
Appetizers

Loaded Waffle Fries  Cheddar-jack cheese, 
chopped hickory smoked bacon, sliced green onion. 
Garlic sour cream  7.99  Available with Ram Chips  6.99

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

Buffalo Wings  All-natural wings, tossed in Frank’s 
Red Hot sauce. Blue cheese dressing, celery sticks  9.99

Ram Onion Rings  Th ick sliced, cooked golden, 
with rosett e sauce  6.99

Ram Chips   Garlic sour cream sauce  2.99

    Buttface Amber Ale Beer Cheese Dip  
Made with Buttface Amber Ale, Wisconsin cheddar, 
pepperjack cheese, cilantro, green onion and garlic, 
fi nished in an iron skillet. Flat bread & tortilla chips  7.99  
Add Rock Shrimp  2.99

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

King Crab & Artichoke Dip Artichoke hearts 
blended with parmesan cheese, mayonnaise and onion. 
Skillet baked. Garlic crostini  10.99

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

Golden Calamari  All natural, calamari steak strips, 
tossed in seasoned fl our, cooked golden.  Sweet chili 
garlic & 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

Golden Mozzarella  Sargento premium mozzarella, 
rolled in bread crumbs. Warm garlic marinara  6.99

Buffalo Style Chicken Tenders  Tossed in Frank’s 
Red Hot sauce.  Blue cheese dressing, carrots & celery  9.99

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

Fried Pickle Chips   Rosett e sauce  2.99

Entree Salads

Amber Ale Chicken Burger

Thai Chicken Salad  Grilled, sliced chicken breast, 
chopped greenleaf & romaine, red bell, celery, cilantro, 
wonton strip, fried noodle, pineapple-mango salsa. 
Peanut Ginger dressing  11.99

Cobb  Diced chicken, avocado, chopped hickory 
smoked bacon, chopped boiled egg, crumbled 
gorgonzola, tomato, shredded iceberg lett uce. 
Choice of dressing   11.99

Chicken Almond  Oven-roasted marinated chicken, 
greenleaf lett uce, matchstick carrot, red bell pepper, 
toasted almond, crisp rice noodle, ginger dressing, 
sesame seeds  10.99

   Seared Sirloin Salad  Total Disorder Porter 
marinated sirloin, served sliced over salad greens, 
mushroom, tomato, cucumber, onion and zucchini. 
Champagne vinaigrett e, crumbled gorgonzola  12.99

Ram Caesar  Romaine, rosemary garlic croutons, 
caesar dressing, shredded parmesan  8.99
Grilled or Blackened Chicken add 2.99

Zesty Buffalo Chicken  
Buff alo style julienne chicken tenderloins, tossed in 
Frank’s Red Hot sauce, over greens, red cabbage, 
pepperjack, corn, pico de gallo. Chipotle ranch  10.99
Choose Grilled or Crispy Chicken

Big Horn Spinach Chicken Salad  Grilled or 
Blackened chicken, sun-dried tomato, artichoke heart, 
tomato, hard-cooked egg wedge, crumbled feta cheese.  
Slivered almonds and croutons, balsamic vinaigrett e  12.99 

 We use trans-fat free canola oil

Ram Favorites Platter
Served with a variety of sauces  12.99

Potato Skins  |  Mozzarella Sticks | Calamari
Mini Cheese Quesadilla  |  Buff alo Tenders

Loaded Waffle FriesLoaded Waffle Fries

Thai Chicken SaladThai Chicken Salad

Ram Salad Dressings
Serrano Grape (Low Cal, Low Fat)  | Champagne Vinaigrett e  |  Ginger  | Peanut Ginger  | Caesar  | Tarragon Vinaigrett e  |  Ranch  | 

White Balsamic Vinaigrett e  |  Chipotle Ranch  |  Th ousand Island  | Blue Cheese  |  Honey Mustard  |  Oil & Vinegar  |  Lo Cal Creamy Cucumber

