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APPETIZERS
w h i t e  C h i C k e n  C h i l i   4  C u p   6  B o w l
Corn, jack cheese, cilantro lime crema

C h i p S  &  g u a C a M o l e   6
Red onion, cilantro, sea salt, lime, hot sauce

p o tat o  S k i n S   7
Tomato, crispy bacon, bleu cheese, scallions, jalapeno crema 

f r i e d  C a l a M a r i   8
Lemon caper aioli, spicy cocktail sauce

S l i d e r S   1 2
Cheeseburger, Buffalo Chicken or BBQ Pork (mix, add $2)

g e n e r a l  B r u M M ’ S  C h i C k e n   8
Sticky rice, spicy sweet sour sauce, scallions

o n i o n  r i n g S   6
Beer battered, chipotle mayo, house ketchup

k o B e  C o r n d o g S   1 2
House ketchup, beer mustard

tat e r  t o t S   5
Aged cheddar, bacon, scallions, sunshine sauce

B o n e l e S S  B u f fa l o  “ w i n g S ”   8
Celery, carrot, blue cheese slaw

B r i S k e t  Q u e S a d i l l a   9
Aged white cheddar, onion jalapeno marmalade, 
cilantro lime crema

C a p r e S e   9
Tomatoes, fresh mozzarella, torn basil, sherry vinegar, 
smoked salt

“ C o B B ”  w e d g e   1 0
Bacon, cooked egg, avocado, red onion, crumbled bleu, 
tomato, jalapeno ranch

S o u t h w e S t  C h i C k e n  S a l a d   1 1
Queso fresco, watermelon, corn, avocado, red onion, 
tomato, cilantro vinaigrette

C h o p p e d  S a l a d   1 0
Salami, hearts of palm, cucumber, tomato, onion, olive, 
peppers, mozzarella, artichokes

M i X e d  g r e e n   7
Cucumber, tomato, red onion, goat cheese, croutons,
house vinaigrette

C a e S a r   6
Romaine hearts, shaved parmigiano cheese, 
buttery croutons

kiD’s Menu
Chicken fi ngers with French fries  H  Cheese quesadilla with French fries  H  Mac n Cheese  H   

Noodles with butter and cheese  H  Noodles with tomato sauce and cheese 

Cheeseburger with French fries  H  Hot Dog with French fries  H  Grilled cheese with French fries  

18% Gratuity will be added to parties of 6 or more. 
Consuming raw or uncooked meat, seafood or egg products can increase risk of food borne illness.
We may be able to modify some menu items for food allergies or dietary restrictions.

$6$6



[ p i z z a ]
M a r g h e r i ta   8
Tomato, fresh mozzarella, black pepper, basil

f e n way   9
Hot Italian sausage, sweet peppers, grilled onions, ricotta, mozzarella

w h i t e   9
Ricotta, mozzarella, garlic, olive oil, grilled chicken, parmesan

M u S h r o o M   1 0
Goat cheese, roasted garlic puree, grilled onion, spinach

B B Q  C h i C k e n   1 1
Barbecue sauce, chorizo, corn relish, monterey jack, cilantro lime crema

v e g g i e   1 0
Spinach, mushrooms, peppers, olives, grilled onions, tomato, artichokes, goat cheese

1 8 ”  n e w  y o r k  S t y l e  p i Z Z a   1 7
Comes with your choice of cheese, Italian sausage, pepperoni or mushroom

Hs p e c i a lt i e s H
t u r k e y  C l u B  S a n d w i C h   1 1
Shaved turkey, bacon, avocado, lettuce, tomato, basil aioli on grilled sourdough served with Jupiter fries

B a J a  f i S h  ta C o S   1 4
Mahi-Mahi, seasoned cabbage, pico de gallo, guacamole, cilantro lime crema served with sweet potato fries

ta C o S  a l  C a r B o n   1 3
Spicy chicken, poblano peppers, Monterey jack, corn salad, avocado, chipotle aioli served with sweet potato fries

g e n e r a l  B r u M M ’ S  C h i C k e n   1 6
Crispy coconut chicken, stir fry vegetables, sticky rice, spicy sweet sour sauce

J a M B a l aya   1 5
Andouille, chicken, shrimp, crawfi sh in a spicy creole tomato sauce served over scallion white rice

S o u p  &  S a M M y   1 1
Sourdough grilled cheese with crispy bacon, fontina, goat cheeses served with a San Marzano tomato bisque

C h i C k  n ’  M a C   1 3
Buttermilk fried chicken served over creamy aged white cheddar, scallions, tomato, jalapeno mac



burgers
Comes with your choice of Jupiter or sweet potato 
fries, potato chips, potato salad or side salad.  All of our 
5.3oz beef burgers are a special blend of brisket, chuck 
and sir loin of the highest quality and are always fresh, 
never frozen – including our fries!

