]
__ STARTERS SANDWICHES & SPECIALTIES ¢ B
!

WV G S e . . . 17 All Sandwiches Served With Fries - Substitute Side Salad or Fruit +4 % Q /
1924 CHEESEBURGER -' 16 € FD0W

Classic Buffalo | Lemon Pepper, | Hickory BBQ |Sweet Asian| Hot Chili & Honey

]4 Chargri”ed Ground Angus Chuck, Romaine Lettuce, Tomato, Red Onion, Pickles, Thousand Island Dressing, American Cheese on a Brioche Bun A MERLCA =SS T AD ] USM
NUACHITET 55 ol e U o
Queso Blanco, Melted Jack & Cheddar Cheese, Pico De Gallo, Jalapeno, Sour Cream, WESTERNFBACONIBURG ER s e e i e e o T o st {1606 0 ik 17

Guacamole and Salsa + Chicken 4 | + Carne Asada 5 | + Carnitas 5 Chargrilled Ground Angus Chuck Topped with Bacon, Onion Ring, Pepper Jack and Hickory Barbeque Sauce ! s o UP S & S ALAD S
e e e e P 14 14 ; . .

T Cheese, R i T R ON ST Picn: DA GQ”QI DG o T BROO KSIDE SMASH BU RGER .................................................... Profe,n +4 Ch,cken +6 Shr,mp +8 Sfeak

BRIt (o L [=FCarna Asada 5 |1+ Carnitas 5 Mustard Grilled Ground Angus Chuck Smashed with Cheddar, Onions, Pickles and Thousand Island | Make it a Double +5 A AR e . e S 14
v‘ Romaine, Croutons, Shaved Parmesan, Roasted Tomatoes-and Caesar Dressing
EEICKENEETTUCE WRAPS.: 1 00 - n e = 16 PHILLY DlP ....... Cee e R ER B T I 20
Seasoned Chicken, Green Onions, Citrus Hoisin Sauce Served with Crisp Lettuce Cups Toasted Philly Roll, Mustard Aioli, Caramelized Onions, Bell Peppers, American Cheese with Au Jus THE BOW L. s e o e e 15
Mixed Greens, Chopped Romaine, Avocado, Feta, Candied Pecans, Green
KN OT YOUR AVE RAGE PRETZEL .................. ]4 TU RKEY CLUB ................................................................ ]6 Apples, Mandarin Oranges and Poppy Seed Vinaigrette
Warm Soft Bavarian Pretzel Served with a Side Hatch Queso Dip and Honey Mustard Sliced Turkey, Bacon, Havarti Cheese, Arugula, Tomatoes, Dijon Aioli on Sourdough Bread -
; : s CLASSIC COBB At e S 15
POKE STACK ]6 PASTRAMI RACH EI. STACK .................................... g o 00 o g UIeTTGRET ]8 Chopped Romaine, Arugula, Tomatoes, Bacon, Egg, Avocado; Blue Cheese and
Crispy Won Ton Chif;s. B Tuno=Edamanns 'Sf;ic.y.M.a;/o. R R e CE Y Thin Sliced Pastrami Piled High on Grilled Rye Bread, Sauerkraut, Melted Swiss Cheese and Creamy Thousand Island ™= Red Wine Vinaigrette
BRUSCHETTA 13 ©OAD EDALUNACM ENE= Rt fa- St S T o Tl 2 W T e oy R e e s e T 15 - THE WEDGE= 1= . o & = e e, 15
gl Brea(.J 'l.'o;)p'ezi ;vi;‘h.a.Fr'es.h .Bl.er;d.o} B B Baby = 15 Tomato, Lettuce, Red Onion, Pickles, Jalapenos, Cheddar Cheese on Griddled Sourdough Bread Baby Gem Wedge Topped With-Ripe Cherry Tomatoes, Red Onion, Creamy Blue
5 ) ; ; F - Cheese;~Crispy Bacon Crumbles, Ranch Dressing
B s sapr-Olive OF GRIEEEDPESTOLERICKEN-SANBWICH: — = &5 L AL ¥ _de=ar. S0 O Sl i e T 17
Herb Grilled Chicken, Pesto, Arugula, Roasted Tomato, Fresh Mozzarella, Garlic Aioli on a Ciabatta Roll ASIEANCERUNCH= S 5 e e e A 15
ELOTE CORN RIBS. . . . . s, 16 A Medley of Shredded Broccoli_Slaw, Carrots, Red Cabbage, Edamame and
B ORI RIBS. & - bty Tooncd i Colts s WALDORE/CHICKENSALAD, SANBWACH——ro. .. — i =~ = a o e Lo 14 i sl e N
Red Onion, Celery, Apples, Candied Pecans, Poppyseed Dressing on Toasted Wheat Bread
T e A e e e P~ 13 BEERCBATFTERE D SR B CHI PO v o i e T ot e 19 ITALIAN CHOP. .. ... 15
Creamy Blend of Spinach and Melted Cheeses Served with Warm-Tortilla Chips Atlantic Cod, French Fries, Coleslaw, Tartar Sauce and Lemon Crisp Romaine Tossed with Diced Salami, Pepperoni, Pepperoncini, Feta, Cherry
Tomatoes, Red Onions with a Red Wine Vinaigrette
MEMBURASCAULIELOWER 5. o= e s 13 AHITUNA POKE BOWNL. . ..o e e e e e e e e e e e e 20
Classic Buffalo | Lemon Pepper | Hickory BBQ | Sweet Asian | Hot Chile & Honey Fresh Ahi Tuna Diced and Marinated in a Soy-Ginger Sauce Served Over Rice with Avocado, Spicy Mayo, Wakame, Edamame and Cucumber BROOKSIDE-CHILl = e e s e 7/9
Hearty Slow-Simmered Beef Chili Topped with Melted Cheddar Cheese and
RICIKENSTENDERS- & FRIES: . o oy el v i i s T 14 ZEN CHICKEN BOWL 17 Diced Red Onions.
Toss in Sauce of your Choice +1 Classic Buffalo | Lemon Pepper | Hickory BBQ ! . Pt} ok g o oy i G = g A e R = e LT e L e i e m
fSWeek Asian. | Hot Chili-& Honey Diced Chicken, White Rice, Bulgogi Sauce, Broccoli, Edamame, Carrots, Red Cabbage and Corn SOUP OF THE DAY 7/9
EET-T-0) N A= ARV O DI A S i ot o et oy o Sl e B o S WS e o Lt pep b i 16