Beer Bread Pizza
Each Flat Bread Pizza is Hand-made to Order.  Our Pizza Dough is made Fresh Daily 

in Small Batches with Big Horn Hefeweizen Beer
Margherita  Mozzarella, vine-ripened sliced tomato, 
drizzled with olive oil, balsamic glaze. Finished with 
chopped basil  7.99
California Cobb  Garlic cream sauce, shredded 
mozzarella & gorgonzola, red onion, smoked chicken, 
avocado, diced tomato and chopped bacon  9.99
Porter BBQ Chicken  Porter bbq sauce, fajita 
seasoned chicken, mozzarella, shredded cheddar-jack, 
red onion, fi nished with chopped cilantro  9.99
Pepperoni  Pesto, mozzarella, roma tomato jam, 
banana pepper, basil  8.99

California CobbCalifornia Cobb

Add a House Salad or Caesar Salad  $2.69 each



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

Served with Seasonal Vegetables & Choice of Chef’s Rice, Fries, Baked Potato or Chef’s Potatoes

Ram Special Sirloin
8oz cut, lightly seasoned, grilled  13.99
Add Sautéed Demi Mushrooms 1.99

Center-Cut New York Steak  
King of steaks! Seasoned, simply grilled  17.99

Ram Ribeye Steak   lightly seasoned  19.99  

   Brewers Steak  
8oz sirloin, Big Horn Porter marinated 12 hours! 
With golden onion crisps   15.99

Center-Cut Peppered New York SteakCenter-Cut Peppered New York Steak

Enjoy with Any Entree:   Cup of Soup  |  House Salad  |  Caesar Salad  $2.69 each

For Your Steak  .99¢
Dress Your Steak with one of our signature accompaniments

Zesty Rub  |  Teriyaki  |  Peppered   

Premium Toppings & Sides
 Sautéed Demi Mushrooms  1.99  |  Total Disorder Porter Demi  1.99

Caramelized Onions  1.99  |  Horseradish 1.99 
Gorgonzola Crusted 1.99  |  Ram Beer Batt er Prawns  6.99

* “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. 

Big Horn Beer Infused
Look for the Ram         to fi nd items prepared using our award-winning hand-craft ed beer! 

“A new experience found in every plate and pint.”
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Alaska Wild Sockeye Salmon  
Boneless fi llet, troll caught, all-natural and wild. Served 
with seasonal rice and veggies. Blackened or 
Simply Grilled  16.99

Arctic Cod Fish & Chips  
Dipped in Big Horn Hefeweizen Beer batt er, cooked 
golden. Tartar sauce, slaw and house fries   11.99

Ram Jumbo Beer Batter Prawns  
World renowned Sinaloa prawns, tail on, dipped in 
Big Horn Hefeweizen beer batt er, cooked golden. 
Horseradish cocktail sauce, slaw and house fries  13.99
 

Seafood
Locally & Globally Sourced  |  All Natural & Wild  |  Sustainable   

Pacific Rock 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  15.99
Add Seasonal Rice & Black Beans 1.99

Baja Fish Tacos  
Alaska arctic cod dipped in Big Horn Hefeweizen 
batter, cooked golden. Flour tortillas with creamy 
cucumber cabbage slaw and pico de gallo. Served with 
seasonal rice, black beans and salsa. Lime garnish 12.99

Ram Jumbo Beer  Batter PrawnsRam Jumbo Beer  Batter Prawns

Pacific Rock Shrimp FajitasPacific Rock Shrimp Fajitas

Chicken  

Chicken with Porter Mushroom Sauce  
Pan-seared, topped with mushrooms sautéed in Total 
Disorder Porter garlic demi-glace. Chef’s potatoes 
and house vegetables  13.99

Whiskey Chicken  
Pan-seared with Whiskey-Madeira cream, mushroom 
and shallot. Chef’s potatoes & house vegetables  14.99

Chicken Tenderloins  
All white meat chicken tenderloins, with fries & choice of 
sauce: Teriyaki | Sweet Baby Ray’s BBQ | Honey Mustard
Grilled or Breaded, cooked golden 11.99

 

Teriyaki Glazed Chicken  
Served sliced with stir-fried vegetables, seasonal rice. 
Sweet chile garlic sauce  13.99

Teriyaki Glazed ChickenTeriyaki Glazed Chicken



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

BBQ Bacon Cheddar  
Canadian bacon, cheddar, hickory smoked bacon, 
bbq sauce, lett uce & tomato  9.99