d r i v e  t h r u   7 
American cheese, grilled onions, pickles, lettuce, tomato, 
ketchup, mustard, mayo

M e lt   9 
Grilled sourdough, caramelized onions, leeks, mushrooms,  
Swiss cheese

S m o k e h o u s e   1 2 
Crispy onion rings, jalapenos, jack cheese, brisket,  
barbecue sauce

S h o r t y   1 4 
Braised beef short ribs, truffled onions, shaved radicchio, 
tomato balsamic ketchup

“ O i n k ”   1 2 
Crispy bacon, braised pork belly, prosciutto, fontina, 
tomato balsamic ketchup

M e s a   1 2 
Chile roasted onions, grilled poblano peppers, jack cheese, 
guacamole, chipotle mayo

B u f fa l o   9 
6oz Chicken fried chicken, house buffalo sauce, carrot, 
celery, bleu cheese slaw

B o mb  ay   1 1 
6oz Turkey burger, red curry glaze, mango “chutney”, 
cucumber yogurt sauce

Tat o n k a   1 2 
8oz Buffalo burger, grilled onions, bacon, blue cheese

C r a b   1 4 
4oz Lump crab cake, tomato, lettuce, red onion, lemon 
caper aioli

g a r d e n   9 
Housemade veggie patty, basil aioli, tomato, avocado, 
pickles, garlic herb boursin

burgers
Jupiter Fries  4

Sweet Potato  
Fries  4

French Fried  
Green Beans  5

Southern Style  
Potato Salad  4

Onion Rings  6

Potato Chips  4 
Wasabi, Jalapeno Lime, 
Smoked Salt, BBQ, 
or Malt Vinegar

Tater Tots  5   
Cheddar, bacon and scallions

Mac n’ Cheese  5 
Jalapeno, aged cheddar,  
scallions, tomato

Housemade Pickles  3  

Dipping Sauces  1 
House Ketchup 
Balsamic Ketchup 
Chipotle Ketchup 
Truffle dip 
Fry Sauce 
Chipotle Mayo 
Jalapeno Ranch 
Beer Mustard 
BBQ 

[SI
DE
S ]

ADDS:
Cheese  .75

avocado 1.25

Mushrooms .75

fried egg  1.25

jalapenos .50

onion rings 1.5

Bacon  1.25

Short Rib  2.5

Brisket  1.5

5.3 oz Beef  
Patty  3.5

8 oz Kobe  
Beef Patty  6.5

¼ lb all  
Beef Frank  2.5

s h a k e s   6 
H Nutella/Banana 
H Rocky Road 
H Vanilla/Nilla 
H Mocha 
H Berry/Berry 
H Cookies n’ Cream 
H OMG Chocolate

f l o at s   5 
H Classic Barq’s 
H Orange Dreamsicle 
H Black Forest 
H Guinness (add $4)

b a n a n a  s p l i t   6 
Caramelized banana, trio 
of ice creams, chocolate 
sauce, salted peanuts 
and whipped cream

b r o w n i e  s u n d a e   6 
Warm double chocolate 
brown sugar brownie, 
toasted marshmallow, 
two sauces, vanilla  
ice cream

s w e e t ss w e e t s



r e d w i n e

specialty 
cocktails

Served up or on the rocks

RA  S P B ERRY     M O J ITO     1 0
Chambord, Bacardi Silver, lime, mint, soda,  
sugar cane

PINEAPPLE          M O J ITO     9
Fresh pineapple, Captain Morgan, Sprite,  
lime, mint, sugar cane

THE    J OHN    DALY     8
Sweet Tea Vodka, Spiced Lemonade 

PINK     C ADILLA      C  M ARGARITA         8
Jose Cuervo Classico, Triple Sec, orange juice,  
lime, cranberry juice

PO  M EGRANATE        M ARTINI        9
Cointreau,  Absolut Citron, pomegranate juice

B ELLINI      -TINI      1 0
High West 7000 Vodka, white peach puree,  
orange juice, bubbles

C O S M I C - POLITAN        9 
Stoli Razz, Triple Sec, cranberry, lime

E S PRE   S S O  M ARTINI        8
Absolut Vodka, Kahlua, Crème de Cacao,  
espresso

C A C TU  S  C OOLER       9
Absolut Mandarin, Red Bull, Peach Schnapps,  
orange juice

