
SALADS
House: A mix of Boston and classic Iceberg lettuces topped with red 
onions, cherry tomatoes and sliced cucumber. 
         Side $3.  Entree $6.  Add grilled chicken $2.

Caesar: Chopped Romaine tossed in housemade Caesar dressing along 
with parmesan and French bread croutons. 
          Side $3.  Entree $6.  Add grilled chicken $2.

The Big Cobb: Grilled chicken, hardboiled egg, crumbled bacon, sliced 
avocado, bleu cheese, red onion, and cherry tomatoes atop Boston and 
Iceberg lettuces. $9. 

Dressings: Ranch, Italian, Balsamic Viniagrette, Parmesan Peppercorn, Honey 
Mustard, Vinegar & Oil.

HANDMADE BURGERS
7-ounces of premium all-natural, grass- and grain-fed, dry-aged beef straight from 
No Name Ranch in Wynnewood, Oklahoma. If beef ain’t your thing, substitute lean 

ground turkey or a juicy grilled chicken breast. All served on breads made from 
scratch daily at Prairie Thunder Baking Company.

Basement Basic: Boston lettuce, tomato, panko-breaded red onion ring, 
longhorn cheddar cheese, signature sauce on toasted white butter roll. $7.

Urban Cowboy: Longhorn cheddar, panko-breaded fried pickles, crisp 
bacon, Boston lettuce, barbecue sauce, and black pepper aioli on toasted 
white butter roll. $8.

Hail Caesar: Chopped romaine, house made Caesar dressing, and romano 
cheese, served on garlic buttered French bread. $7.50.

West Coast: Sliced avocado, smoked gouda, crisp bacon, baby spinach and 
black pepper aioli on toasted wheat butter roll. $8.

El Guapo: Sauteed onions and jalapenos, pepper jack cheese, sliced 
avocado, tomato, and Boston lettuce on toasted butter roll. $8.

The Funk: Sauteed mushrooms and onions, bleu cheese crumbles, Boston 
lettuce, black pepper aioli, on toasted butter roll. $8.

Build-Your-Own-Burger: Choose your protein, bread, cheese and up to two 
toppings. $8. Additional toppings at .50 each. (Boston lettuce and tomato  
included.)
      Protein: No Name Ranch ground beef, lean turkey, or grilled chicken
      Bread: Butter roll, wheat butter roll, or French bread
      Cheese: Longhorn cheddar, pepper jack, smoked gouda, bleu cheese, or    
           American
      Toppings: bacon, sliced avocado, sauteed onions, sauteed jalapenos, 
            sauteed mushrooms, plain pickles, fried pickles, fried red onion ring, 
            baby spinach, artichoke hearts, pepperoncinis.
 

PIZZA PIES
Garlic-infused olive oil basted dough topped with authentic Italian pizza sauce 

and our proprietary blend of cheeses.

Plain Jane: A perfect blend of five Italian cheeses. $8.

Sweet Marguerite: The Italian classic. Fresh tomato, chopped basil, and 
garlic-infused olive oil. $9. 

Meat Your Match: Pepperoni, crumbled bacon, seasoned ground beef, 
grilled chicken, and pepperoncinis. $12. 

Powerhouse: Crumbled bacon, pepperoni, mushrooms, sweet bell 
peppers, and olives. $11.

The Q: Grilled chicken, golden barbecue sauce, crumbled bacon, and red 
onions. $10.

Rustic Chicken: Grilled chicken, crumbled bacon, artichoke hearts, and 
mushrooms. $11.

Build-Your-Own-Pie: Begin with our Plain Jane and add your favorite 
toppings at .50 each.
      Pepperoni, ground beef, grilled chicken, bacon, bell pepper, red onion,   
      artichoke hearts, black olives, green olives, pepperoncinis, tomato, 
      mushrooms, basil, baby spinach.
 

Consuming raw or undercooked meats and poultry may increase your risk of food bourne illness especially if you have certain medical conditions.
Gratuity may be added for parties of eight (8) or more.

STARTERS, SNACKS & SIDES
Wings: No drummettes here! These are whole joints brined, roasted, then 
pefectly fried to order. Tossed with our signature recipe buffalo sauce. $7.

Pulled Beef Nachos: No Name Ranch chuck slow roasted for hours then 
piled atop housemade corn chips along with longhorn cheddar and pepper 
jack cheeses, black beans, pico de gallo, pepperoncinis, and sour cream. 
$10. 

Baked Mac & Cheese: Made-from-scratch and better than grandma’s.  
Gouda and American cheeses topped with seasoned panko bread crumbs. 
$5.

Red Onion Rings: Handmade daily with panko-parmesan breading. $4.

Sweet Potato Fries: Dusted with vanilla sugar and served with sweet 
creamy cinnamon dipping sauce. $3.

Fried Dill Pickle Chips: Hand breaded daily with panko-parmesan 
breading. $4.

Natural cut French fries: Thin cut russet potatoes with sea salt. $3.

SWEET STUFF
Gram T’s Whoopie Pie: Based on our grandmother’s recipe from the 
woods of Maine, this chocolate sandwich cake with fluffy cream filling will 
have you saying “Whoopie!”. $3.50.

Peanut Butter Whoopie Pie: What’s better than chocolate and peanut 
butter? This is Gram T’s recipe with peanut butter cream filling! $3.50. 

Individual Fruit Cobbler: Made from scratch at Prairie Thunder Baking 
Company.                Ask your server about today’s seasonal fruit selection.       
                                   $4. A la mode $5.

DRINKS, SHAKES & FLOATS
Hand-scooped Milk Shake: Featuring Breyer’s All-Natural ice cream and an optional shot from the bar.
          Vanilla Bean $4.  Spiked with Vanilla Vodka $7.             Chocolate $4. Spiked with Godiva Liquer $7.	      
          Pumpkin Pie $5.  Spiked with Amaretto $8.                   Strawberry $4. Spiked with Vanilla Vodka $7. 
          Grasshopper $5. Spiked with Creme de Menthe $8.

Vanilla Ice Cream Float: Two generous scoops topped with your choice of IBC Root Beer, Dr. Pepper, Diet Dr. 
Pepper, Coca-Cola Classic or Diet Coke. $4.
      

Soft Drinks: Unlimited refills. $2.
               Classic Coke, Diet Coke, Dr. Pepper, Diet Dr. Pepper, Sprite, Lemonade, Iced Tea

Bottled IBC Root Beer. $2. per bottle.

Coffee: caff or decaf. $2.


