

cilantro rice. 14

Specials

sides
Sidewinder Fries

Tater Tots 

Chef’s Vegetable

Creamy Coleslaw 

Cottage Cheese

Cilantro Rice

Pasta Salad

Mashed Potatoes

Beef gravy on request 

Spicy Peanut Cilantro 
Balsamic Vinaigre�e
Wild Berry Vinaigre�e

New

food Menu | after 10PM

Late Night

bottomless

mimosas


