
The BeHemoth 
Tackle this 5+ pound burger,  bursting 
with too many toppings to mention 

and all the fi x’ns in *one sitting 
and receive  a one-of-a-kind  

 t-shirt  24.99
Th e Fine Print...”one sitt ing” defi ned as ...once you start the challenge, you cannot leave your table, 

nor can you share your meal. We  are not able to “refresh” any part of your meal. Time limit may apply 
and is at the discretion of management.

www.telltheram.com
Your feedback goes straight to your 

Ram Team!
      

Big Horn Beer Infused
Look for the Ram         to fi nd food items prepared 

using our award-winning hand-craft ed beer! 
“A new experience found in every plate and pint.”

        

2.99 each or any Th ree for 6.99

Mint Chocolate Chip 
A blend of chocolate chips & Edy’s mint ice cream. 
Layered with fudge brownie cake. Dark chocolate 
cupcake shell

Peanut Butt er 
Edy’s vanilla ice cream swirled with peanut butt er & 
peanut butt er cups. Layered with chocolate cake. Dark 
chocolate cupcake shell 

Strawberry 
Slow-churned sweet cream & real strawberry Edy’s 
ice cream. Layered with white cake. White chocolate 
cupcake shell 

Muddy 
Mocha almond fudge and cookies ‘n cream ice cream 
served in an Oreo® cookie crumb shell

ICE CREAM CUPCAKESICE CREAM CUPCAKES

Don’t See Your
Favorite?

If you can’t fi nd your favorite Ram 
item, let us know and we will try to 

accommodate, just ask your server.

Support USA Curling
$.50 from every Taster Curl sold goes to help 

support USA Curling. Get swept away 
in the fun!

WE NEED YOUR FEEDBACK!WE NEED YOUR FEEDBACK!         CURLING



APPETIZERSAPPETIZERS

Armadillo Eggstm  
Made with chicken, fresh chopped jalapeños, pepperjack 
cheese, secret sauce and seasonings. Cooked golden, 
served with a side of ranch dressing   8.99

Spinach & Artichoke Dip  Cheddar-jack, pepper 
jack, parmesan and roasted garlic blended with roasted 
red bell pepper, artichoke, sour cream. Skillet baked. 
Flatbread and tortilla chips  9.99

Hummus & Veggies  Garbanzo beans, garlic, fresh 
lemon. With fresh-cut vegetables, fl at bread & tortilla 
chips  7.99

Loaded Waffle Fries  Cheddar-jack cheese, 
chopped hickory smoked bacon, sliced green onion. 
Garlic sour cream  8.99

Golden Mozzarella Sticks   
Sargento premium mozzarella, rolled in bread crumbs. 
Warm garlic marinara  7.99

Buffalo Chicken Tenders 
All-natural tenders, tossed in Ram hot sauce.   Blue cheese 
dressing, celery sticks  9.99  

Calamari  
All natural, calamari steak strips, tossed in seasoned fl our, 
cooked golden.  Sweet chili garlic and rosett e sauce  9.99

BBQ Chicken Quesadilla  
Cheddar-jack cheese grilled in a fl our tortilla. Topped with 
sour cream, Sweet Baby Ray’s bbq sauce, pico de gallo  9.99

Buffalo Wings   
All-natural wings, tossed in Ram hot  sauce. Blue cheese 
dressing, celery  9.99

Potato Skins  
Cheddar-jack cheese, bacon, green onion. Garlic-sour 
cream sauce  8.99

Nachos Deluxe  
Choice of Chicken, Beef or Combination Black beans, 
cheddar-jack cheese, jalapeno, tomato, green onion. Sour 
cream and guacamole  9.99

     Buttface Amber Ale Beer Cheese Dip  
Made with Buttface Amber Ale, Wisconsin cheddar, 
pepper jack cheese, cilantro, green onion and garlic, 
fi nished in an iron skillet. Flat bread & tortilla chips  7.99

