
meet the family & stay awhile

* Thoroughly cooking foods of animal origins such as beef, eggs, fi sh, lamb, poultry or shellfi sh reduces the risk of food-borne illness. Individuals with certain health conditions may 
be at higher risk if these foods are consumed raw or under cooked. Consult your physician or public health offi cial for further information.

a p p e t i z e r s

STUFFED MUSHROOMS ......................................................................8.99
Whole mushrooms stuffed with Italian sausage, smothered in cheese and baked

ONION RINGS ................................................................................... 7.99
Thick-cut onion rings battered and deep dried, served with ranch dressing

CHEESE CURDS ................................................................................8.99
Fried mild cheddar cheese, served with your choice of sauce

FRIED PICKLES ................................................................................ 7.99
Our dill pickle spears dredged in seasoned fl our, battered and fried to perfection

PRETZEL FONDUE ............................................................................. 7.99
Wisconsin cheddar combined with brown ale - soon to be a classic! Served with 
fresh pretzel bread sticks

NACHO GRANDE ............................................................................... 9.99
Nachos served with your choice of chips or fries, seasoned beef, lettuce, 
tomatoes, homemade salsa, cheese sauce, sour cream and jalapeños

CHICKEN WINGS ............................................................................. 10.99
Bone-in wings tossed in you choice of mild, hot or spice BBQ sauce, 
served with ranch or blue cheese

CRISPY POTATO SKINS ...................................................................... 7.99
Potato skins with melted cheese, BBQ brisket, real bacon and scallions, 
served with sour cream

LOADED TATER TOTS .........................................................................8.99
Tater tots topped with beer cheese fondue, shredded cheese, chopped brisket, 
diced bacon and green onions

sa l a d s

GRILLED CAESAR SALAD ..................................................................... 9.99
Fresh romaine tossed with Caesar dressing, Asiago cheese and tomatoes
Add grilled chicken........11.99  Add steak........14.99
Make this salad into a wrap with your choice of chips or fries.

TACO SALAD .................................................................................... 11.99
A crisp fl our tortilla bowl with shredded iceberg lettuce, seasoned beef, 
colby cheese and diced tomatoes, served with sour cream and homemade salsa

HOT FRIED CHICKEN TENDER SALAD .................................................... 11.99
Fresh greens tossed with honey mustard dressing, topped with cheddar cheese, 
sliced hot fried chicken tenders, tomatoes and diced eggs 
Make this salad into a wrap with your choice of chips or fries.

CHICKEN COBB SALAD ...................................................................... 11.99
Crispy salad greens with avocado, cheddar cheese, olives, tomatoes, bacon, diced 
egg, crumbled blue cheese and grilled chicken breast, served with your 
choice of dressing

SALAD BAR ........................................ 9.99

A large variety of made-from-scratch soups, fresh vegetables, seasonal 
fruit, homemade salads, a fresh array of salad toppings and mixed greens

s o u p s

SOUP AND HALF SANDWICH ................................................................... 9.99
A cup of our soup with your choice of half sandwich: Gramma’s Club, BBLT or 
Chicken Salad Croissant - Make it a bowl for .99

Our soups are made from scratch. Cup 3.99 • Bowl 5.99

Soup of the Day • Baked Potato Soup • Chili 

b u rg e r s
Our juicy burgers are made with Certifi ed Angus Beef®, seasoned and served on a toasted 

bun with onion, pickle, lettuce and tomato. Served with fries or coleslaw. Upgrade to sweet 
potato fries or tater tots for 99¢.  Add double-cut American or Swiss cheese - 99¢. 

Add bacon - $1.99 Add double patty - $3.99. 

sa n dw i c h e s
All sandwiches are served with your choice of French fries or coleslaw. Upgrade to sweet 
potato fries or tater tots for 99¢ or substitute fruit for $1.99. Add double-cut American or 

Swiss cheese - 99¢  Add bacon - $1.99  Add garden salad bar - $3.99

GRAMMA’S BURGER ........................................................................ 11.99
Certifi ed Angus Beef® patty charbroiled and served with lettuce and tomato 
on a brioche bun

BOURBON BURGER........................................................................... 12.99
Certifi ed Angus Beef® burger done to order, basted with a bourbon BBQ sauce and 
smothered with cheese, topped with a fried onion ring, bacon and all the fi xins’

BRISKET BURGER ............................................................................ 12.99
Charbroiled Certifi ed Angus Beef® patty topped with slow-roasted brisket, 
thick-cut bacon and cheddar cheese

FRISCO BURGER .............................................................................. 12.99
Charbroiled Certifi ed Angus Beef® patty topped with crispy bacon, Swiss cheese 
and mayonnaise on grilled sourdough

MUSHROOM SWISS BURGER ............................................................. 12.99
Certifi ed Angus Beef® burger with sautéed button mushrooms and Swiss cheese 

