ROADHOUSE 66 GAS N’ GRILL

Apps

$8 Eggs & Ham - Deviled eggs, bacon, truffle oil, parmesan

$7 Dry Poutine - Breaded cheese curds, fresh cut fries, gravy dust

$6 Fried Pickles — Thick cut pickles in a spicy panko breading system served with yogurt dill sauce

$7 Smoked Wings - slow smoked wings, green chili hot sauce

$9 Smoked Salmon Crostini — House-smoked salmon, pickled red onion, yogurt dill sauce, & caper dust
$8 Dry-Braised Chicken Sliders — Free range chicken slowly braised in their own juices with black pepper aioli,
shredded lettuce, tomatoes, and thick cut pickles

$5 Roadhouse 66 Fries — Fresh garlic, fresh herbs, lemon zest, lemon juice, sea salt, & black pepper
$7 Country Fried Mushrooms — Buttermilk battered mushrooms, sriracha aioli

$10 Smoked Pork Belly Sliders — hardwood smoked pork belly, Asian slaw

Salads - upgrade for $2 with grilled chicken, $3 smoked salmon

$9 The Sunshine — Mixed greens, seasonal fruit, candied walnuts, local cheese w white balsamic vinaigrette

$10 The Sunflower — Baby spinach, crispy bacon, kale, sunflower seeds, chickpeas, feta, tomatoes with Mediterranean
vinaigrette

$11 The Golden — Arugula, prosciutto, fig, goat cheese, pine nuts with creamy honey poppy seed vinaigrette

$11 The Enchantment — Mixed greens, shrimp, black beans, tomatoes, lime-cilantro vinaigrette, avocado, crushed
tortilla chips

Sandwiches/Burgers/Sausages - choice of one side

$9 Grilled Vegetable — Basil pesto, grilled portabella, eggplant, and red peppers, fresh mozzarella, multi-grain bread
$10 Roadhouse 66 Ruben — Smoked corned beef, beer braised sauerkraut, Swiss cheese, marble rye bread

$10 Chicken 3 Chili Pepper — Tequila marinated chicken breast, Chihuahua cheese stuffed poblano chili pepper,
sriracha aioli

$8 Fried Egg Sandwich — Two organic eggs, tomato jam, arugula, toasted sour dough

$9 Pork Loin - Pickle juice marinated pork loin, pickles, shredded lettuce, and tomato, black pepper parm aioli

$10 Bacon, Egg, & Cheese Burger — Grass Fed Beef, double smoked thick-cut bacon, fried egg, cheddar



$10 Roadhouse 66 Chili Burger — Grass Fed Beef, bacon green chili stew, Chihuahua cheese, avocado, tortilla chips
$9 Turkey Burger — Free range turkey, spinach, feta, tomato jam, black pepper aioli, arugula

$9 The Green Burger — Sweet peas, edamame, farro, and almond patty, topped with lettuce, tomato, and red onion
and yogurt dill sauce

$11 Bison Burger — Indiana Grass Fed Bison, fried cheese curds, caramelized onions, bourbon BBQ sauce

$8 Bacon Sausage — Big Fork Bacon Sausage, Bruschetta, arugula, Black Pepper Parm aioli

Entrees - choice of 2 sides

$15 Maple Butter Fried Chicken — Country-style fried chicken, maple butter

$16 Smoked Salmon — House smoked salmon, yogurt dill sauce

$18 Braised Short Ribs — Grass Fed Beef short ribs 3-Hour Bourbon-braised

$15 Buffalo Meat Loaf — Grass Fed Bison, Caramelized onions, roasted mushrooms, ketchup glaze
$14Veggie Trifecta — Choose any 3 sides below

Flatbreads - served on a thin crispy multi-grain crust

$11 The Garden — Mushrooms, arugula, oven-roasted tomatoes with fresh mozzarella & basil pesto

$12 Three Little Pigs - Big Fork Bacon Sausage, prosciutto, & smoked pork belly, with Mozzarella cheese & red sauce
$10 The Dairy - Goat Cheese, Parmesan, fresh mozzarella, and feta with red sauce

$12 The End of the Road — Avocado, bacon, oven-roasted tomatoes with goat cheese and drizzled with tomato jam

Kids - everything is $5 & served with a choice of 2: sliced apples, cinnamon apples, baby carrots, seasonal fruit,
fries, or black-eyed peas