Fried Pickle Chips   Rosett e sauce  4.99

Tossed Cobb  With grilled chicken, avocado, chopped 
hickory smoked bacon, chopped boiled egg, crumbled 
gorgonzola, tomato, mixed greens, bacon-blue cheese 
dressing   11.99

Chicken Almond  Oven-roasted marinated chicken, 
green leaf lett uce, matchstick carrot, red bell pepper, 
daikon radish sprouts, toasted almond, rice noodle, 
pomegranate-ginger dressing, sesame seeds  10.99

    Seared Sirloin Salad  Marinated sirloin, zesty 
rubbed, grilled and sliced, served over salad greens, 
mushroom, tomato, cucumber, onion and zucchini. 
Champagne vinaigrett e, crumbled gorgonzola  13.99

Thai Chicken Salad  Grilled Th ai bbq basted sliced 
chicken breast, chopped green leaf & romaine, red bell, 
celery, cilantro, wonton strip, fried noodle, pineapple-
mango salsa. Peanut Ginger dressing  12.49

Zesty Buffalo Chicken  
Choice of sliced Grilled or Breaded chicken tenders, 
tossed in buff alo style hot sauce, over greens, pepperjack, 
corn, pico de gallo. Chipotle ranch  11.79

Salmon Hummus Salad  Rosemary-butt er grilled 
Alaska sockeye salmon, served over fresh greens & spinach, 
tossed with white balsamic vinaigrett e. Finished with roasted 
vegetables, hummus and fl at bread 13.99

Big Horn Spinach Salad  With Grilled or 
Blackened chicken, sun-dried tomato, artichoke heart, 
tomato, hard-cooked egg wedge & feta cheese.  Slivered 
almonds and croutons, white balsamic vinaigrett e  13.99  
Grilled or Blackened Salmon  add $4 

 We use trans-fat free canola oil

     Beer Cheese & Ham  
Made with award-winning Butt face Amber ale, smoked 
ham, garnished with a drizzle of sour cream and chopped 
cilantro  Cup 3.99   Bowl  5.99

Tomato Basil Bisque   Cup  3.99  Bowl  5.99

Green Salad  Fresh greens with cucumber, tomatoes, 
croutons, shredded Cheddar-jack  3.99 

Caesar   Rosemary-garlic crouton, parmesan  4.99

Iceberg Wedge  Chopped tomatoes, candied pecans, 
gorgonzola cheese crumbles, tarragon vinaigrett e  5.99

Salad Dressings
Serrano Grape (Low Cal, Low Fat)  | Champagne Vinaigrett e  |  Caesar |  Ranch  |  Th ousand Island  | Blue Cheese  |  Oil & Vinegar | Honey Mustard  

* “Consuming raw or under cooked food may increase your risk to food borne illness.” We use nuts and nut based oils 
in some of our menu items. If you are allergic to nuts or any other foods, please let us know.GLR D 1/12
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Grilled Ram Special Sirloin 8oz cut  15.99
Add Sautéed Demi Mushrooms add $3

     Brewers Steak  
8oz sirloin, Big Horn Porter marinated 12 hours! With 
golden onion crisps   16.99

Center-Cut New York Steak  
King of steaks! Seasoned, simply grilled  21.99

Ribeye Steak 
Seasoned with Ram steak spice  19.99
Available Zesty Fire Rubbed

Sirloin & Shrimp Combo  
8oz. grilled sirloin paired with Beer Battered or 
Grilled jumbo shrimp  18.99
  

Ribeye SteakRibeye Steak

Classic Steak Toppings

Beer Batter Fish & Chips  
Icelandic Haddock, hand-dipped in Big Horn 
Hefeweizen beer batt er, cooked golden. Served with 
made-from-scratch coleslaw, tartar sauce and lemon. 
With fries   14.99

   Shrimp Fajitas  
Big Horn Buttface Amber Ale Marinated shrimp, 
pan-sautéed with lime-cilantro sauce, onion, red pepper 
and anaheim pepper. Guacamole, sour cream, pico de 
gallo, shredded cheddar-jack, fl our tortillas. With seasonal 
rice & black beans  15.99    
Chicken  14 .99  |  Chicken & Shrimp  15.99