OUR FAMOUS PORK TENDERLOIN - AS SEEN ON TRAVEL CHANNEL! .................. 11.99
The tastiest tenderloin in town - prepared breaded or grilled

BBQ PORK SANDWICH ...................................................................... 10.99
Hand-pulled smoked pork or beef topped with our tangy BBQ sauce on a 
toasted bun

BACON, BACON, LETTUCE, TOMATO (BBLT) ........................................... 10.99
Grilled smoked bacon, crisp lettuce, sliced tomatoes and more bacon, 
served with mayonnaise

TRADITIONAL HOT ROASTED SANDWICH ............................................. 11.99
Your choice of old-fashioned beef pot roast or fresh roasted turkey breast between slices 
of homemade bread, served with with real mashed potatoes and pan-roasted gravy

REUBEN ......................................................................................... 11.99
Shaved corn beef, 1000 Island, Swiss cheese and sauerkraut on grilled marble rye

SMOKED TURKEY REUBEN ................................................................ 11.99
Smoked turkey on marble rye with coleslaw, 1000 Island and Swiss cheese. 
It’s the sandwich you love, with a twist

CHICKEN SALAD CROISSANT ............................................................. 10.99
White meat chicken salad with garden fresh lettuce on a fl aky croissant

BRISKET SANDWICH ........................................................................ 10.99
Smoked 18-hour beef brisket cooked low and slow, topped with our sweet & 
tangy BBQ sauce and fried onion rings on a toasted bun

PHILLY CHEESE STEAK ..................................................................... 11.99
A Philly sandwich with grilled onions and peppers, topped with provolone 
cheese on a French roll

CHICKEN SANDWICH ....................................................................... 11.59
Charbroiled or crispy fried chicken breast topped with lettuce and tomatoes on 
a grilled bun

GRAMMA’S KITCHEN CLUB ................................................................ 11.59
Slices of ham and smoked turkey topped with bacon, Swiss and colby cheese, 
crisp lettuce, sliced tomatoes and mayonnaise on toast

GRILLED CHICKEN AVOCADO SANDWICH ............................................. 11.99
Grilled chicken breast, provolone cheese, fresh avocado, spring greens and 
tomatoes with Gramma’s signature chipotle aioli on a ciabatta roll

GYRO ............................................................................................. 9.99
A traditional gyro with a homemade tzatziki, choice of lamb or chicken, 
red onion and tomatoes in a grilled pita



* Thoroughly cooking foods of animal origins such as beef, eggs, fi sh, lamb, poultry or shellfi sh reduces the risk of food-borne illness. Individuals with certain health 
conditions may be at higher risk if these foods are consumed raw or under cooked. Consult your physician or public health offi cial for further information.

t h e  cu t t i n g  b oa r d

f i s h i n ’  h o l e

m i dw e st  d i n n e r s

h o m e -- st y l e  favo r i t e s

CATFISH PLATTER ............................................................................ 15.99
One pound of whole pond raised bone-in catfi sh lightly fried, served with tartar sauce

NORTHERN ATLANTIC COD DINNER ...................................................... 13.99
The fi nest cod caught in the cold waters of North Atlantic that is lightly breaded 
and deep fried or broiled

COUNTRY FRIED STEAK OR CHICKEN ................................................... 13.99
Fresh lean cube steak or chicken that is seasoned, breaded and fried until crisp, 
then smothered with homemade country gravy

MEATLOAF - AS SEEN ON TRAVEL CHANNEL! ................................................. 15.99
Our own special recipe made with fresh ground beef, mild onions, green peppers 
and spices

OLD FASHIONED BEEF POT ROAST ....................................................... 13.59
Slow-roasted and so tender it falls apart! Served with roasted potatoes and carrots

BEEF LIVER AND ONIONS ................................................................... 13.99
Lightly fl oured and browned, topped with bacon and sautéed onions

SUGAR CURED IOWA HAM .................................................................. 14.99
Sugar cured ham - you’ll taste the difference

MOM’S FRIED CHICKEN.................... 2PC - 10.99  ......................4PC - 15.99
Chicken in our special seasoning for that down home taste

OVEN-ROASTED TURKEY BREAST ........................................................ 14.99
Turkey breast sliced thick and served over homemade sage dressing, 
topped with pan gravy

CHICKEN TENDERS ........................................................................... 12.99
Strips of chicken breasts lightly breaded and deep fried

SINGLE CUT IOWA PORK CHOP ............................................................ 15.99
Some folks call it a pork roast. You’ll understand why it’s called the Iowa Chop 
after tasting our signature roasted chop

HOMEMADE CHICKEN POT PIE ............................................................. 11.99
A generous portion of fresh chicken breast with vegetables and a rich creamy 
sauce, served with our original fl aky crust

BAKED LASAGNA .............................................................................. 13.99
Wide pasta layered with Italian beef and sausage, ricotta cheese and rich tomato 
sauce, smothered with mozzarella cheese and baked to a golden brown

All of our steaks are Certifi ed Angus Beef® and served with the garden salad bar and choice 
of potato. Choose from mashed potatoes, French fries, American fries or hash browns. 

