
Fried Pickle Spears   $12
Spicy southwest dipping sauce

Chicken Tenders   $12
French fries and choice of dipping sauce

Eight Traditional Wings   $17

Twelve Boneless Wings   $14

Fried Cauliflower Bites   $10
Ranch or blue cheese dressing, carrot and celery
sticks
  Sauces: 
  BBQ
  Garlic Parmesan  
  Asian Sesame
  Sweet Buffalo
  Mild Buffalo 
  Spicy Buffalo
  Dry Rubs:
  Savory House Rub
  Lemon Pepper

SHAREABLE COMBO 
2 SHAREABLES + $20 ARCADE PLAY

$30
Excludes Traditional Wings

SHAREABLE APPS

ENTREE COMBO 
SALAD, SANDWICH OR BURGER

+ $20 ARCADE PLAY

$25

ENTREE COMBO 
SALAD, SANDWICH OR BURGER

+ $20 ARCADE PLAY

$25

Guest favorite GF  Gluten-friendly

BURGERS
Assembled on a toasted brioche bun with lettuce, tomato, onion, and pickle chips. Served with French fries. Substitute any side for $3. Gluten-free bun or veggie burger available upon request.

Chicken Bacon Ranch   $16
Grilled chicken breast, Swiss cheese, applewood
smoked bacon, lettuce, tomato, onion, pickle
chips, crispy onion straws, ranch dressing,
toasted brioche bun

Philly Cheesesteak*   $16
Thin sliced beef, grilled peppers and onions,
provolone cheese, toasted hoagie roll

Crispy Chicken
Lettuce, tomato, onion, pickle chips, toasted
brioche bun
   Original   $14
   Buffalo   $16
   Mild buffalo sauce, ranch dressing
   Chipotle   $15 
   Pepper jack cheese, creamy chipotle

Cuban   $15
Slow-roasted pulled-pork, crispy pork belly, Swiss
cheese, pickle chips, mustard, toasted hoagie roll

Pesto Chicken Flatbread   $13
Pesto, grilled chicken, provolone cheese

Caprese Flatbread   $11
Sliced tomatoes, fresh mozzarella, basil,
balsamic glaze

Tikka Masala Flatbread   $13
Chicken tikka masala, crispy onions, cilantro

BBQ Pulled Pork Flatbread   $13
Pulled pork, cheddar cheese, BBQ sauce,
cilantro

Tacos   $13   GF
Corn tortillas, pickled onion, sliced radish,
cilantro
  Shrimp (3):  creamy chipotle sauce
  Crispy Pork Belly (3): queso fresco, creamy
  chipotle sauce
  Braised Short Rib (3): queso fresco, avocado
  crema 

Nachos   GF 
Fried corn tortillas, cheddar jack cheese, pinto
beans, pico de gallo, sour cream, guacamole
  Pork or Chicken    $13
  Braised Short Rib    $15

Chips, Salsa, and Guacamole   $9
Add queso    $2

Mac & Cheese Bites   $10
White cheddar and jalapeño, creamy tomato and
ranch dipping sauces

Pretzel Bites   $10
Queso and honey mustard dipping sauces

Classic*   $14
House sauce

Cheeseburger*   $15
Cheddar cheese, house sauce

Jalapeño Bacon*   $17
Applewood smoked bacon, pepper jack cheese,
jalapeños, onion straws, jalapeño ranch

PB & Cran*   $16
Creamy peanut butter, cranberry jam

SANDWICHES
Served with French fries. Substitute any side for $3. Gluten-free bun available upon request.

Balsamic Mushroom*   $16
Swiss cheese, sauteed portobello mushrooms,
caramelized onions, balsamic glaze

Hawaiian*   $16
Grilled pineapple, Swiss cheese, mayonnaise,
shoyu glaze

Burger and Sandwich Enhancements
  Onion Straws   $.75
  Sauteed Mushrooms   $1
  Carmelized Onions   $.75

  

  Over-easy Egg   $1
  Guacamole   $2
  Bacon   $1.50



THURSDAY PIZZA
SPECIAL

LARGE SINGLE-TOPPING PIZZA

$14

PIZZAS

KIDS MENU

French Fries   $6

Onion Rings   $10

White Cheddar Cheese Curds   $12

Appetizer Caesar Salad   $5

Appetizer House Salad   $6

SIDES

ENTREE COMBO 
SALAD, SANDWICH OR BURGER

+ $20 ARCADE PLAY

$25

Guest Favorite GF  Gluten-friendly

Caramel Apple Blondie   $11
Butterscotch brownie, caramelized apples, vanilla
ice cream, crispy cinnamon sugar wonton strips

Campfire Cookie   $10
Chocolate chip cookie, toasted marshmallows,
graham cracker crumbs, vanilla ice cream,
chocolate syrup

Chocolate Brownie Sundae   $9
Vanilla ice cream, house-made caramel syrup,
chocolate syrup

Funnel Cake Fries   $8
Powdered sugar and a raspberry sauce

Discounted cash price shown. Gratuities are shared by all service staff directly involved with your meal.

