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WILD FRIES ©

crispy seasoned fries topped with melted cheese,
smoked applewood bacon, and green onion,
served with chipotle ranch 13

ELOTE DIP9® @ /' .
fire-roasted corn, cotija cheese, smoked paprika
crema, topped with pico de gallo, jalapeno, and
cilantro, served with crispy tortilla chips 11.25

GHEESE CURDS ® .

lightly battered wisconsin white cheddar curds,
served with chipotle ranch 112.25

(substitute marinara at no additional cost)

POTSTICKERS

six crispy pork dumplings served with thai chili
SOy sauce 12.25

PIGKLE FRIES ®

crispy dill pickles, served with ranch 10

DIP TRIO ® .
a sampling of housemade queso blanco, salsa roja,
and salsa verde, served with crispy tortilla chips 10.5

CHICKEN NACHOS © :
crispy tortilla chips loaded with grilled chicken,
housemade queso blanco, cheddar jack, jalapefio,
and pico de gallo, served with salsa roja and

sour cream 14.75

BAVARIAN PRETZELS ® :

four warm salted pretzels served with our
housemade queso blanco and sweet and spicy
mustard 12.5

CHIGKEN QUESADILLA

grilled chicken, cheddar jack, pico de gallo,

green pepper, jalapeno cheddar tortilla, served with
salsa roja and sour cream 13.25 (substitute steak +3)

BUFFALO CHIGKEN SLIDERS r: :

three hand-breaded boneless chicken sliders tossed
in hot garlic buffalo sauce, topped with lettuce,
ranch, and pickle, served on toasted brioche 10.5
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LIGHTER FARE

STEAK SALAD ©

grilled tenderloin tips over local greens, with bleu cheese
crumbles, pickled red onion, and cucumber, served with
parmesan peppercorn dressing 17

BUFFALO GHICKEN SALAD©
grilled chicken tossed in hot garlic sauce over local greens,
with cheddar jack, tomato, and red onion, served with ranch 14

BLAGKENED CHICKEN GOBB SALAD Q Lo ;

blackened chicken breast over local greens, with bleu cheese
crumbles, hard-boiled egg, red onion, smoked applewood
bacon, avocado, and tomato, served with ranch 14.75

CHICKEN CAESAR SALAD @

grilled chicken breast and crisp romaine tossed with
croutons, shaved parmesan, and parmesan peppercorn
dressing 14

SOUTHWEST SALAD

ancho-grilled chicken over local greens, with cheddar jack,
pico de gallo, fire-roasted corn, topped with crispy tortilla
strips, and sweet heat, served with chipotle ranch 14

KOREAN PROTEIN BOWLS @

roasted quinoa, cucumber, carrot, jalapeno, lime, pickled
ginger fmlshed with sesame seeds, and sweet heat,
served with boom boom sauce chicken 14.5 / steak 17.5

SOUTHWEST CHILI ©

cheddar jack, fresh jalapeno, oyster crackers 6.5

DRESSINGS: FLi R g
ranch, chipotle ranch, italian vinaigrette, red wine vinaigrette,
parmesan peppercorn, honey dijon mustard, bleu cheese

All dressings, wing sauces & dry rubs made in-house

x’t“’.‘ﬁ.‘l from every order sold is donated | ] D I i) |
%" to Nationwide Children's Hospital

TRADITIONAL WINGS B (
5 for $9 / 10 for $16 Or $8 D f

@ Vegetarian friendly @ Healthy option

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
**Food allergy warning: some menu items may contain milk, eggs, wheat, soybean, peanuts, tree nuts, fish, shellfish, or sesame.



Includes choice of side. Substitute brussels, mac & cheese, or
side salad +$1. Gluten free bun available for an additional +$2.

