
PRETZEL STICKS 
Soft Bavarian pretzel
sticks sprinkled with

coarse sea salt. Served
with a side of our Taco
Truck pepper jack beer
cheese & brown mustard.

Pair with Tomorrow's Clear Tropical IPA

16

CHICKEN WINGS 
Crispy flats & drumettes
tossed with your choice of
traditional buffalo sauce,
BBQ sauce or spicy BBQ

sauce. Served with ranch or
blue cheese dressing.

Pair with Hops of Wrath IPA or Therapist Imperial
IPA

18

COCONUT SHRIMP 
Butterflied shrimp breaded

in coconut & fried to
perfection. Served with a
sweet chili Thai sauce.

Pair with Dirty '30s Pale Ale

16

OKIE NACHOS 
Fan favorite! Freshly fried
potato chips layered with
jack & cheddar cheese,
grilled chicken & BBQ

sauce. Topped with ranch
dressing, green onions &
sour cream on the side.

Pair with Dust Bowl Lager

18

FRIES
Regular 7, Sweet Potato 9,

Garlic Parmesan 9

FRIED GREEN BEANS 
Tender whole green beans in
a light batter. Served with
a side of ranch dressing.

Pair with Hops Double IPA

15

BRUSSELS SPROUTS 
Crispy Brussels sprouts
tossed with bacon &

parmesan cheese finished
with a balsamic glaze

drizzle.
Pair with Dirty '30s Pale Ale

16

BONELESS WINGS 
Breaded white meat chicken
tossed in your choice of
traditional buffalo sauce,

BBQ sauce or Korean
gochujang sauce.
Pair with Hops of Wrath IPA

18

BEER NACHOS 
House-made corn tortilla
chips covered with our
Stout Chili, Taco Truck
pepper jack beer cheese,
pico de gallo & jalapeños.
Topped with sour cream,
guacamole & green onions.

Pair with Hops Double IPA

18

CHIP & DIP TRIO 
Our Taco Truck pepper jack

beer cheese, fresh
guacamole & roasted red
pepper salsa served with
house-made corn tortilla

chips.
Pair with Dust Bowl Pils

17

HOUSE 
Romaine & iceberg lettuce

with shredded jack &
cheddar cheese, diced
tomatoes, cucumbers,

shredded carrots & house-
made croutons.
Pair with Dust Bowl Lager

17

CAESAR 
Romaine lettuce tossed with
house-made croutons, shaved
Parmesan cheese & Caesar

dressing.
Pair with Therapist Imperial IPA

17

ASIAN CHICKEN 
Romaine lettuce tossed with
a power blend of broccoli
stalks, brussels sprouts,
kale, radicchio & colored

carrots. Topped with
mandarins, grilled teriyaki
chicken, toasted almonds,

crispy wonton strips, green
onions & sesame seeds.

Served with a side of Asian
sesame dressing.

Pair with Confused Therapist IPA

24

SOUTHWEST QUINOA 
Tender quinoa tossed with
diced chicken, corn, black

beans, red onions,
tomatoes, cilantro & lime
juice. Topped with avocado
& served with cilantro

chimichurri.

Pair with Dust Bowl Lager

18

COBB 
Romaine & iceberg lettuce
topped with diced chicken,
bacon, hard-boiled eggs,
avocado, diced tomato &

gorgonzola cheese.

Pair with Tomorrow's Clear Tropical IPA

20

ROMAINE WEDGE 
Crisp wedges of romaine
hearts topped with blue
cheese dressing, blue

cheese crumbles, cherry
tomatoes, bacon & green

onions.

Pair with Dust Bowl Pils

18

SPICY HAWAIIAN 
Mozzarella & Provolone cheese,
Pineapple, ham, bacon, candied

jalapeño & bell pepper.

Pair with Dust Bowl IPA

26

STOUT, SAUSAGE & ONION 
Mozzarella & provolone cheese,
Dust Bowl Stout glaze, Italian

sausage & onion.

Pair with Dust Bowl Stout

22

PICKLE BACON 
Mozzarella & provolone cheese,
garlic white sauce, bacon, dill

pickles & green onion.
Pair with Dust Bowl Light

22

 

MARGARITA 
Fresh mozzarella, cherry tomatoes & fresh

basil with house-made marinara sauce. Topped
with balsamic glaze.

Pair with The Gold 1 Blonde Ale

20

FRIED CHICKEN BACON RANCH 
Garlic ranch sauce, fried chicken, bacon &
mozzarella cheese. Topped with ranch & green

onion.

Pair with Dust Bowl Pils

24

ADDITIONAL TOPPINGS
Bell Pepper, Cherry Tomatoes, Jalapeños,
Pickle, Pineapple, Red Onions, Olives + 2

Ham, Italian Sausage, Pepperoni, Chicken + 3
Bacon, Brisket $4

MEAT LOVERS 
Mozzarella & provolone cheese,
pepperoni, ham, bacon, Italian

sausage.

Pair with Hops Double IPA

26

SPICY BBQ BRISKET 
Mozzarella & provolone cheese,
spicy BBQ sauce, smoked brisket,
pickled onions & fresh cilantro.