5 Cheese Mac

Cheese Pizza

Burger

Grilled Vegetables

Bacon Sausage

Grilled Chicken

Sides- everything is $2
Roasted Brussels Sprouts
Sautéed Spinach

Roasted Butternut Squash

Hand Cut Fries

Braised Green Beans & Shrooms
Smoked Black-eyed Peas

5 Cheese Mac

Farro with Edamame, Tomatoes, and Feta
Cinnamon Apples

Oven Roasted Tomatoes
Parsnip Puree

Asian Slaw



ROADHOUSE 66 GAS N’ GRILL
BRUNCH MENU

$11 Smoked Pork Belly Benedict — 2 poached eggs, English muffin, black pepper hollandaise, caramelized onion,
hardwood smoked pork belly

$11 Smoked Salmon & Eggs - 2 poached eggs, house-smoked salmon, oven roasted tomatoes, pickled red onions,
caper dust with toast

$11 Shrimp & Grits — 2 eggs over easy, cheesy grits, grilled shrimp, sautéed spinach

$9 Roadhouse 66 Skillet — 2 eggs over easy, bacon, home-style potatoes, onions, bell peppers, Chihuahua cheese
$10 Green Chili Skillet - 2 eggs over easy, home-style potatoes, green chili, avocados

$9 Biscuits & Red Eye Gravy — Buttermilk biscuits, sausage gravy made with coffee, 2 eggs over easy

$7 Crunchy Granola - Oats, maple syrup, honey, coconut served with Greek yogurt and fresh fruit

$8 Skillet Pancake — a light and airy pancake served with maple syrup, seasonal fruit and dusted with powered sugar;
served in a individual cast-iron skillet

$8 Banana Bread French Toast - Fresh banana bread dipped in a cinnamon-vanilla egg batter



ROADHOUSE 66 GAS N’ GRILL
ON TAP

BOTTLE

BUD LIGHT 5 LAGER 4.2%
BUD 5 LAGER 5%
MILLER LITE 5 LAGER 4.2%
COORS LIGHT 5 LAGER 4.2%
COORS ORIG. 5 LAGER 5.0%
CORONA 6 LAGER 4.6%
CORONA LIGHT - 6 LAGER 4.1%
AMSTEL LIGHT - 6 LAGER 3.5%
MODELO 6 LAGER 4.4%
SOFIE 7 SAISON 6.5%
CHAINBREAKER- 6 WHITE IPA 5.6%
FOX BARREL BLACKBERRY - 6 CIDER 6.0%
LAGUNITAS SUCKS- 15 DOUBLE IPA 7.85%
APEX PREDATOR- 6 SAISON 6.5%

GOOSE ENDLESS IPA- 6 SESSION IPA 5.4%



CAN

PBR - 4 LAGER 4.7%
BUSCH LIGHT - 4 LAGER 4.1%
SUMMER SHANDY- 5 FRUIT 4.2%
DAISY CUTTER - 6 AMERICAN PALE ALE 5.2%
GOSSAMER - 6 GOLDEN ALE 6.0%
SKABLONDE - 5 AMERICAN BLONDE ALE 5.3%
BROOKLYN SUMMER- 5 ENGLISH PALE ALE 5.0%
JOHNNY APPLESEED- 5 CIDER 5.5%
312 PALE ALE- 6 AMERICAN PALE ALE 5.4%
HOPFREAK- 7 DOUBLE IPA 8.7%
DRAFT

BUD LIGHT - 4 LAGER 4.2%
GREENLINE - 6 AMERICAN PALE ALE 5.0%
312 - 6 AMERICAN PALE WHEAT ALE  4.2%
LAGUNITAS IPA- 6 IPA 6.2%
LAGUNITAS SUMPN- 6 PALE WHEAT ALE 7.5%
GUINNESS - 6 IRISH STOUT 4.2%
STELLA CIDRE - 6 CIDER 4.5%
STELLA - 6 PILSNER 5.2%
ALLAGASH WHITE- 6 WITBIER 5.0%
PRARIE PATH - 6 GOLDEN ALE 5.1%
BELLS OBERON - 6 AMERICAN PALE WHEAT ALE  5.8%
DOGFISH60 - 6 IPA 6.0%
ARROGANT BASTARD- 6 AMERICAN STRONG ALE 7.2%
ALL DAY IPA - 6 SESSION IPA 4.7%
COCKTAILS ON TAP- §9

COCO LOCO - BACARDI, BACARDI COCO, MANGO JUICE, PINEAPPLE

PEACH COUNTRY COOLER - JEREMIAH WEED PEACH, LEMONADE, ICE TEA
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