Take Away Menu
STARTERS
WINGS

BURGERS
BBQ BACON CHEESEBURGER

149:-

Our signature slow-roasted wings tossed with classic
Buffalo or barbecue sauce, served with carrots, celery
and blue cheese dressing.

SOUTHWEST SPRING ROLLS

139:-

Crispy spring rolls with black beans, roasted corn,
Monterey Jack cheese, red peppers and jalapeños with
a guacamole ranch dipping sauce.

BIG CHEESEBURGER
WINGS

THREE CHEESE & ROMA TOMATO FLATBREAD 149:-

BBQ BACON CHEESEBURGER

LOCAL LEGENDARY BURGER

227g grilled Flat Iron steak on a bed of fresh mixed greens
tossed in a blue cheese vinaigrette, with pickled red
onions, red peppers and Roma tomatoes, finished with
crispy shoestring onions and blue cheese crumbles.

FRESH BEET SALAD

DOUBLE DECKER DOUBLE CHEESEBURGER

CALIFORNIA-STYLE COBB SALAD

215:-

Topped with spicy fried onions, fried jalapeños, Monterey Jack
cheese with crisp lettuce, tomato and sriracha mayo.

DRINKS MENU
RAMLÖSA
PEPSI
PEPSI MAX

145:-

Chilled red beets and fresh orange tossed in a medley of
kale and baby spinach with a lemon and herb vinaigrette,
topped¨with crumbled goat cheese and toasted pepita
seeds.

235:-

Two stacked steak burgers with American cheese, mayonnaise,
leaf lettuce, vine-ripened tomato and red onion.

ATOMIC BURGER
249:-

199:-

Prepared with local flavor and flair, our “Local Legendary”
is unique in each of our cafes! Ask your server for more
details.

DOUBLE DECKER DOUBLE CHEESEBURGER

189:-

Grilled chicken with fresh romaine tossed in a classic
Caesar dressing, topped with parmesan crisps, croutons
and shaved parmesan cheese.

STEAK SALAD

199:-

The burger that started it all! Black Angus steak burger, with
smoked bacon, cheddar cheese, crispy onion ring, leaf lettuce
and vine-ripened tomato, served with our signature steak
sauce on the side.

199:-

Grilled chicken, avocado, roasted corn, black beans,
Monterey Jack cheese, pomegranate seeds, and toasted
pepitas on a bed of fresh mixed greens tossed in a creamy
ranch dressing.

CHICKEN CAESAR SALAD

195:-

Three thick slices of cheddar cheese melted on our Black
Angus steak burger, served with leaf lettuce, vine-ripened
tomato and red onion.

ORIGINAL LEGENDARY BURGER

Mozzarella, Monterey Jack and cheddar cheese, Roma
tomatoes and fresh basil, drizzled with cilantro pesto.

SALADS
CALIFORNIA-STYLE COBB SALAD

210:-

Black Angus steak burger, seasoned and seared with a
signature spice blend, topped with house-made barbecue
sauce, crispy shoestring onions, cheddar cheese, smoked
bacon, leaf lettuce and vine-ripened tomato.

36:35:35:-

Take Away Menu
ENTREES
BABY BACK RIBS

VEGGIE BURGERS
MOVING MOUNTAINS® BURGER
255:100% plant-based patty, topped with cheddar cheese
and a crispy onion ring, served with leaf lettuce and
vine-ripened tomato.

SMOKEHOUSE BBQ COMBO
BBQ PINEAPPLE VEGGIE BURGER
199:A hand-made veggie burger with black bean, roasted
corn, quinoa, chia seeds, diced red pepper and herbs.
Grilled to perfection and layered with our signature
Bangkok slaw, Monterey Jack cheese, a barbecue grilled
pineapple and finished with shoestring onions on top.
MUSHROOM AND SWISS VEGGIE BURGER
199:A hand-made veggie burger with black bean, roasted
corn, quinoa, chia seeds, diced red pepper and herbs.
Grilled to perfection and layered with Swiss cheese,
roasted mushrooms, garlic aioli and finished with
shoestring onions on top.
SANDWICHES
BBQ PULLED PORK SANDWICH
185:Hand-pulled smoked pork with our house-made
barbecue sauce, served on a toasted fresh bun with
coleslaw and sliced Granny Smith apples.

GRILLED CHICKEN SANDWICH
179:227g grilled chicken with melted Monterey Jack cheese,
smoked bacon, leaf lettuce and vine-ripened tomato,
served on a toasted fresh bun with honey mustard
sauce.
CLASSIC CLUB SANDWICH
189:227g grilled chicken breast, sliced and served with
smoked bacon, vine-ripened tomato, leaf lettuce and
mayonnaise on toasted sourdough.

289:-

Seasoned with our signature spice blend, then glazed with
our house-made barbecue sauce and grilled to perfection,
served with seasoned fries, coleslaw and ranch-style beans.

279:-

Slow-cooked Baby Back Ribs and hand-pulled smoked pork
served with our house-made barbecue sauce. The perfect
combination of our smokehouse specialities, served with
seasoned fries, coleslaw and ranch-style beans.
BBQ PINEAPPLE VEGGIE BURGER

GRILLED NORWEGIAN SALMON

TUPELO CHICKEN TENDERS
GRILLED NORWEGIAN SALMON

APPLE COBBLER

DIPS
19:-/st
Ranch Dressing
Bluecheese Dressing
Sriracha Mayo
Honey Mustard
Aioli
Bearnaise
BBQ
Mayonnaise
Atomic Ketchup

269:-

227g grilled salmon with herb butter and house-made
barbecue sauce, served with golden mashed potatoes
and fresh vegetables.

175:-

Crispy chicken tenders served with seasoned fries, honey
mustard and our house-made barbecue sauce.

SIDES
SEASONED FRIES
FRESH VEGETABLES
TWISTED MAC & CHEESE
GOLDEN ONION RINGS
GOLDEN MASHED POTATOES

55:49:75:69:65:-

DESSERTS
APPLE COBBLER

135:-

Old-fashioned apple cobbler with warm Granny Smith apples,
baked until golden brown and topped with vanilla bean ice
cream, chopped walnuts and caramel sauce.

NY CHEESECAKE

135:-

Rich and creamy NY-style cheesecake served with a seasonal
topping.