Liquors: Vodka Absolut $7.5, Absolut Citron $7.5, Absolut Mandrin $6.25, Grey Goose 
$8, Grey Goose L’Orange $8, Ketel One $7.5, McCormick $2.00, Smirnoff $6.25, 
Stoli $7.5, Stoli Ohranj $7.5, Stoli Razberi $7.5, Stoli Vanil $7.5, Taaka $5.5, Vodka 
7000 $8 Rum 10 Cane $7.5, Bacardi Superior $6.25, Captain Morgan Spiced $6.25, 
Meyers’s Dark $6.25, Montego Bay Dark $5.5, Montego Bay Silver $5.5, Mount 
Gay $7, Tommy Bahama $7.5 Gin Beefeater $7, Bombay $7, Bombay Sapphire $7.5, 
Gilbey’s $5.5 Tanqueray $7.5 Tequila 1800 Reposado $7.5, Herradura Anejo 
$9, Jose Cuervo Gold $6.25, Montezuma Gold $5.5, Patron Reposado $9, Patron 
Silver $9 Whiskey/Bourbon Bushmill’s Irish $7.5, Canadian Host $5.5, Crown 
Royal $7.5, Evan William’s $5.5, High West Rye $8.5, High West White Whiskey $8, 
Jack Daniels $7, Jameson $7.5, Jim Beam $6.25, Knob Creek $8, Maker’s Mark $7.5, 
Seagram’s 7 $6.25, Seagram’s VO $6.25 Scotch  Chivas $8.5, Dewar’s $7.5, GlenLivet 
$9, Glenmorangie $8.5, J&B $7, Johnny Walker Red $7.5, JoHnny Walker Black 
$8.5, Oban $10, The Macallan $10 Liqueurs & Cordials Amaretto Di Saronno 
$7.5, B&B $8, Bailey’s Irish Cream $7.5, Campari $7.5, Christian Brother’s Brandy 
$5.5, Courvoisier Cognac VS $8, Drambuie 
$8, Frangelico $7.5, Grand Marnier $9, 
Hypnotiq $7.5, Jagermeister $5, Kahlua 
$7, Romana Sambuca $7, RumpleMinze 
$5, Southern Comfort $6.25, ULLR $5

BEERS 

On Taps

Bud L ight   4

Cutthroat  
Pa le Ale 4 .5

Evolut ion  
Amber  
Ale 4 .5

Guinness   6

Jup i ter  Ale 4 .5

PBR  2 .5

Seasona l  
Se lect ion 4 .5

Shocktop 4 .5

Squatter s  Fu l l  
Suspens ion  
Pa le Ale  4 .5

Squatter s  Nitro 
Cream Ale 4 .5

Wasatch  
Hefeweizen  4 .5

P i tcher s  Ava i lab le

Bottles

Bud L ight   4 .5

Budweiser   4 .5

Coor s N/A  4 .5

Coor s L ight   4 .5

Corona  4 .5

Heineken  4 .5

Hops R is ing  
Double IPA 6

Miche lob  
Ul t r a   4 .5

Newcast le  6

Pac i f i co  6

Rogue Dead  
Guy Pa le Ale 6

Ste l la  Ar to is   6

Canella Prosecco, Italy 8|28

Chateau St. Michelle Riesling, Washington 7|28

Beringer White Zinfandel, California  6|26 

DeLoach, RR, Chardonnay, California  12|49

Kim Crawford, Sauvignon Blanc, New Zealand  11|43

Liberty School, Chardonnay, California  7|28

Simi, Sauvignon Blanc, California  9|36

Yellowtail, Chardonnay, Australia  6|27

Yellowtail, Pinot Grigio, Australia  6|27

Bogle, Old Vine Zinfandel, California  7|29

Cycles, Gladiator, Cabernet, California  8|32

DeLoach, Pinot Noir, California  11|43

J. Lohr, Seven Oaks, Cabernet, California 10|40

Mark West, Pinot Noir, California  8|32

Trapiche, Malbec, Argentina 9|38

Yellowtail, Cabernet, Australia  6|27

Yellowtail, Merlot, Australia  6|27

Corkage Fee 15

Mumm’s Rosé, Napa   50

Nicolas Feuillatte, France  75

Veuve Clicquot, Yellow Label, France  110

Dom Perignon ’98, France  265

Far Niente Chardonnay, Napa  100

Rombauer Chardonnay, Carneros-Napa  65

Duckhorn Merlot, Napa  110

Cakebread Cabernet, Napa  110

Caymus Cabernet, Napa  125

Silver Oak Cabernet, Napa  140

Grgich Hills Cabernet, Napa  130

Jordan Cabernet, Napa  130

w h i t e w i n e

b u b b l e s

r e s e r v e d w i n e

All spirituous liquor  

and specialty drink prices  

include  tax