SICILIAN y . e St
genoa salami, capicola ham, pepperoni, italian vinaigrette,
provolone, banana pepper, (ettuce, and tomato on a
toasted hoagie 13 (add double meat +3)

NASHVILLE HOT CHICKEN

hand-breaded crispy chicken tossed in nashville hot
sauce, topped with pickle, lettuce, and tomato on
toasted brioche 14

YOGI'S SMASHBURGER ] .

ground chuck + brisket blend patties, american cheese,
sautéed onion, lettuce, pickle, and pub sauce on toasted
brioche 14 (sub an impossible burger at no additional cost) )

STEAK TENDERLOIN SANDWIGH

grilled tenderloin tips, white cheddar, sautéed
mushroom & onion, arugula, and garlic aioli on a toasted
hoagie 17.5

POT ROAST SANDWIGH

slow-braised beef,J)rovoLone, %rille'd pepper & onion,
served on a toasted hoagie with a side of savory au jus 15.5

GRILLED GHICKEN BAGON CLUB

grilled chicken breast, applewood smoked bacon,
cheddar, lettuce, tomato, and roasted jalapeno aioli, on
toasted brioche 14.25

THREE GHEESE GRILLED CHEESE® :
american, pepper jack, cheddar, oven-baked on thick
italian bread, served with tomato basil soup 12.25

TURKEY BACON WRAP

oven roasted turkey, applewood smoked bacon,
cheddar jack, lettuce, tomato, and chipotle ranch 14

BUFFALO GHICKEN WRAP . :
rilled chicken tossed in buffalo sauce with cheddar jack,
ettuce, tomato, and ranch 14

CALI CHICKEN WRAP '*

blackened chicken, applewood smoked bacon, avocado,
chedﬁ:larjack, tomato, green onion, lettuce, and chipotle
ranch 14

DAILY FEATURES ......

PIZIA

GLASSIC GHEESE

12” tavern-style thin crust, hearth-baked with
housemade tomato sauce and a premium mozzarella-
provolone blend 11.5 (substitute cauliflower crust +3)

GREATE YOUR OWN

pepperoni 3 banana pepper 2
sausage 3 green pepper 2
bacon 3 tomato 2

chicken 4 jalapeno 2
mushroom 2 fire-roasted corn 2

GARDEN PIZZA fe

cauliflower crust topped with basil pesto, mozzarella-
provolone, mushroom, tomato, red onion, and
green pepper with a sweet heat drizzle 16.5

$3.9 $4.9

chips & salsarojag® tatertots®

chips & salsa verde g@ french frieso®

veggies & ranch ® sweet potato-
waffle fries@®

arugula 2

red onion 2
pickled red onion 2
basil pesto sauce 2
extracheese 2

$9.9

crispy brussels g@ Ve
side salad ®®
mac & cheese @'

*
*

L Yogis C.

LATE $8 SPECIAL

.8 ITEMS FOR $8 EACH - EVERY NIGHT FROM 9 PM - KITCHEN CLOSE!

POTSTICKERS
GHEESE CURDS

- SICILIAN W/ FRIES
WILD FRIES

CHICKEN QUESADILLA
BAVARIAN PRETZELS

10 BONELESS WINGS
BUFFALO CHICKEN SLIDERS
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® Vegetarian friendly @ Healthy option

*Consuming raw or uncooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.

**Food allergy warning: some menu items may contain milk, eggs, wheat, soybean, peanuts, tree nuts, fish, shellfish, or sesame.
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MON TUES| WED [THURS| ERI [SAT | SUN
~ $1WINGS $2 TENDERS | $10 SMASHBURGER $10 WRAP $10 SICILIAN $8 DIP TRIO $1WINGS
TRADITIONAL (MINIMUM OF 3) WITH FRIES WITH FRIES WITH FRIES TRADITIONL
$5 ESPOLON BLANCO $7 HOUSE
$9 ONE 1/2 OFF $4 GREEN TER MARGARITA $15 GARNGE BEER
TOPPING Pizzn | BOTTLES OF WINE | S5 CRAFT DRAFTS |  ¢5 gyNCRUISERS SHOTS BUCKETS (5)
ALL DAY $2 BUSCH $15 GLASE AZUL $8 KETEL ONE $5THREE | $5 BLUE GATORADE
HAPPY HOUR LGHT CANS | $5 CROWN ROYAL REPOSADO ESPRESSO MARTINI | OLIVES BOMBS SHOTS



