
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,

 Pesto , Roasted Tomatillo Aioli,
  Horseradish Aioli, Sriracha Sauce 

dips
$1.50 EACH

Western
Ranch
Caesar

dressings
$1.50 EACH

Saturday & Sunday

10am-3pm

Join us

for

Specials

sides
Sidewinder Fries

Tater Tots 

Chef’s Vegetable

Creamy Coleslaw 

Cottage Cheese

Cilantro Rice

Garlic Parmesan Risotto

Fruit Cup

House Salad +3

Mashed Potatoes

 Beef gravy on request 

Bleu Cheese
Spicy Peanut Cilantro 
Balsamic Vinaigre�e

New

food Menu | after 10PM

Late Night

bottomless

mimosas

Big Ole Meatballs
2 big ole meatballs, marinara, & Parmesan.  Served with garlic bread. 11.5

Cilantro Shrimp 
4 gigantic shrimp & cilantro oil. Served with a mango chutney. 21

Neapolitan Fried Chicken 
Fried chicken thigh, roasted red peppers, marinara, basil pesto, muenster, & fresh 

mozzarella cheese.  Served on a brioche bun with your choice of side. 15

Cubano Panini
Pulled pork, sliced ham, pepper jack, pickles, & beer mustard on sourdough with a side 

of chipotle bbq au jus. Served with your choice of side. 15

Rip Rip Vintage Bowl
Mashed potato, roasted corn, beef gravy, breaded chicken thigh pieces, & cheddar jack 

cheese. 12

Shepherd’s Pie
Ground beef, garlic mashed potatoes, peas, carrots, beef gravy, & shredded cheese. 18

While we take steps to minimize the risk of cross contamination,
we cannot guarantee that any of our products are safe to consume for people with food allergies.

Please make us aware of allergy concerns!