Pair with Dust Bowl IPA

22

CHICKEN PARMESAN 
Mozzarella & provolone cheese,
marinara, fried chicken breast,

shredded parmesan cheese & parsley
Pair with Dirty '30s Pale Ale

22

ADD GRILLED CHICKEN +8

10" GLUTEN FREE CRUST +3

HOUSE-MADE DRESSINGS

Ranch, 1000 Island, House Vinaigrette, Blue Cheese,

Caesar, Honey Mustard, Cilantro Chimichurri, Asian Sesame

This establishment uses foods that may cause allergic reactions to some.  Please inquire about specific allergy needs.  
*This item contains raw ingredients.  Consuming raw or undercooked ingredients may increase your risk of food born illness.

No more than four guest checks per table.

StArTeRs SaLaDs

FlAtBrEaDs



FISH TACOS 
Grilled cod marinated in
chipotle & lime, shredded
cabbage, pineapple pico de
gallo & cilantro crema.
Served on corn tortillas

with chips & salsa.

Pair with Taco Truck Lager

19 SHRIMP PO BOY 
Homestyle breaded prawns on
a soft Italian roll with
Cajun aioli, lettuce,

tomato & red onion. Served
with your choice of a side.

Pair with Dust Bowl Pils

23

DOUBLE CHEESEBURGER 
Two quarter-pound CAB patties topped

with melted cheese on a bed of
lettuce, sliced tomatoes & red onions.
Served on a brioche bun with our Dust

Bowl spread.

Pair with The Gold 1 Blonde Ale

20

PB & J 
Harris Ranch CAB patties topped with
melted cheddar cheese, crispy bacon,
creamy peanut butter & grape jelly.
Served on a multi-grain wheat bun.

Pair with Tomorrow's Clear Tropical IPA

21

 

JALAPENO BEER CHEESE 
Harris Ranch CAB patties topped with
fried jalapeños, crispy bacon & our
Taco Truck infused pepper jack beer

cheese. Served on a fresh pretzel knot
bun with honey mustard & grilled

onions.

Pair with Hops of Wrath IPA

22

BRISKET 
Quarter pound Harris Ranch CAB patty
topped with melted cheddar cheese,

smoked brisket & crispy onion strings.
Served on a brioche bun with our

house-made BBQ aioli.

Pair with Hops Double IPA

$22

BACON GORGONZOLA 
Harris Ranch CAB patties topped with
crispy bacon, gorgonzola blue cheese &
caramelized onions on a bed of fresh
arugula. Served on a brioche bun with

roasted garlic aioli.

Pair with Dust Bowl IPA

22

Served with your choice of one side.
Vegan & Vegetarian Options Available.

All burgers are made with Harris Ranch Certified Angus Beef.
Served with your choice of one side.
Vegan & Vegetarian Options Available.

FRENCH FRIES

CHIPS & SALSA

SIDE HOUSE SALAD

SIDE CAESAR SALAD

DB POTATO CHIPS

GARLIC FRIES +3

SWEET POTATO FRIES +3

DB STOUT CHILI +3

CHOCOLATE CHIP SKILLET COOKIE 
Triple chocolate chip cookie baked in a cast iron skillet.

Topped with vanilla ice cream & chocolate sauce.

10

FUNNEL FRIES 
Crispy funnel cake fries tossed in cinnamon sugar. Served

with strawberry jam or Nutella.

10

NAPOLEON PASTRY 
Layers of puff pastry, almond cream cheese fluff & fresh
strawberries. Topped with powdered sugar, whipped cream,

strawberries & blueberries.

10

LEMON CURD TART 
HOUSE-MADE LEMON CURD IN A GRAHAM CRACKER CRUST. TOPPED WITH

A MIXED BERRY COMPOTE.

10

MEATBALL SUB 
ITALIAN SEASONED BEEF & PORK BLENDED

WITH RICOTTA & ROMANO CHEESE. SERVED ON
AN ITALIAN SUB WITH HOUSE-MADE MARINARA

& PROVOLONE CHEESE.
Pair with Dust Bowl Pils

19

REUBEN 
Thinly sliced corned beef served on
toasted rye BREAD with Swiss cheese,
sauerkraut & 1000 Island dressing.

Pair with Dust Bowl's IPA

20

DUST BOWL DELI 
LAYERS OF THINLY SLICED BLACK FOREST
HAM, HARD ITALIAN SALAMI, PEPPERONI &
PROVOLONE CHEESE. SERVED ON AN ITALIAN
ROLL WITH LETTUCE, FRESH TOMATOES, RED

ONIONS & WHOLE MUSTARD AIOLI.

Pair with Therapist Imperial IPA

20

GRILLED CHICKEN 
Grilled chicken breast with melted
cheddar cheese, lettuce, sliced

tomatoes & red onions. Served on a
multi-grain bun with a side of house-

made BBQ sauce.

Pair with Dust Bowl Light

19

FRIED KOREAN 
Crispy chicken breast tossed in

gochujang sauce. Served on a brioche
bun with garlic aioli, sliced pickles

& creamy coleslaw.

Pair with Tomorrow's Clear Tropical IPA

19

FRIED CHICKEN BREAST 
Crispy chicken breast topped with

cheddar cheese on a bed of lettuce,
sliced tomatoes & red onion. Served on
a brioche bun. Like it spicy? We can
toss the chicken in buffalo sauce upon

request.
Pair with Therapist Imperial IPA

18

This establishment uses foods that may cause allergic reactions to some.  Please inquire about specific allergy needs.  
*This item contains raw ingredients.  Consuming raw or undercooked ingredients may increase your risk of food born illness.

No more than four guest checks per table.
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