Upgrade to sweet potato fries for 99¢.

 Add sautéed mushrooms - $2.49  Add sautéed onions - $1.49

Entrées are served with the garden salad bar and your choice of potato. 
Choose from mashed potatoes, American Fries, French Fries or hash browns. 

Upgrade to sweet potato fries for 99¢

All dinners are served with the garden salad bar and your choice of potato. 
Choose from American fries, mashed potatoes or hash browns. 

Upgrade to sweet potato fries for 99¢

All home-style favorites are served with the garden salad bar

s p ec i a lt y  p i z z as

s p ec i a lt y  ca l zo n e s

p i z z a

s o u t h  o f  t h e  b o r d e r

ANY SINGLE INGREDIENT ...........................

EACH ADDED INGREDIENT ..........................

EXTRA CHEESE ........................................

TOPPINGS:

Onions
Green Peppers
Jalapeños
Peppers
Mushrooms

Tomatoes
Black Olives
Green Olives
Pineapple
Sauerkraut

Extra Cheese
Original Sausage
Chicago Sausage
Canadian Bacon
Bacon Pieces

Chicken
Beef
Pepperoni

5.89

.50

.50

10.99

1.25

1.25

14.99

1.50

1.50

LITTLE JOE SM. MED. LG.

18.59

2.00

2.00

ENCHILADAS
Three corn tortillas fi lled with your choice of meat and topped with red enchilada 
sauce, melted colby cheese, lettuce and tomatoes
Seasoned Beef ...................................................................................................................................11.59
Shredded Beef ..................................................................................................................................11.99
Chicken..................................................................................................................................................12.59

FIESTA COMBO  ..............................................................................  10.99
Two beef enchiladas and one beef taco

TACOS
Your choice of crisp corn tortillas or fl our, stuffed with seasoned ground beef, 
lettuce, cheese and tomatoes
Three Tacos .........................................................................................................................................  10.59
Five Tacos .............................................................................................................................................  12.99
Substitute Chicken .........................................................................................................................  2.00

FAJITAS
Build your own! Tender marinated steak or chicken sizzling in a seasoned skillet 
with onions and green peppers, served with warm fl our tortillas, sour cream, lettuce, 
tomatoes, colby cheese and fresh salsa 
Chicken - 15.99 • Steak - 17.99

HAPPY JOE’S SPECIAL                                   6.89        12.29        16.99        20.89 
Canadian bacon and sauerkraut

HAWAIIAN                                                      6.89        12.29        16.99        20.89
Canadian bacon and pineapple. Try it with BBQ sauce!

COMBO                                                           8.39       15.89        21.59        26.39
Pepperoni, sausage, Canadian bacon, mushrooms, green peppers, black olives and 
onions

VEGETARIAN                                                  7.29        13.39        18.49        22.79
Tomatoes, green peppers, onions, mushrooms and black olives

MEAT WORKS                                                 7.89        14.69        19.99       24.89
Pepperoni, sausage, Canadian bacon, beef and bacon pieces

TACO JOE                                                       7.89        14.69        19.99        24.89
Refried beans, taco seasoned beef and sausage, topped with fresh lettuce, tomatoes, 
taco chips and served with hot sauce

CHICKEN BACON RANCH                                7.89        13.49        18.59        22.89
Grilled garlic chicken, bacon, mozzarella cheese and ranch dressing

BLT                                                                7.89        14.69        19.99        24.89
Hickory-smoked and Canadian bacon with mozzarella, 
provolone and cheddar cheeses, topped with mayonnaise, lettuce and tomatoes

CHECKERED FLAG ORIGINAL ............................................................. ....11.99
Stuffed with Italian sausage, pepperoni, Canadian bacon, pizza sauce, green 
peppers, onions and mozzarella cheese with marinara sauce on the side

ITALIAN SAUSAGE ........................................................................... ....11.99
Stuffed with lots of sausage, green peppers, onions, pizza sauce and 
mozzarella cheese with marinara on the side

TACO ............................................................................................ ....11.99
Stuffed with seasoned beef and sausage with loads of provolone and 
cheddar cheese, topped with fresh shredded lettuce and diced tomatoes

All South of the Border entrées are served with homemade refried beans and Spanish rice.

P R O U D LY  S E RV I N G

SMOTHERED STEAK* ......................................................................14.99
Tender Certifi ed Angus Beef® sirloin tips smothered with grilled onions, 
mushrooms and Swiss cheese

USDA TOP SIRLOIN*..................... 6 OZ - 19.99  ................... 9 OZ - 23.99
Tender Certifi ed Angus Beef® aged to enhance the fl avor and tenderness, 
hand-cut thick and charbroiled to your liking