Blackened Fish Tacos
Haddock, skillet-blackened in Cajun seasoning, in fl our 
tortillas with zesty coleslaw & pico de gallo. With 
seasonal rice, black beans, salsa 12.99

Ram Jumbo Beer Battered Shrimp  
Wild jumbo shrimp, tail on, dipped in Big Horn 
Hefeweizen beer batt er, cooked golden.  Horseradish 
cocktail sauce, slaw and fries  14.99

Alaska Wild Sockeye Salmon  
Boneless fi llet, all-natural and wild. Served with seasonal 
rice & veggies. Blackened or Simply Grilled  16.99

Gorgonzola & Peppercorn
Peppercorn crusted, gorgonzola cheese  $3

Sautéed Demi Mushrooms
Rich demi-glace sauce  $3

Enjoy with Any Entrée:   Cup of Soup  |  Green Salad  |  Caesar Salad  $2.99 each

    Chicken with Porter Mushroom Sauce  
Pan-seared, topped with mushrooms sautéed in Total 
Disorder Porter garlic demi-glace. Pepperjack mashed 
potatoes & house vegetables  13.99

Ramborghini Chicken Pasta  
Penne tossed with pepperoni, red onion, bell pepper, 
artichoke, spinach, tarragon, sundried tomato pesto 12.99

Chicken Tenderloins  
With fries and choice of sauce:  Ranch | Baby Ray’s BBQ  |  
Honey Mustard
Grilled or Breaded, cooked golden 11.99

Whiskey Chicken  
Boneless breast of chicken sautéed with Bourbon, Madeira, 
cream, shallots and mushrooms.Pepperjack mashed pota-
toes & house vegetables  14.99

 

     Big Red Baby Back Ribs  
Slow-roasted in our Big Red Ale and fl ame grilled. 
Basted with Sweet Baby Ray’s bbq sauce. With fi reside 
beans, coleslaw and fries.  18.99

Big Red Baby Back RibsBig Red Baby Back Ribs

Ram Jumbo Beer Batter ShrimpRam Jumbo Beer Batter Shrimp

STEAKSSTEAKS
Hand Selected  |  Certifi ed Midwest Corn-Fed Beef  |  Aged For Tenderness   

Served with House Vegetables and Pepperjack Mashed Potatoes

* “Consuming raw or under cooked food may increase your risk to food borne illness.” We use nuts and nut based oils 
in some of our menu items. If you are allergic to nuts or any other foods, please let us know.

FROM THE SEAFROM THE SEA
All Natural & Wild  |  Sustainable

CHICKEN & FAVORITESCHICKEN & FAVORITES

GLR D 1/12
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* “Consuming raw or under cooked food may increase your risk to food borne illness.” We use nuts and nut based oils 
in some of our menu items. If you are allergic to nuts or any other foods, please let us know.GLR D 1/12

All American  
American cheese, pickle chips, lett uce, tomato, onion, 
ketchup, mustard & mayonnaise  9.99

Bourbon Black Jack  
Rolled in cracked black pepper, pepper jack cheese, 
whiskey mustard, lett uce, tomato & onion   9.99

TUMBLEWEED 
Seasoned burger patt y, topped with spicy onion 
crisps & anaheim pepper straws. With zesty chipotle 
ranch sauce   9.99

Patty Melt  
Swiss cheese, grilled onion, thousand island dressing, 
on marbled rye  9.99

Simply Grilled Turkey 
Lightly seasoned grilled turkey patt y, topped with lett uce, 
tomato and onion on whole wheat bun   9.99

Garlic Swiss  
Savory caramelized onion & oven-roasted garlic, swiss 
cheese, lett uce, roasted garlic mayo  9.99

Stadium  
Sautéed mushroom, hickory smoked bacon, cheddar, 
lett uce and mayonnaise  10.29

Border  
Guacamole, bacon, pepper jack cheese, jalapeños, salsa with 
lett uce & tomato   10.29

