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Served deep fried only

1/2 b. White meat chicken pieces & 1
sauce 8

1 1b. White meat chicken pieces & 2
sauces 15

- 2 tenders, fries & 2 sauces 12
- 3tenders, fries & 2 sauces 15
- 4 tenders, fries & 3 sauces 20

SIGNATURE Plates «

Signature plate served with
2 tenders & fries

&

Cheddar cheese, bacon, crispy bbqg & keki
sauce 15

N'ville hot seasoning, rust belt sauce &
ranch hand sauce 12

Double bacon, cheddar cheese & ranch
hand sauce 15

Single tenders or tender add on available
Sub grilled tenders for an additional charge

UWhaps

Make it a bun at no additional charge.
Gluten-free bun available for an additional S2.

Keki Sauce, lettuce, pickles 7

Rust Belt, Ranch Hand, lettuce,
cheddar cheese 8

Crispy BBQ, Vamp Dust, lettuce, cheddar,
pickles 8

New Mex Ranch, bacon, lettuce,
guacamole 10

¢ FIELD GREENS

f ?\ Romaine lettuce, chicken, cheddar
cheese, bacon crumbles, croutons,
Ranch Hand Sauce 13

Romaine lettuce, chicken, parmesan,
croutons, Caesar 13
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(GF)
Midwest potatoes with popcorn salt or
cajun seasoning 4

(GF)
Dill pickle chips with choice of 1 sauce 8

Chicken & cheese in a tortilla with choice
of 1 sauce 8

(GF) A
Shredded cheddar cheese and bacon with ~
choice of 1 sauce 8

(GF)
Yellow round tortilla chips with salsa and a
cold Mexican style street corn dip 11

(GF)
Topped with blue cheese crumbles &
chives 12

BURGERS

Our %2 Ib. custom blend steakburgers
are special ordered, cooked medium-well, -
served on a buttered brioche bun,
and served with fries
*Gluten-free bun available for an additional $2
Make it a double steakburger for an additional $5.

13
Classic American cheese & pickles

*Merica burger is the only burger that
can be customized.

+2 ea.
* Bacon « Salsa
» Guacamole » Elote Dip
« Jalaperios * Peanut Butter

* Blue Cheese e« Strawberry Jam

* Shredded Cheddar Cheese

» Nashville Hot Seasoning

» Grated or Shredded Parmesan Cheese

+1 ea.
e Lettuce e Tomato ¢ Onion e Sauces

Crunchy peanut butter & strawberry jam 15

Bacon crumbles, american cheese, pickles,
lettuce, tomato, sweet onion, Keki Sauce &
Crispy BBQ 18

Bacon crumbles, blue cheese crumbles,
Rust Belt Sauce 16

Elote dip, pickled jalapenos, and shredded
cheddar cheese 16

SWEET SPOT

Please ask bar attendee for seasonal rotating
dessert offering

Add extra sauce to any item on the menu $1 « Add any topping to any dish for an additional upcharge

Please be advised that we are not a gluten-free kitchen. Although we take pride in our many gluten-free
options, as well as our dedicated gluten-free fryers, some food prepared here contains wheat.

Due to ongoing supply chain issues prices subject to change.
Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne iliness. Menu provided by Gordon Food Service ©



GET LOSTan e SAUCE!

“If a man does not have sauce, then he is lost.
“But the same man can get lost in the sauce.”
- Gucci Mane

MILD HOT

(GF)
Kekionga's, almost famous, house-made sauce. Tangy with the perfect blend of spices
(GF)
The friendliest honey mustard your taste buds will ever have
(GF)
Mayo, pickle juice, pureed pickles & spices
(GF)
Mayo, jalaperios, raw honey, red onion & spices
(GF)
Our take on the classic italian parmesan garlic
(GF)
Every chicken wants “baptized” in this tangy, smooth, and slightly horsey sauce
(GF)
Pureed chipotle peppers blended in a buttermilk ranch
e (GF)
s g Thick and creamy buttermilk ranch
' (GF)

That one ranch, secretly, every ranch wants to be

(GF)
This ranch is pretty cool, but watch out for the jalaperios they have a temper

(GF)
Our spin on the traditional BBQ sauce. Made using crisp, our classic hard apple cider

(GF)
Kicking up the traditional BBQ a notch with some unforgettable spice

(GF)
Think Texas smoke, mixed with peppers, vinegar, and tomato

(GF)
Buffalo, as traditional as it gets

(GF)
Sweet & mild red chili pepper with garlic

(GF)
A perfect smack of citrus fruit and vinegar

(GF)
Honey, garlic, cayenne pepper & jalapefio pepper

(GF)
~_Honey with vinegar and cayenne pepper

gor# E (GF)
Jalapetio, cayenne, and ghost chili peppers bring the heat




