
DEVILED EGGS • The Family Recipe. 
3 Piece  6.00

TOMATO SALSA & TORTILLA CHIPS • 2.50

CHEESE DIP AND CHIPS • 5.00

CHILI CHEESE FRIES • Our Legendary Plate of 
Love.  6.00

SWEET POTATO FRIES • A Generous Portion 
with Red Chili Mayo Dipping Sauce.  6.00

CHICKEN TENDERS • Organic, cornmeal 
coated with fries and honey mustard.  7.00

CORNDOGS • Tiny Corndogs with French Fries.  
6.00

CHILI • Sirloin, Ground Chuck, Cheese on Top
and a Slice of Cornbread.  Perfect.  7.00

CHEESEBURGER SLIDERS • 3 Tiny Burgers 
with American Cheese.  8.00

PULLED PORK SLIDERS • Three little Pork
Sandwiches. 7.00

PANCHO’S NACHOS • Chips, Cheese Sauce, 
Corn, Black Olives, Black Beans, Jalapeños, Fresh Bell 
Pepper, Shredded Jack and Cheddar Cheese and Your 
Choice of Meat:  Steak* or Grilled Chicken Breast  
Half - 10.00    Huge - 15.00  
Pulled Pork or Braised Beef*  
Half - 9.00    Huge - 13.50   
No-Meat  Half - 7.50    Huge - 10.00  
Brisket   Half - 10.50    Huge - 14.00

QUESADILLA • A Big Tortilla Stu� ed with Jack & 
Cheddar Cheese, Sauteed Bell Peppers and Onions 
then Grilled to Crispy Perfection.  8.00  
Steak* - 12.00    Pulled Pork, Braised Sirloin 
Steak or Grilled Chicken Breast - 10.00   
Freshly Sauteed Large Shrimp - 12.00

THE “POPPER”  • Our Quesadilla with a layer of 
Cream Cheese and Sauteed Jalapeños.  Hot!  10.00

THE “FATHERLAND” • Cream Cheese, Bacon, 
Grilled Onions and Jack Cheese.  11.00

BUFFALO WINGS • The Original.  Ten Wings with 
Celery and Blue Cheese Dressing.  10.00

BBQ WINGS • Smokey.  Sweet.  Ten pieces with 
Ranch Dressing and Carrot Sticks.  10.00

ASIAN WING  • Tossed in a sweet zesty sauce.  10.00

GUACAMOLE & CHIPS  • 7.00

MAC & CHEESE WITH BACON  • 7.00

BURRITOS • Stu� ed with Pinto Beans, Jack and 
Cheddar cheese, Black Beans, Rice and Salsa Verde 
Plus Your Choice of Meat.  Served with Tortilla Chips 
and Salsa.  Marinated, Grilled Sirloin Steak - 9.00  
Chicken Breast, Pulled Pork with BBQ Sauce 
and Braised Beef - 8.00    Meatless Burrito - 6.50 
Veggies - 7.50   Shrimp - 10.00
Make it a meal for 3.50

BURRITO BOWL • Everything but the Tortilla. 
No Meat - 6.00  Pork or Beef - 7.00  
Steak or Chicken - 8.00

RICE PILAF • 1.00 

BLACK BEANS • 1.00

PINTO BEANS • 1.00

SALSA • .50

SALSA VERDE • .50

COLE SLAW • 1.50

GUACAMOLE • 1.50

SOUR CREAM • .50

MAYO • .50

DRESSING • .50

AVOCADO • 1.00 

CHEESE SAUCE • 1.50 

LETTUCE, TOMATO • 1.00

BACON •  (1 SLICE) 1.50

SUBSTITUTE SWEET 
POTATO FRIES • 1.50

SUBSTITUTE SIDE 
SALAD • 2.50

Draft Beer
Tap 1 - Schlitz
Tall - 3.00    Short - 2.50

Tap 2 - New Glarus Spotted Cow
Tall - 5.00    Short - 2.50

Tap 3 - New Glarus Seasonal
Tall - 5.00    Short - 2.50

Tap 4 - Seasonal Craft Brew
Tall  5.00    Short  3.00

Bottled Beer 12 oz.
Red Stripe Lager  (Hooray  Beer!)  
Corona Lager, Corona Light  3.50