BBQ Bacon Cheddar  
Canadian bacon, cheddar, hickory smoked bacon, bbq 
sauce, lett uce & tomato  10.29

All Natural Veggie   
House-made with bulgur wheat, onion, rolled oats, 
pinto bean, grated cheese, soy sauce and garlic. Topped 
with lett uce, tomato, cucumber, avocado, daikon radish 
sprouts, roasted garlic mayo, on whole wheat bun   9.99

Bacon Cheddar  
Hickory smoked bacon, cheddar, lett uce, tomato, onion 
and mayonnaise  9.99

Prime Bacon Cheddar Burger 
A proprietary blend Black Angus Ground 
Prime Beef, featuring Prime Sirloin, Filet 
& Ribeye, bacon, cheddar, leaf lett uce,  
tomato, red onion, mayonnaise  12.99

A masterpiece of burger d’art, named aft er the famed 
“Fabergé” egg...features breakfast, lunch and dinner in 

every bite. Seasoned burger patt y, topped with Wisconsin 
cheddar, sliced country ham, hickory smoked bacon, fried 

egg, fried onion crisps and mayonnaise  11.99

TThe Faburgéhe Faburgé

Give your mouth a big ol’ bear hug...featuring crumbled 
Wisconsin gorgonzola cheese that is beautifully balanced, 

sultry and seductive. Frizzled onion, hickory smoked 
bacon, lett uce and blue cheese mayonnaise  10.99

Th e fi rst cousin to the well-known Cuban sandwich. Said 
to be a favorite of Desi Arnaz. Seasoned burger patt y 

topped with swiss cheese, sliced country ham, shredded 
pork, dill pickle chips, fi nished with dijon mayo. 

On our soft  pub roll  12.99

REUBEN...MAKE ME A BURGER!

Th e year was 1914. Late one evening a leading lady of actor 
Charlie Chaplin came into a restaurant and said, ‘Reuben, make 
me a sandwich’... Make me a burger with a pretzel bun, blackjack 

mustard, sliced red onion, burger, sliced corned beef, 
sauerkraut, melted Swiss, and fi nished with 1000 Island  11.99

 All Burgers  served with choice of:   Fries |  Ram Chips  |  Coleslaw
Substitute:  Waffle Fries  |  Onion Rings  |  Sweet Potato Fries  |  Fireside Beans  |  Garlic Fries  $1.29 ea. 

BURGERSBURGERS
H A N D - F O RG E DH A N D - F O RG E D Upon Request!Upon Request!

Turkey Burger  or Veggie Burger
Make Any Burger
USDA PRIME-$3

100% USDA Certifi ed Pure Beef  |  Cooked To Temperature  | Available Low-Carb

A cheeseburger for cheeseburger lovers, one pound 
seasoned patt y,  molten cheddar, lett uce, onion, tomato, 

mayonnaise, on our giant bun 12.99  
Add Bacon  |  Sautéed Shrooms  $.99 each

11LBLB  BEAST BURGERBEAST BURGER



* “Consuming raw or under cooked food may increase your risk to food borne illness.” We use nuts and nut based oils 
in some of our menu items. If you are allergic to nuts or any other foods, please let us know. GLR D 1/12

RAM KID’S MENURAM KID’S MENU

Chicken Tenders
(Crispy or Grilled)

Mini Chicken Corn Dogs

Kraft Macaroni & Cheese

Cheeseburger
Grilled Cheese Sandwich

Hot Dog
Fish & Chips

All kids’ entrees come with your choice of:
 Applesauce, Dole Mandarin Orange Cup, Ram chips or fries, 

Choice of milk, juice or soda, and Scoop of Vanilla Ice Cream (Upon Request)  $5.99

Shakes
Chocolate | Vanilla | Strawberry 

Raspberry | Rootbeer

Dirt Cups
Chocolate  |  Strawberry 

Made from Scratch complete with 
Gummy Worms!

