
Add Fries, Tater Tots or Fresh Slaw for $2.  Add Sweet Potato Fries, Onion Rings 
or Garlic Fries for $3.50. Add a “Draft House” side salad for $5.

LATE NIGHT KICKOFFLATE NIGHT KICKOFF

Traditional Curds.  White Cheddar cheese curds, breaded 
and fried golden.  Served with our homemade 

dill-horseradish sauce and Ranch. $16.50

Garlic & Herb Curds. Tossed with fresh garlic and herbs. $18

Poutine Fries. Transform your Curds with crispy french 
fries and our delicious mushroom gravy. $18

POT STICKERS BAVARIAN PRETZEL

MAC & CHEESE BITES
Creamy Smoked Gouda, macaroni and cheese 

bites, battered and fried golden brown. 
Served with marinara sauce and 

Chipotle-Lime Ranch dressing. $15

BIG DOG’S STEAK BITES

Straight out of Munich! Soft, chewy and salted. 
Served with homemade sweet beer mustard! $10.50

Add a side of Beer Cheese soup for $1.50!

Pork-filled wonton wrappers steamed and
grilled to perfection. Served with a

spicy Cilantro-Thai sauce. $15.50

$15.50
$17.50
$18.50
$16.50

Jumbo Chicken Wings..........................
Twice Baked Cajun Style..................
Twice Baked Cajun Honey Hot ...
Chicken Tenders.......................................Served with carrots, celery sticks and Ranch.

Imported from Ellsworth, Wisconsin! Great for Sharing!

Your Choice of Protein: 1/2 Pound Charbroiled Certified Angus Beef Chuck Burger • Grilled Chicken Breast • Vegetarian Burger
Served with lettuce, tomatoes & dill pickle chips on a toasted bun with your choice of Fries, Tater Tots or Fresh Slaw.  

Upgrade your side for Onion Rings, Sweet Potato Fries or Garlic Fries for $1.50 or a side for a “Draft House” Salad for $4.

FIRE HYDRANT*
Spicy! Topped with quacamole, applewood
smoked bacon, Ghost Pepper Jack cheese, 

and fresh jalapenos. $18

BURGERS & CHICKEN SANDSBURGERS & CHICKEN SANDS

BUILD YOUR OWN 

$14.50

Create your own specialty burger with 
toppings of your choice.

(Each topping is additional cost.) 

+$2 Fried Egg
+$2 Sliced Avocado

+$3 Applewood Smoked Bacon

$1.50 Toppings: Grilled Bell Peppers, Green Chile, 
Roasted Poblano, Jalapenos, Caramelized Onions, Guacamole, 
Pineapple, Sauteed Spinach or Garlic Sauteed Mushrooms.

$2 Cheese Toppings: American, Crumbled Bleu, 
Cheddar, Pepper Jack, Provolone, Swiss, Mozzarella, 
Muenster, or Smokey Ghost Pepper Jack.

Also available at no extra charge: BBQ Sauce, Cajun-style 
Blackened Seasonings or Teriyaki Sauce.

BUILD YOUR OWN 

THE DRAFT HOUSE*
Sauteed garlic mushrooms, caramelized 

balsamic onions, Cheddar cheese and 
applewood smoked bacon. $18

‘

MENUS & BEERS

SCAN HERE FOR

ASK YOUR SERVER FOR THE DETAILS!

ARE YOU A BIG DOG’S REWARDS MEMBER?

Tossed in your choice of sauce:  Buffalo, Honey Hot, 
Sticky Garlic, Tangy BBQ, Mango-Habanero, Szechuan, 

Guajillo-Coffee and Red Hydrant Beer-BQ, Nashville Hot, 
or “Knotty Dog” Bourbon Beer-BQ. 

Seared Certified Angus Beef sirloin
steak tips. Topped with homemade 

three-herb chimichurri. Served with our
flavorful “salsa macha” for dipping. $19



Enjoy the taste of breakfast, anytime during the day or night!
Join us for our full breakfast menu! Weekdays 7am - 12pm.  Weekends 7am - 1pm.

FARMHAND BREAKFAST*
Two eggs, cooked any style. Served with 

Home Fries or Hash Browns and your choice
of toast, English muffin or fruit. $10.75

Add bacon or sausage for $3.50.
 Add burger patty or bratwurst for $5.