Canned Beer
Tecate Lager    12 oz.  3.00

Pabst 16 oz. Silo, Miller Lite 12 oz., 
Coors Light 12 oz.  2.50

N/A Old Milwaukee  2.00
Clausthaler  3.50

Softer Drinks
Blumer’s Root Beer in the Bottle  
2.50

Lemonade  by the can 1.00

Soda Pop by the can
Diet Dr Pepper, Dr. Pepper, 
Ca� eine Free Diet Coke, Diet 
Coke, Coke, Diet Mountain 
Dew, Mountain Dew, Sprite  
1.00

2% Milk • Big - 1.50   Lil’ - 1.00

Chocolate Milk • Big - 2.00
Lil’ - 1.75

Unsweetened Iced 
Tea • 1.50

Cup of Co� ee • 1.50

Wine
Sycamore Lake Cabernet, 
Sycamore Lane Merlot, 
Sycamore Lane Pinot Grigio, 
Sycamore Lane White 
Zinfandel  
5.50 - Glass

Moscato  
5.50 - Glass

Botham Riesling
(Very Nice)
5.50 - Glass   21.00 - Bottle

14 Hands Cabernet  
7.00 - Glass   24.00 - Bottle

Kendall Jackson 
Pinot Noir
8.25 - Glass   28.00 - Bottle

Chardonnay
7.00 - Glass   24.00 - Bottle

Seaglass 
Sauvignon Blanc
7.00 - Glass   24.00 - Bottle

Essie’s Chocolate 
Bread Pudding

Served warm with Hazelnut Sauce 
and Whipped Cream.  6.00

House-Made
Vanilla Cake

With a Tasty Strawberry Sauce 
and fresh Whipped Cream.  6.00

CASH ONLY



THE FRITO BURRITO • Beans, Cheese, Grilled Steak, Fritos, Cheese Sauce and Verde Salsa. 
Served with Chips and Salsa. 9.50

THE BLUTO • Chile Cheese Fries in Burrito form with Beans and Jack Blend Cheese. Served 
with a Bag of Fritos and Sour Cream. Absurd and Addictive. 8.00

THE KUNDERT • Our Pulled Pork with 2 Slices of Thick Cut Bacon, 2 Slices of Melted 
Cheddar, Beans and Jack Blend Cheese. Served with Slaw and a Pickle. 10.00

THE BADGER • Two grilled Klements Brat Rolled with Beans, Cheese, Kraut and our Tasty 
Cheese Sauce.  Served with Slaw and a Pickle.  Surprisingly Outstanding!  10.00

THE (HUGE) BREAKFAST BURRITO • Grilled, Marinated Steak, 2 Eggs Scrambled with 
Grilled Onions and Bell Peppers, Pinto Beans plus Cheese Sauce and Salsa.  Served with Tortilla 
Chips and Salsa.  Wicked Good.  10.00

PULLED PORK • Wood Fire Roasted Pulled Pork 
piled on one of our Fresh, Toasted Rolls with a Splash 
of House BBQ Sauce.  8.00    
Add Cheese!  (for a Buck)

THE PIG ON PIG • Pulled Pork, 2 Pieces of Thick 
Cut Bacon, 2 Slices of Cheddar, BBQ Sauce on a 
Toasted Roll.  One Fine Sandwich.  11.00

THE BEEF SANDWICH 
Slow Cooked Sirloin Roast is Shredded then Blended 
with Peppers, Onions, Tomatoes and Spices on a 
Toasted Roll.  8.00    Add Cheese for a buck.

THE DOG • A Klement’s All Beef Hot Dog on a warm 
roll.  5.00

THE BRAT • A grilled Klement’s Bratwurst on a 
warm roll.  8.00    Add kraut for .50

BEEF BRISKET • Smoked Beef Brisket piled on 
one of our Fresh, Toasted Rolls with a Splash of 
House BBQ Sauce.  9.00

THE DEACON • Smoked Brisket, Thick Cut Bacon, 
Cheddar Cheese.  Freaky Good.  12.00

THE YARDBIRD • A Marinated, Grilled Chicken 
Breast on a Toasted Roll with Mayonnaise and 
Lettuce, Tomato and Pickle.  9.00  We recommend 
you add bacon for 1.50

CHILI CHEESE DOG • One Tasty, Messy Dog 
(Knife and Fork Supplied)  9.00O

Served with Fries, Slaw and a Pickle.  