Vodka Sauce, Mushrooms, Basil, Goat Cheese + Chicken or Italian Sausage 4 | + Shrimp 6

FRIES & SIDES PESTOITORTELLIN gt e e s i e e s oo e iy = oy i 17 FLATBREADS

Cheese Tortellini, Roasted Corn, Tomato, Asparagus, Tossed in a Basil Pesto Cream Sauce +4 Chicken or Italian Sausage | + Shrimp 6

THEICLASSIC ..o o o s e 15
FRENCH BRI S e et o e S e PO 7 " Mozzarella, Provolone, Parmesan, Marinara + Pepperoni 2 | + Sausage 2
MUSHROOM GOAT CHEESE. . ... ........... 16
EAREIGEPARMESAN ERIES= = = i s 9 raa w Wild Arugula, Mozzarella, Goat Cheese, Roasted Cremini Mushrooms, Hot
Truffle Honey, Vodka Sauce
@I NRGH EESEFERTES 5. it v o = il smn = . 10 PROSCGUTTIO. &PESTO == maai st 5 o e e 16
Tomato, Pesto Spread, Mozzarella and Marinara
= N
BEER BATTERED ONION RINGS. .. ............. 0 STREET TACOS 14 HAWAIAN. 16
(3) Choice of Carne ASGdCl, Chicken or Carnitas Mozzarella, Marinara, Pepperoni, Pineapple +Jalapeno 2
DESSERTS & SHAKES Corn Tortilla, Salsa, Onions, Cilantro and Lime
SHRIMP 15
SEASONAL MILKSHAKES. .. ... ? (3) Tempura Shrimp, Chipotle Aioli, Coleslaw, Corn Tortilla K KIDS \
Ask Your Server for Current Selections 0 Under 10 Years Old
TEMPURA CAULIFLOWER 15 8
SEASONAL ICE CREAM & SORBET. . . ........... 8 . . . . . MACARON! & CHEESERR ', ...
(2) Tempura Cauliflower, Shredded Green Cabbage, Pico de Gallo, Spicy Baja Sauce, Flour Tortilla HOFPOGCFRIES L . Lt LR 8
WARM CHOCOLATE COOKIE SUNDAE. . . ........ 8 FISH 15 GRILLED CHEESE 8SFREES. . . . .\ et Ca 8
(2) Beer-Battered Cod, Spicy Baja Sauce, Cole Slaw, Flour Tortilla CHICKEN TENDERS & FRIES. . ............... 2
BROOKSIDE \_ . GRILLED CHICKEN & FRUIT. .. ...\ 10
DEEP FRIED UNCRUSTABLE. . ............... 8
EEENREEERRIOSTE » B.O'Wrls With Nutella-Drizzle =Y
P ,jg». Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. K ¥ /
)’f:/ Please inform your server if you or anyone in your party has food allergies or special dietary requirements. f
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