BIG DOG’S LOCO MOCO*
Certified Angus Beef chuck burger, 

cooked to temperature, served over 
jasmine rice.  Smothered with cremini 

mushroom gravy.  Topped with two eggs 
& sprinkled with green onions. $16.75

BREAKFAST BRATZEL*
Pretzel roll with a grilled butterflied

Smoked Bratwurst, scrambled eggs and 
your choice of cheese. Served with 
Home fries or Hash Browns. $16.25

STEAK & EGGS*
8 oz. Certified Angus Beef top sirloin steak 

grilled to perfection, with three eggs any style. 
Served with Home Fries or Hash Browns and your 

choice of toast, English muffin or fruit. $24

HONEY MUSTARD CHICKEN
Honey-Mustard grilled chicken, romaine lettuce, 

heirloom cherry tomatoes, roasted corn, red onion, 
avocado and applewood smoked bacon.

Served with Honey-Mustard dressing. $17.50

RASPBERRY CHICKEN
Grilled chicken, served with fresh greens, 

tossed with our sweet & tangy 
Raspberry Vinaigrette. Topped with crumbled 

Bleu cheese, candied walnuts, red onions
and green apple slices. $17.50

BLACK BEAN & QUINOA
Black beans, cous cous, quinoa, red onions, sweet 

peppers, corn, cilantro, avocado, Cotija cheese
and tortilla chips. Tossed in Smokey

Cilantro-Lime Vinaigrette. $15.50
Add grilled chicken for $5.  Add salmon for $13.

BIG DOG’S SALAD
Shredded Iceberg, Cajun chicken, roasted sweet corn,

diced tomatoes, Wisconsin Jack & Cheddar cheese,
cilantro and tortilla strips. Tossed with our
spicy Chipotle-Lime Ranch dressing. $17.50

GARDEN FRESH SALADSGARDEN FRESH SALADS
Dressings: Italian, Balsamic Vinaigrette, Bleu Cheese, Thousand Island, Parmesan Caesar, Homemade Ranch,

Smokey Cilantro-Lime Vinaigrette, Chipotle-Lime Ranch, Honey-Mustard, Raspberry Vinaigrette

BREAKFAST ANYTIMEBREAKFAST ANYTIME

ASK YOUR SERVER FOR THE DETAILS!

ARE YOU A BIG DOG’S REWARDS MEMBER?

PHILLY CHEESE STEAK
Certified Angus Beef sirloin or grilled chicken breast, 
onions, peppers, and melted Provolone cheese. $18.50
Try it “Southwestern-Style” with roasted poblano 

peppers, avocado, and Pepper Jack cheese for $2 more!

SOUTHWESTERN MELT
Oven-roasted turkey breast, Pepper Jack cheese, 

roasted green chile, tomatoes, grilled onions, 
fresh avocado and Chipotle-Lime Ranch.

Served on a ciabatta roll. $15.50

Served with Pepperoncini & choice of Fries, Tater Tots or Fresh Slaw. Upgrade a side for Onion Rings, 
Sweet Potato Fries or Garlic Fries for $1.50 or “Draft House” Side Salad for $4.

GRILLED HOT PASTRAMI
Thinly sliced grilled pastrami, fresh coleslaw,
Swiss cheese and our homemade “BD” sauce.

Served on grilled swirled rye. $18.50

SMASH BURGER SLIDERS
Three sliders stuffed with smashed grilled Certified Angus 

Beef chuck burgers and topped with American cheese, 
dill pickle chips, grilled onions, & “BD” Sauce! $16.50

SPECIALTY SANDWICHESSPECIALTY SANDWICHES

WISCONSIN BRATWURST
Certified Angus Beef Pot Roast, Muenster cheese, 

our delicious homemade dill-horseradish sauce 
and balsamic caramelized onions on grilled 

ciabatta. Served with au jus. $19

Your Choice: Beer Brat or Smoked Brat. 
Served in a tasty brat bun. $11.50

Add cheese for $2. Add balsamic onions, Bavarian 
kraut, or sauteed garlic mushrooms for $1.50 each.