*Whether dining out or preparing food at home, consuming raw or undercooked meat, poultry, 
seafood, shell� sh or eggs may increase your risk of foodborne illness.

GRILLED RIBEYE STEAK* • Just under a 
Pound, hand cut, Grilled to Your Liking.  Served 
with Fries and Slaw or Rice and Beans (Pinto or 
Black)  20.00

SIRLOIN STEAK FILET* • Marinated, Grilled 
Sirloin Filets topped with Sauteed Onions and 
Bell Peppers.  Served with rice and Beans (Pinto or 
Black) or Fries and Slaw.  12.00

CHICKEN BREAST FILETS •  Marinated, Grilled 
Breast Filets topped with Sauteed Onions and 
Bell Peppers.  Served with rice and Beans (Pinto or 
Black) or Fries and Slaw.  10.00

BIG SHRIMP WITH RICE • Freshly Sauteed 
Large Shrimp Served with Rice Pilaf and a Classic 
Creole Sauce.  Served with a Toasted Roll.  A Real 
Good Plate of Food.  16.00

7 oz. of Ground Chuck, Hand formed, 
Seasoned with Salt and Pepper then Grilled 
to Medium Over an Open Flame.  Served on 
a Toasted Roll with Fries, Slaw and a Pickle.  

Add Cheese:  Cheddar, Pepper Jack, Swiss or 
American.  1.00    Add Lettuce, Tomato and a 

Slice of Red Onion.  1.00

BURGER* • 8.00

THE DEUCE* • (2 patties)  11.00

YOU BETCHA BURGER* • 2 Patties, 
2 Pieces of Thick Cut Bacon, 2 Slices of 
Cheese and a Fried Egg.  You Betcha!  15.00

SUPER MUSHROOM BURGER* • A Pile 
of Sauteed Mushrooms Under a Blanket of 
Melted Swiss Cheese.  Truly Delicious.  9.50

THE JUNGLE ROOM* • A Bacon 
Cheeseburger with 2 Slices of American 
Cheese and Creamy Peanut Butter.  In 
Honor of All That is Elvis.  9.50 

THE BACON BLUE BURGER* • Our 
Killer burger with a Slice of Thick Cut Bacon, 
Grilled Onions and Molten Smoked Blue 
Cheese.  9.50

CHIPOTLE BURGER* • A Burger Topped 
with a Slab of Chipotle Gouda Cheese and 
Grilled Onions.  Spicy and Awesome.  9.00

BACON AVOCADO BURGER* • 
Roasted Red Pepper Mayo under a Burger 
Topped with Thick Cut Bacon and Sliced 
Avocado.  Real Nice Sandwich.  9.50

THE POPPER BURGER* • Sauteed Fresh 
Jalapeños and a Layer of Cream Cheese.  
Hot!  8.5

THE TEX COBB SALAD • Chopped Iceberg 
Lettuce Tossed in House Vinaigrette, Hard Boiled 
Egg, thick Cut Bacon, Diced Tomato, Avocado 
and Chicken Breast with Crumbled Smoked Blue 
Cheese.  12.00

THE SXSW SALAD • Romaine and Iceberg 
Lettuce, Black Beans, Corn, Bell Peppers Tossed 
in Ranch Dressing Topped with a Grilled Chicken 
Breast, shredded Jack Cheese and Tortilla Strips.  
10.00

THE BIG SALAD • Romaine and Iceberg Lettuce, 
Diced Carrots, Cucumber, Bell Pepper and Red 
Onion Tossed with Ranch Dressing with a Sprinkle  
of Jack Cheese on top.  8.00    Add a Grilled 
Chicken Breast or Fried Chicken Tenders.  3.00

SIDE SALAD • Lettuce, Carrot, Cucumber and 
Tomato with a Sprinkle of Jack Cheese and your 
Choice of Dressing.  Ranch, Blue Cheese, French or 
House Vinaigrette.  4.00

*Whether dining out or preparing food at home, consuming raw or un-
dercooked meat, poultry, seafood, shell� sh or eggs may increase your 

risk of foodborne illness.

Substitute a Veggie Patty for any Burger.