*Items are cooked to order. Consuming raw or uncooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness, especially if you have certain
medical conditions. 

The following major food allergens are used as ingredients: Milk, Egg, Fish, Crustacean Shellfish, Tree Nuts, Peanuts, Wheat, Soy, and Sesame. 
Please notify staff for more information about these ingredients.

Cheeseburger   $8

Kraft White Cheddar Mac N Cheese   $8

Chicken Nuggets   $8

Grape Gorgonzola   $13
Mixed greens, grilled chicken, red grapes, pickled
onions, gorgonzola cheese, balsamic vinaigrette

Cobb   $14   GF
Mixed greens, grilled chicken, bacon, cherry
tomatoes, hard boiled egg, blue cheese crumbles,
choice of dressing

Chicken Caesar   $12
Hearts of romaine, grilled chicken, house-made
croutons, shaved parmesan cheese, caesar

Chicken Bacon Ranch
Ranch dressing sauce, grilled chicken,
caramelized onions and portobello mushrooms,
bacon bits, fresh parsley

Meat Lovers
Canadian-style bacon, pepperoni, sausage
crumble, beef crumble, bacon bits

The Works
Pepperoni, sausage crumble, beef crumble, black
olives, mushrooms, onions, bell peppers

BBQ Chicken
BBQ sauce, grilled chicken, red onions, pineapple

Angry Hawaiian
Canadian-style bacon, bacon bits, roasted red
peppers, jalapeños, pineapple

 PIZZA COMBOS 
SPECIALTY PIZZA

 + $20 ARCADE PLAY

$30
SINGLE-TOPPING PIZZA

 + $20 ARCADE PLAY

$25

Specialty Pizzas
6" Personal   $11
10" Gluten-free   $16
14" Large   $24

Build Your Own
6" Personal   $8 
Additional toppings  $1 
                  
10" Gluten-free   $12 
Additional toppings   $1.25

14" Large   $18 
Additional toppings   $2

Available Toppings
Canadian-style bacon, pepperoni, sausage
crumble, beef crumble, bacon bits, grilled
chicken, black olives, mushrooms, onions, bell
peppers, roasted red peppers, tomatoes,
jalapeños, pineapple

Served with French fries or carrot and celery sticks.

DESSERTS

SALADS
Dressings: Ranch, Caesar, Raspberry Vinaigrette, Balsamic Vinaigrette, Blue Cheese

BEVERAGES
Milk, juice, tea and Pepsi products   $3



Guest Favorite

BD Purple Lemonade   $9
Tito's vodka, purple elderflower, fresh lemonade

Berry Bomb   $11
Skyy vodka, blueberry, strawberry, lemon lime soda

Ranch Water   $9
El Milagro Silver tequila, fresh lime, soda water
Top with a High Noon instead of soda water for $5
more (grapefruit, passion fruit, or lime)

SPECIALTY DRINKS

Moscow Mule   $10
Tito's vodka, craft ginger beer, fresh lime, mint

BD Skinny Margarita   $9
El Milagro Reposado tequila, agave, fresh lime
Make it spicy $1

Watermelon Basil Margarita   $10
El Milagro Silver tequila, watermelon, fresh basil,
fresh lime
Make it spicy $1

MENU

MULES

MARGARITAS & MOJITOS

Whiskey Basil Smash   $13
Woodford Reserve bourbon, fresh basil,
fresh lemon, aromatic bitters

BD Old Fashioned   $11
Old Forester 100 bourbon, raw sugar,
aromatic bitters

Bloody Mary   $14
Tito's vodka, Zing Zang Bloody Mary mix
Make it spicy $1

Very Berry Mule   $11
Tito's vodka, blueberry, strawberry, craft
ginger beer

Coin Style Margarita   $10
El Milagro Reposado, Cointreau, agave,
fresh lime

BD Mojito   $9
Bacardi Silver rum, fresh lime, mint,
soda water

DRAUGHT BEERS
Domestic 20 oz.   $8
Bud Light, Coors Light,
BD Lager by Odell Brewing Co.

Premium 20 oz.   $9
Blue Moon Belgian White, Titan IPA,
Modelo Especial, 90 Shillings, Seasonal
Selections

BOTTLES & CANS
Domestic   $6
Budweiser, Michelob Ultra, Coors Banquet,
Corona Extra, High Noon

Premium   $7
Stella Artois, Angry Orchard, Negra
Modelo, Odell Beer, Seasonal Selections

WINE
Barefoot Cellars   $9
Cabernet, Pinot Noir, Chardonnay, Pino Grigio,
Sparkling Moscato

Scan to
view our
full menu
online.