Big Horn 
Rootbeer Float

With Edy’s Creamy 
Vanilla Ice Cream

$2.99 Shakes, Dirtcups & Floats with purchase of any kids meal

The Popeye Veggie  
A veggie for veggies, fresh spinach, grilled zucchini, red bell 
pepper, Anaheim pepper, red onion,  topped with havarti, 
fi nished with white balsamic vinaigrett e, baccia roll  9.99

Ranch Chicken  
Monterey Jack, lett uce, bacon, tomato, ranch dressing  9.99

Turkey Havarti Melt 
Sliced turkey breast on grilled white bread, havarti 
cheese, garlic mayonnaise, tomato and hickory smoked 
bacon  10.79  Add Avocado .99

Ram’s Grand Reuben No 503  
Corned beef piled high, havarti, sauerkraut, horseradish 
cream & Th ousand Island sauce on rye  11.99

BBQ Pulled Pork Bomber   
Slow-roasted, bbq rubbed tender pulled pork combined 
with bourbon bbq sauce, piled high over black & blue 
slaw, giant bun  12.99

The Catch-All Club
A 1971 Original, sliced country ham, roast beef, corned 
beef, turkey, Wisconsin Swiss and rich, nutt y cheddar, on 
pub roll with mayo, mustard, shredded lett uce, red onion 
and sliced tomato  10.99  
Add Avocado or Bacon .99 each

Alaskan B.L.T.A 
House-made sockeye salmon patt y, grilled, on thick-sliced 
toast with mayo, lett uce,  tomato, bacon, avocado and 
tartar  12.99

French Dip
Sliced roast beef on French baguett e, with au jus  10.79  
Add Cheese, Onion, or Shrooms $.99 ea.

Oven Baked Focaccia Club  
Ham, turkey, tomato, mozzarella, hickory-smoked bacon, 
onion and caesar dressing on parmesan focaccia bread. 
Finished in the oven  10.99

Substitute:  Sweet Potato Fries   |  Waffl  e Fries  |  Onion Rings  |  Fireside Beans  |  Garlic Fries  $1.29 ea.   
Hand-Forged to order. Served with your choice of:  Fries |  Ram Chips  |  Coleslaw

TheThe  SarducciSarducci

SANDWICHESSANDWICHES

Grilled seasoned chicken breast on our Kaiser bun, topped 
with sliced ham, Wisconsin Mozzarella, sautéed onion, 
pepperoni, banana pepper and spinach. Finished with 
more Mozzarella, tarragon drizzle, Roma tomato jam, 

and fresh chopped basil  11.79

AMBER ALE CHICKENAMBER ALE CHICKEN

This is what happens when you allow our brewers 
into the kitchen. Starting with marinating a breast 

of chicken in ‘top secret’ amber ale marinade, Porter 
bbq sauce, slaw, tomato, onion crisps, roasted tomato-

chipotle mayonnaise, pretzel bun  10.99

The 
Our take on the Italian classic...spinach, banana peppers, 
red onion, sliced country ham & pepperoni, mozzarella, 

sliced tomato and tarragon dressing, on baccia roll, 
fi nished in the oven 10.99

New York Steak 
Sandwich  

Tenderized New York steak, seasoned and grilled to 
temperature, served on toasted pub roll with horseradish 

cream and onion crisps. Au jus for dipping 13.99



House Wine   White Zinfandel | Chardonnay | Merlot | Cabernet Sauvignon     Glass $6   Bottle $21

GLR D 4/11

Voted Large Brew Pub of the Year-GABF- 2001 | Voted Best Chain Beer Program-Cheers- 2010

Total Disorder Porter
Brown Porter features the fl avor of 
chocolate and caramel. 
Medal Award Winner: 
GABF ‘96 Silver, ‘10 Gold
World Beer Cup  ‘06 Bronze

71 Pale Ale
Pale Ale brewed with a touch of rye & 
blend of 5 hops. Deep copper in color, 
spicy rye character & hoppy fl avor.
Medal Award Winner: NABA ‘ 08 Bronze

Chicago Blonde
Light in color and pleases with a mild, 
sweet & slightly malty fl avor.
Medal Award Winner: 
GABF ‘ 04 Bronze, ‘11 Gold    NABA  ‘09, ‘10 Gold

Big Red IPA
An American style IPA, distinctive citrus fl avor 
and aroma of Amarillo hops with a crisp, 
pleasantly bitt er fi nish.