	LIGHTER FARE
	STEAK SALAD
	grilled tenderloin tips over local greens, with bleu cheese crumbles, pickled red onion, and cucumber, served with parmesan peppercorn dressing

	BUFFALO CHICKEN SALAD
	grilled chicken tossed in hot garlic sauce over local greens, with cheddar jack, tomato, and red onion, served with ranch

	BLACKENED CHICKEN COBB SALAD
	blackened chicken breast over local greens, with bleu cheese crumbles, hard-boiled egg, red onion, smoked applewood bacon, avocado, and tomato, served with ranch


	SHAREABLES
	CHICKEN CAESAR SALAD
	grilled chicken breast and crisp romaine tossed with croutons, shaved parmesan, and parmesan peppercorn dressing

	WILD FRIES
	crispy seasoned fries topped with melted cheese, smoked applewood bacon, and green onion, served with chipotle ranch
	SOUTHWEST SALAD
	ancho-grilled chicken over local greens, with cheddar jack, pico de gallo, fire-roasted corn, topped with crispy tortilla strips, and sweet heat, served with chipotle ranch


	ELOTE DIP
	fire-roasted corn, cotija cheese, smoked paprika crema, topped with pico de gallo, jalapeño, and cilantro, served with crispy tortilla chips
	KOREAN PROTEIN BOWL
	roasted quinoa, cucumber, carrot, jalapeño, lime, pickled ginger, finished with sesame seeds, and sweet heat, served with boom boom sauce


	CHEESE CURDS
	lightly battered wisconsin white cheddar curds, served with chipotle ranch
	SOUTHWEST CHILI
	cheddar jack, fresh jalapeño, oyster crackers


	POTSTICKERS
	six crispy pork dumplings served with thai chili soy sauce

	DRESSINGS:
	PICKLE FRIES
	crispy dill pickles, served with ranch

	TRADITIONAL WINGS
	5 for $9 / 10 for $16

	HAND-BREADED CHICKEN TENDERS
	4 for $12

	SAUCES
	HAND-BREADED  BONELESS WINGS
	5 for $8 / 10 for $15

	GRILLED SKINNY TENDERS
	4 for $11


	DRY RUBS

	WINGS & TENDERS
	DIP TRIO
	a sampling of housemade queso blanco, salsa roja, and salsa verde, served with crispy tortilla chips

	CHICKEN NACHOS
	crispy tortilla chips loaded with grilled chicken, housemade queso blanco, cheddar jack, jalapeño, and pico de gallo, served with salsa roja and sour cream

	BAVARIAN PRETZELS
	four warm salted pretzels served with our housemade queso blanco and sweet and spicy mustard

	CHICKEN QUESADILLA
	grilled chicken, cheddar jack, pico de gallo, green pepper, jalapeño cheddar tortilla, served with salsa roja and sour cream

	BUFFALO CHICKEN SLIDERS
	three hand-breaded boneless chicken sliders tossed in hot garlic buffalo sauce, topped with lettuce, ranch, and pickle, served on toasted brioche


	PIZZA
	CLASSIC CHEESE
	CREATE YOUR OWN
	GARDEN PIZZA

	HANDHELDS
	SICILIAN
	NASHVILLE HOT CHICKEN
	YOGI’S SMASHBURGER
	STEAK TENDERLOIN SANDWICH

	SIDES
	POT ROAST SANDWICH
	$3.5
	$4.5
	$5.5
	GRILLED CHICKEN BACON CLUB


	LATE $8 SPECIAL
	CHICKEN QUESADILLA
	BAVARIAN PRETZELS
	10 BONELESS WINGS
	BUFFALO CHICKEN SLIDERS
	POTSTICKERS
	CHEESE CURDS
	SICILIAN W/ FRIES
	WILD FRIES
	FRI
	SAT
	SUN
	THREE CHEESE GRILLED CHEESE
	TURKEY BACON WRAP
	BUFFALO CHICKEN WRAP
	CALI CHICKEN WRAP
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