STARTERS
Frickles

6

Six dill-pickle spears battered and deep fried, accompanied with our in-house Frickle Sauce.

Mozzarella Sticks

7

Beef Sliders

8

Soft Bavarian Pretzel Sticks

7

Six strips of mozzarella rolled in our house breading and deep fried. Comes
with a side of marinara sauce.
Three mini burgers made with Munson Premium Angus Beef, topped with
pickles. Make them mini cheese sliders for 50¢ more.
Five pretzel sticks with a side of our house queso sauce and gruyere-cheese sauce.

SALADS
House Salad

7

Caesar Salad

7

A mix of leaf lettuce, spring mix with a little
baby spinach; topped with jack cheese,
tomatoes, onion and croutons.
Romaine hearts, shaved Parmesan and croutons.
Add Grilled Chicken to either salad.

3

Dressings
Blue Cheese • Caesar • French• Ranch
Honey Mustard • House Poppy Seed
Thousand Island • Balsamic Vinaigrette •
Italian • Vinegar & Oil

KIDS’ MENU
All come with French Fries
or Sweet Potato Fries
Grilled Cheese Sandwich
Sliders (2)
Chicken Tenders (2)
Mac-’n’-Cheese
Every Thursday half-price kids’
meals dine-in only.

6
6
5
5

ENTREES
All come with choice of Steak Fries or Sweet Potato Fries
The Munson Burger *

8

The Cheesy Munson*

9

Eight ounces of Munson Premium Angus Beef cooked over our open-flame, oak-fired
broiler. Toasted Brioche bun with lettuce, tomato, pickles and onions.
Eight ounces of Munson Premium Angus Beef cooked over our open-flame, oak-fired
broiler. Topped with your choice of Wisconsin Cheddar, Swiss, Provolone, Colby Jack
or Ghost Pepper.

The Lila Burger* (she’s HOT)

9.50

The Ghost* (EXTREMELY HOT)

9.50

Eight ounces of Munson Premium Angus Beef cooked over our open-flame, oak-fired
broiler. Topped with Swiss cheese and fresh-chopped Jalapeño peppers.
Eight ounces of Munson Premium Angus Beef cooked over our open-flame, oak-fired
broiler. Topped with a slice of Ghost Pepper cheese and our house ghost-pepper
sauce.

The JC Philly

12

A generous portion of Munson’s Ribeye cooked with peppers, onions and
cheese; then placed on a toasted Hoagie roll.

Grilled Chicken Pita

Marinated and grilled chicken breast served atop a Greek pita, topped with leaf
lettuce, tomato, onion, cheese and our house sauce.

7

Wings

Jumbo wings, unbreaded and deep fried. Comes with a side of celery and carrots, with
Blue Cheese or Ranch dressing.
Sauce choices: Buffalo Medium • Hot • Xtra Hot • Tangy Cowboy • Sweet Chili 8 count 10
Garlic Parm • Ghost Pepper

12 count 14

Chicken Tenders

Four deep-fried, breaded chicken strips accompanied with a side of
fries. Able to be tossed in any wing sauce (see above).

9

Fish & Chips

12

Fried Shrimp Basket

16

Nine ounces of Alaskan Cod hand breaded and deep fried. Comes, of course, with
fries (chips), slaw and your choice of our house tartar or cocktail sauce.
Eight Colossal Butterflied Shrimp deep fried and served with cole slaw and your
choice of house-made tartar or cocktail sauce.

*Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS may increase your chance of food borne
illness.

______________________DINNER MENU________________________
Dinners include House Salad or Caesar Salad and choice of a
Side: Baked Potato, Green Bean Medley, Grilled Asparagus,
Grilled Broccolini

Fennel Crusted Pork Chop*

12

Our eight-oz. center-cut chop rolled in fennel pollen and grilled
over a seasoned oak fire

Root Beer Brined Baby Back Ribs*

half
14

KC Style rubbed and cooked until tender and juicy

full
22

Bourbon Glazed Smoke Chop*

14

Chicken Marsala*

13

Chicken Alfredo*

13

Country Fried Steak

12

Bone-in Chop seared with a Bourbon Glaze
Our house-marinated chicken breast grilled over our seasoned oak fire, finished with
our house Marsala sauce.
Our house-marinated chicken breast grilled over a seasoned oak fire, then tossed
with our house Alfredo sauce and fettuccini.

Our in-house Munson Premium Angus Beef Country Fried Steak.
Hand breaded and fried. Topped with country gravy; includes mashed
potatoes, salad and a roll.

MUNSON’S PREMIUM ANGUS BEEF
Pasture to Plate - Locally Raised and Processed
Dry Aged, NO Growth Hormones, Antibiotics, Preservatives or Flavor Additives
-Served with Salad and Choice of Side-

T-Bone*
Porterhouse*
Kansas City Strip
Ribeye*
Filet*
Sirloin*
Flat Iron*

12 oz.|24
8 oz.|15

18 oz.|37
24 oz.|40
16 oz.|28
12 oz.|24
8 oz.|23
12 oz.|21
8 oz.|17

- House steak sauce available upon request –
Please note: all of our beef steak meat is raised locally therefore
availability is subject to change
*Consuming raw or undercooked MEATS, POULTRY, seafood, shellfish, or EGGS may increase your chance of food borne illness