                                          Beast Burger
                 One Pounder with cheddar, lett uce, onion,       
                     tomato, mayonnaise, on our giant bun 12.99  
                          Add Bacon  .99  Sautéed Shrooms  .99

Bacon Cheddar  Hickory smoked Bacon, cheddar, 
lett uce, tomato, onion and mayonnaise  9.69

All American  American cheese, pickle chips, lett uce, 
tomato, onion, ketchup, mustard and mayo  9.49

Peanut Butter  Peanut butt er, cheddar, hickory 
smoked bacon, sliced tomato, lett uce 
and mayo   9.99

Every burger, with optimum freshness, fl avor and marbling packed into every ounce, 
is hand-forged with passionate care and eff ort, to an individual 

temperature over an open fi re grill

Black Angus 
Prime Beef Burgers

A Proprietary Blend Black Angus Ground Prime 
Beef, Featuring Prime Sirloin, Filet & Ribeye

  Prime Cheeseburger 
Wisconsin smoked cheddar, leaf lett uce, 

tomato, red onion, mayonnaise  12.99  

Total Disorder Porter Prime                                                             
Rubbed & grilled with bbq spice, topped with 

horseradish-chive havarti cheese, blue cheese slaw, 
caramelized bbq onions, chipotle mayo  13.99

Upon Request!Upon Request!
Turkey Burger  
Veggie Burger

Make Any BurgerMake Any Burger

for $2.99

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

Tumbleweed  Topped with spicy onion crisps & anaheim 
pepper straws. With zesty chipotle ranch sauce   9.99

Ram Patty Melt  Swiss cheese, grilled onion, 
thousand island dressing, on marbled rye  9.49

Garlic Swiss  Savory caramelized onion & oven-roasted 
garlic, swiss cheese, lett uce, roasted garlic mayo  9.79

Give your mouth a big ol’ bear hug...featuring Wisconsin 
Moody Blue cheese (World Cheese Championships-second 

place!), subtle ‘smokey’ fl avor that is beautifully balanced, 
sultry and seductive. Frizzled onion, hickory smoked bacon, 

lett uce and blue cheese mayonnaise  10.99

THE RICARDO

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, horseradish dill pickle chips, fi nished with dijon 

mayo. On our soft  pub roll  12.99

King George Burger  Inspired by England’s King 
George IV, grilled beef patt y, fi nished with 
crumbled Moody Blue cheese, caramelized 
onions and A.1. sauce. Lett uce & tomato 9.99

Stadium  Sautéed mushroom, hickory smoked bacon, 
cheddar, lett uce and mayonnaise  9.99

Border  Guacamole, bacon, pepperjack cheese, 
jalapenos, salsa with lett uce & tomato   9.99

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 Kaiser bun, 
blackjack mustard, sliced red onion, burger, sliced corned beef, 
sauerkraut, melting Swiss and fi nished with 1000 Island  11.49

All Burger selections served with your choice of:   House Fries  |  Housemade Ram Chips  |  Fireside Beans  |  Coleslaw
Substitute:  Sweet Potato Fries  .49  |  Waffl  e Fries  .49  |  Th ick-Cut Onion Rings  .49  |  Garlic Fries  .49

1lb

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.

The  

 The BeHemoth
Get ready for some down & dirty  
  fun. Tackle this 5+ pound burger,          
                   bursting with too many 
                      toppings to mention                    
                               and  all the fi x’ns               
                                  in *one sitt ing                
                                  and recieve a  
                                 one-of-a-kind                              
                              t-shirt.  24.99
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Sandwiches
All Sandwich selections served with your choice of:   House Fries  |  Housemade Ram Chips  |  Fireside Beans  |  Coleslaw

Substitute:  Sweet Potato Fries  .49  |  Waffle Fries  .49  |  Thick-Cut Onion Rings  .49

Bourbon BBQ Meatloaf  
Grilled over high heat, smothered with whiskey bbq 
glaze. On old-fashioned white bread, horseradish-chive 
havarti and onion crisps  11.99

Marco’s Cuban ‘Mixto’
Shredded pork, sliced ham, pepperjack and swiss, dill 
pickle chips, on a pub roll with dijon mayonnaise  10.99

The Philly  
Th inly sliced steak grilled with sauteed onions, green bell  
peppers, sweet banana peppers and Ram spices. On 
grilled pub roll with swiss cheese 11.99

