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HOUSE-SMOKED PORK BBQ st0

wilh, COLESLAW

SLOPPY JOSEPH si

TRADITIONAL SLOPPY JOE lepped with
CHEESE SAUCE a2z CRISPY BACON
SERVED ¢ o BUTTERY BUN

Parmesan ARTICHOKE DIP st

witk BLUE CORN TORTILLA CHIPS

HUMIMUS ss

with BLUE CORN

T°ORTILLA CHIPS | g@;a;%éﬂ J
0ADED N

NACHOS s 250

BLUE CORN TORTILLA CHIPS
iepped with pulled PORK, SOUR CREAM,
CHEESE SAUCE, anz PICO DE GALLO

JUST ONE LARGE PRETZEL sio

WARM, THICK, CHEWY PRETZEL wiit
CREAMY WHITE-CHEDDAR SAUCE
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ORDER
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TURKEY GUACAMOLE ss

TURKEY, CRISP BACON, GUACAMOLE,
ROASTED PEPPERS, ROMAINE LETTUCE

ASIAN CRUNCH 58

GRILLED CHICKEN, SLAW, GREEN
ONION, SESAME GINGER DRESSING,
CHOPPED PEANUTS

‘THE GLUB ss

HAM, TURKEY, BACON, LETTUCE,
TOMATO, CHEDDAR CHEESE,
RANCH DRESSING

CHICKENGOAT CHEESE ss

GRILLED CHICKEN BREAST, GOAT,
CHEESE, DRIED CRANBERRIES,
ROMAINE LETTUCE, BALSAMIC GLAZE

OBEDGISAAL'S {3 SPE“,“.“TDE“ﬁ“ﬁ.Ns
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BISCUITS /A BAG oS
wiih o woien back 4. 5o $2 50
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MUSHROOMS, SPINACH, ARTICHOKE, ITALIAN CHEESE, ONIONS, PEPPERS «xiz/ SPICY TOMATO SAUCE

MARGHERITA CHICKEN = 3.0

SPICY TOMATO SAUCE, GARLIC, SLICED TOMATOES, ITALIAN CHEESE BLEND, MARINATED CHICKEN, aszal FRESH BASIL

BBQ PORK i PINEAPPLE = 13.00

—

BACUN PULLED PORK, PINEAPPLE iz RED ONION aszel ITALIAN CHEESE BLEND

CHICKEN TACO 1.0

CHIPOTLE RANCH BASE, MARINATED CHICKEN, PICO DE GALLO, LETTUCE, CHEDDAR CHEESE aszcf BLUE CORN TORTILLA CRUMBLES

HONEY, GOAT i BACON =+13.00

SMOKEY BACON, GOAT CHEESE, BRAISED ONIONS, DATES, ITALIAN CHEESE BLEND. DRIZZLED ¢sit/ WEET HONEY
et et e e e st st e e st st skt et e st s st et e st ot ot et et ot et et et kot kot koot ko ok

w:ith BASE of youwy CHOICE é’ cﬂ‘alum CHEESE BLEND

BASE CHOICES: MARINARA, BBQ, CHIPOTLE RANCH, RANCH, PARMESAN ARTICHOKE DIP

W WK@@N@S CHEESES — $2 Eacy

ITALIAN BLEND | CHEDDAR

MEATS — $3 each VEGGIES/FRUIT — $1 eacH
SAUSAGE | PEPPERONI | CHICKEN RED PEPPER | GREEN PEPPER | ONION
HAM | PULLED PORK | BACON TOMATO | MUSHROOMS | PINEAPPLE | LETTUCE