Draft Beer

Coors Lite
Bud Lite
Michelob Ultra
Blue Moon
Blind Tiger - Tiger Bite IPA
Kansas Territory
Walnut Creek - Warbeard Red
Salt City – Amber

1.50
1.50
1.50
3.00
3.95
3.95
3.95
3.95

Bottle Selections

Coors Lite
Miller Lite
Michelob Ultra
Bud Lite
Budweiser
Shiner Boch
Angry Orchard
Corona
Dos Equis
Sierra Nevada Pale Ale
Sam Adams
Lagunitas Pale Ale
Goose Island IPA

2.00
2.00
2.00
2.00
2.00
3.00
3.00
3.00
3.00
3.00
3.00
3.00
3.00

BEVERAGES
Unlimited Refills

Coke Products
Iced Tea

2
2

Coffee

1

DESSERTS
Home-made Ice Cream (vanilla • chocolate • strawberry)

3

 Specialty Flavor
Xango (deep-fried cheesecake)
Chocolate Lava Cake

4
6
6

Wines by the Glass

J Lohr Chardonnay

4.50 /18

The enticing aromas are reminiscent of peaches, meyer lemon, yellow floral, baking spices, honey and cocoa.
Those aromas echo on the palate and are complemented by fresh orange and apricot balanced with
creamy texture.

Ravenswood Zinfandel

5 /20

Duck Pond Pinot Grigio

5 /20

Girasole Cabernet

5 /20

Umberto Fiore Moscato

6 /24

Woodbridge White Zinfandel

6 /25

Quady Electra Red

6 /25

Giesen Sauvignon Blanc

6 /25

Big, bold, unapologetic. This rendition leads the charge with tantalizing aromas of black cherry,
raspberries and blueberries along with hints of oak.
Bursting with apricot, nectarine, lemon zest, grapefruit, and mineral. Very refreshing.

A lively, fruit forward wine with plum and pomegranate aromas. On the palate it is medium
bodied and well balanced with herb and spice flavors complementing the fruit.

Gently sweet, with restrained alcohol, the vibrant fruit flavors envelop the palate, underscored by a refreshing acidity.
A beautifully bright salmon color and aromas of strawberries and spice.
Full of flavors, this wine has a refreshing crisp and clean finish. 8% Moscato in this White Zinfandel.

Made from both orange and black Muscat grapes. Light, refreshing and low in alcohol (only 5%) with natural
effervescences.
This deep magenta wine has a seductively enchanting aroma of roses and hints of orange zest that leads
the way to the flavors of pomegranate, raspberries and red candy apples.
Dry, zesty and crisp in nature, and extremely refreshing—especially when served chilled.

Clean Slate

Ripe peach flavors balance lively acidity, hints of lime and characteristic minerality.

6 /25

Bottle Selections
Ironstone
Merlot

28

Merlot is bursting with luscious fruit and soft tannins, for excellent “drinkability.”
Rich, ripe black cherry and black plums leads to a hint of vanilla and toast.

Sebastiani Pinot Noir

32

Seghesio Sonoma Zinfandel

52

Goldschmidt Kates Cabernet Sauvignon

54

Bright aromas, medium-bodied, boasting silky tannins and a pleasantly bright acidity,
finishing with lingering notes of spice and vanilla bean.

This wine offers tantalizing raspberry, blueberry, classic briary and spicy flavors with a
balance of components for which Seghesio wines are known.
Rich and robust aromas of blackberry, black cherry, spice, and licorice.

Jordan Cabernet

85

This wine has pretty, forward aromas of plum and black cherry, and a nice bit of acidity that helps lend it
that famous food friendliness. A blend of 75% Cabernet Sauvignon, 19% Merlot, 5% Petit Verdot, 1% Malbec,
it was aged for 12 months in predominantly French oak (77%) with the remainder in American oak (23%).

Silver Oak Napa Cabernet

160

The King of Napa Cabernet. A modern classic to help you celebrate one of life’s milestones or just enjoy on a whim.

Cook’s Brut

Champagne and Sparkling Wines

22

Medium-dry with crisp fruit flavors. The aromas of apple and pear are balanced with a bouquet of toasty yeast notes and
floral nuances.

Squadra Prosecco

25

Martini & Rossi Asti Spumante

28

Zardetto Brut

30

A delicious, crisp wine with attractive spices, flowers and white peach aromas. Flavors of green pear, melon, almond skin
and ground spices linger on the palate. Made in an irresistible, pleasurable style, this medium-bodied Prosecco is a terrific
choice for casual drinking.
A fruity sparkling wine made from the finest Moscato Bianco grapes grown in the heart of the prestigious Italian
D.O.C.G. area. Top quality ripe grapes from a single variety are fermented once only. A great partner to fruity
desserts, pastry and ice cream.

Lemon-yellow in color with elegant, refined bubbles that form a hearty white froth. Aromas of white flowers, apricot
and herbs create a delicately soft bouquet. The palate is comprised of citrus, orange blossoms and stone fruits. Fresh
citrus and floral notes linger on the finish. It’s an ideal aperitif and the perfect choice for celebrations large and small. An
excellent partner in sparkling cocktails.

Domaine Carneros
Taittinger Brut

Impressive complexity with aromas of yeast, apples, vanilla and spice, and a smooth finish.

45
80

Smoke and toast accents lace crushed raspberry, candied lemon zest and apple blossom notes in this firm, aperitif-style
Champagne.