Turkey Havarti Melt  
Sliced turkey breast on grilled white bread, havarti 
cheese, garlic mayonnaise, tomato and hickory smoked 
bacon  10.49  Add Avocado .99

Clubhouse   
Bacon, ham, turkey, lett uce, tomato, mayo, swiss & cheddar 
cheese on toasted white bread  9.99  Add Avocado .99    

French Dip
Sliced roast beef on French baguett e, with au jus.   10.29
Add Cheese, Onion, or Sauteed Shrooms .99 each

Ram’s Grand Reuben No 501
Corned beef piled high, horseradish-chive havarti, 
sauerkraut, horseradish cream & Th ousand Island sauce on 
rye  11.49  Turkey Reuben Available Upon Request

BBQ Pulled Pork Bomber  
Slow-roasted, bbq rubbed tender pulled pork combined 
with bourbon bbq sauce, piled high over black & blue 
slaw, giant bun  11.99

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

Kahuna Tuna Melt   
Wild Yellow Fin Ahi tuna, mixed with fresh squeezed 
lemon, celery, onion and mayo. Havarti and cheddar on 
grilled old fashioned white bread.  11.99

King Crab & Artichoke Melt   
Alaska red king crab blended with artichoke heart, onion, 
tomato, mayonnaise, parmesan, cheddar-jack cheese on a 
grilled baguett e  11.99

Black & Blue Steak Sandwich  
Top Sirloin marinated in Total Disorder Porter, 
tomato hickory sauce, molasses, herbs. Grilled and 
basted with porter bbq sauce, sliced thin on a garlic 
baguett e, black & blue slaw, roasted tomato-chipotle 
mayo, tomato and onion crisps  13.99

71 Pale Ale Pork Tenderloin Sandwich   
Pale Ale infused Pork Tenderloin, breaded and cooked 
golden, served on kaiser bun with green leaf lett uce, 
pickle chips, cracked black pepper mayo, red onion and 
tomato  9.99
 

Favorites
Enjoy with Your Entree:   Cup of Soup  |  House Salad  |  Caesar Salad  $2.69 each

Big Red Baby Back Ribs  
Slow-roasted in our Big Red Ale and fl ame grilled. 
Basted with Sweet Baby Rays bbq sauce. With fi reside 
beans, cole slaw and seasoned fries.  18.99

Lettuce Wraps  
Chicken or Rock Shrimp with water chestnuts, green 
onion and fi ve-spice over crisp rice noodles. With lett uce 
cups, sweet chili garlic and soy mustard sauce.  
Rock Shrimp 11.99  |  Thai Chicken  10.99 

Amber Ale Chicken Burger

Moody Blue Penne
Choice of Grilled or Blackened Chicken or Salmon 
tossed with garlic cream & Moody Blue cheese. Finished with 
diced tomato & parmesan.  Salmon 14.99  Chicken  13.99

Tuscan Meatloaf  
Made with ground beef, veal, Italian sausage, bell 
pepper, onion and dijon mustard. Seared with zesty 
steak rub, onion crisps and thyme garlic mushroom 
demi-glace. Chef’s Potatoes  14.99

Ram Fajitas 
Served with guacamole, lett uce, pico de gallo, cheddar-
jack cheese, sour cream and fl our tortillas, with sizzling 
pepper and onion

Amber Ale Marinated Chicken  14.99
Pacific Rock Shrimp  15.99  

Porter Marinated Sirloin  15.99
Combo (Pick Any Two)  15.99

Add Seasonal Rice & Black Beans 1.99

Big Red Baby Back RibsBig Red Baby Back Ribs

Chicken Sandwiches
All Natural  |  Free Range  |  Fire Grilled  

Amber Ale Chicken SandwichAmber Ale Chicken Sandwich Amber Ale Marinated  
Porter bbq sauce, slaw, tomato, onion crisps, roasted 
tomato-chipotle mayo  10.99

Simply Grilled  Lett uce, tomato, swiss cheese, mayo  8.99  

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

Buffalo Style  
Frank’s Red Hot sauce, pico de gallo, lett uce, gorgonzola, 
blue cheese mayo  9.99

Bourbon BBQ MeatloafBourbon BBQ Meatloaf