Medal Award Winner: NABA ‘07 Gold

Buttface Amber
Medal-winning American-style Amber ale 
features malty caramel fl avors & smooth, 
slightly sweet fi nish.
Medal Award Winner: NABA ‘ 04 Gold

Hefeweizen
An unfi ltered, authentic, German-style 
wheat beer, German yeast strain to give it 
its characteristic cloudiness and banana-
clove fl avors.
Award Winner:  NABA ‘‘08, 09 Silver, ‘10 Gold

BIG HORN BEERBIG HORN BEER

WINEWINE

Colossal Sizzling Bread Pudding 
Custard, nutmeg, cinnamon and vanilla.  Topped with vanilla 
ice cream and caramel.  Served on a hot skillet!   7.49

    Brownie Skillet Sundae  Fresh baked brownie, 
scoop of chocolate ice cream. Finished with Total Disorder 
Porter hot fudge, whipped cream and toasted almonds  5.49

Mile High Mud Pie  Mocha almond fudge ice 
cream & rich Cookies ‘n Cream ice cream on an Oreo® 
cookie crumb crust. Whipped cream and almonds, 
served in a pool of hot fudge  7.99
Chocolate Layer Mousse Cake  Three layers of 
moist chocolate cake filled with rich chocolate mousse and 
coated with smooth milk chocolate icing   4.99

Carrot Cake  Covered with cream cheese icing, 
made with freshly grated carrots, crushed pineapple and 
walnuts. Dusted with ground pistachios. With a scoop of 
vanilla ice cream  4.99

White Chocolate Raspberry Cheesecake  
Baked on a chocolate crumb crust  4.99

Ice Cream Cupcakes  
2.99 each or any Th ree for 6.99

Mint Chocolate Chip A blend of chocolate chips & 
Edy’s mint ice cream. Layered with fudge brownie cake. 
Dark chocolate cupcake shell
Peanut Butt er Edy’s vanilla ice cream swirled with 
peanut butt er & peanut butt er cups. Layered with 
chocolate cake. Dark chocolate cupcake shell 
Strawberry Slow-churned sweet cream & real 
strawberry Edy’s ice cream. Layered with white cake. 
White chocolate cupcake shell 
Muddy Mocha almond fudge and cookies ‘n cream ice 
cream served in an Oreo® cookie crumb shell

DESSERTSDESSERTS

IIIIccee CCCreeaamm CCCCCCCCCCuppccaaaakeess

    

Chardonnay Glass Bott le
Sonoma Cutrer . CA 11 36
Fetzer Valley Oaks . CA 7 24
Kendall Jackson VR . CA 9 30
Pinot Grigio/Gris 
Bolla . Italy 7 24
Cavit . Italy 8 27
Amazing Whites 
Sauvignon Blanc
Chateau Ste. Michelle . WA 8 27
Kim Crawford . NZ 10 33
White Zinfandel    Fetzer . CA 7 24
Riesling    
Black Swan . AUS 7 24
Hogue . WA 8 27
Sparkling Split
Korbel  . CA 7 28

Pinot Noir
Mirassou . CA 7 24
BV Coastal . CA 8 27
Cabernet Sauvignon
Dynamite . CA 11 36
Chateau Ste. Michelle, Indian Wells . WA 11 36
Kendall Jackson VR . CA 10 33
Fetzer Valley Oaks . CA 7 24
Spectacular Reds
Chianti   Bolla . ITALY  7 24
Merlot   Blackstone . CA  8 27 
Zinfandel   Ravenswood Lodi . CA 11 36
Shiraz   Rosemount Estate . AUS 10 33
Malbec  Colores del Sol . ARG 8 27
Ménage à Trois   Trinchero Winery 9 30
Port
Taylor Fladgate Tawny Portugal 20yr           9 


