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HAND-CRAFTED SODA   2.49 
Root Beer   |   Black Cherry 

Pepsi   |   Diet Pepsi   |   Mountain Dew   |   Sierra Mist   
Lemonade   |   Lipton Sweet Tea   |   Unsweetened Tea  
Raspberry Iced Tea   |   Green Tea Citrus  |  Strawberry  
Lemonade   |   Arnold Palmer   |  Ginger Ale  |  Coffee 

Ruby Red Martini  |  Very Berry Sangria   |   Truffle-tini   
Pomegranate Martini   |   Kinky Cosmo   |   Hibiscus Kiss 

Miller Lite   |   Labatt Blue   |   Yuengling Lager 
Guinness   |   Stella Artois   |   Coors Light 

Sam Adams Boston Lager   |   Newcastle Brown Ale 

Budweiser   |   Bud Light   |   Michelob Ultra 
Corona Extra   |   Heineken   |   Modelo Especial 

SEE OUR TABLETOP MENU FOR A COMPLETE  
LIST OF OUR CRAFT BEER SELECTIONS.   

Orange Juice   |   Cranberry Juice   |   Apple Juice  
Whole Milk   |   Chocolate Milk 

PORK BELLY SKEWERS    With roasted apple cubes, glazed with Korean BBQ sauce.   7.99 
 

CHEESESTEAK POTATO SKINS   Loaded skins with shaved ribeye, sautéed onions, and melted  
cheddar-jack cheese, served with sour cream.   8.99 
 
BACON-WRAPPED SCALLOPS   With honey- balsamic sauce.   9.99 
 
SAUSAGE & PROVOLONE STUFFED MUSHROOMS   Mushroom caps stuffed with ground sausage 
filling and topped with melted provolone cheese.   8.99 

 
FRESH-FRIED CHIPS   Seasoned and topped with cheddar-jack and chives.   6.49 
With chicken   9.49    |    With pulled pork   8.99    |    With roadhouse chili   8.49 
 

CRABMEAT HUSH PUPPIES   Bite-sized, golden-fried nuggets made with lump crabmeat and sweet corn 
batter.  With sweet & spicy mustard dipping sauce.   9.99 

 

CALAMARI & PEPERONCINI   Lightly dusted calamari and peperoncini rings, golden fried with sweet Thai 
chili dipping sauce.   10.49 
 

BAKED SPINACH & ARTICHOKE DIP   Served with fresh-fried potato chips for dipping.   7.79 

 

MOZZARELLA STICKS   With marinara dipping sauce.   7.49 
 

FRIED MAC & CHEESE   Over marinara with shaved parmesan.   7.29 
 

HOUSE POTATO BOWL   Our roasted house potatoes tossed in basil oil and topped with goat cheese.   6.29 
 
QUESADILLA   Cheddar-jack cheese, roasted corn and black beans on a fire-grilled tortilla.  Served with salsa 
and sour cream.   7.99   |   Add avocado  1.29 
With chicken   10.99    |    With pulled pork   10.49 

 

ROADHOUSE GRAVY FRIES    Pulled short rib meat over crisp fries topped with natural au jus beef gravy 
and queso fresco.   8.99 
 

AHI TUNA SKEWERS    Flash-seared ahi tuna, skewered and drizzled with citrus-lime Ponzu sauce.  Served 
with pickled ginger and wasabi.   11.49 
 

VOODOO SHRIMP   Tossed in Asian sweet & spicy sauce, topped with green onions.   9.99 
 

CHICKEN TENDERS   Four all-white tenders served with honey-mustard or BBQ dipping sauces.   6.99 
 

GARLIC CHEESE BREAD   Hot out the oven, with garlic butter and provolone cheese, served with marinara.   3.99 
 

STUFFED CLAMS   Two stuffed clams, baked to perfection.   6.99 

 
SCRATCH-MADE SOUP  3.49            FRENCH ONION  4.99            ROADHOUSE CHILI (seasonal)  3.99 
 
 



SALMON     
Fresh Atlantic salmon filet topped with garlic-
herbed butter.  17.99 
 

SEARED AHI TUNA 
Crusted with black and white sesame seeds, 
served with pineapple-teriyaki sauce.   19.49 

 

CRAB CAKES 
House-made lump and backfin crab cakes pan-
seared with Louisiana-style remoulade.   21.99 

 

SCALLOPS 
Over mini crab cakes with cilantro-lime sauce and 
micro greens.   24.99 
 

SEAFOOD COMBO 
Lobster tail, grilled roadhouse shrimp, and crab 
cake served with drawn butter.   29.99 
 

SHRIMP SCAMPI 
Tossed in garlic sauce with fettuccine, sun-dried 
tomatoes, fresh basil and green onion.   17.49 

MAC & CHEESE (add crabmeat 4.99) 

CAJUN CORN (sautéed with pork belly) 

LOADED FRIES OR BAKED POTATO 

GRILLED ASPARAGUS 
 

YOUR CHOICE   3.99 

ST. LOUIS RIBS 
Dry rubbed, slow-cooked for hours.  With choice 
of Memphis, Tumbleweed or Mustard BBQ sauce. 
Half Rack  15.99    |    Full Rack  20.99 
 

SHORT RIBS 
Slow cooked and braised, served over mash with 
pan gravy and onion straws.   17.99 
 

VEGETABLE RAVIOLI PARMESAN 
Stuffed with a Tuscan vegetable blend, tossed in  
tomato cream sauce, with provolone.   14.99 

SEASONED FRIES  /  BROCCOLI 
RICE PILAF  /  GARLIC MASH  /  GREEN BEANS 

PICKLED CABBAGE SLAW  /  HOUSE POTATOES 
BAKED POTATO  /  SWEET POTATO 

HOUSE OR CAESAR SIDE SALAD 
SEASONAL VEGETABLE 

 

YOUR CHOICE   2.99 

PORK CHOP 
Juicy 12-ounce center-cut chop dry-rubbed with 
brown sugar, spices and grilled to perfection.  15.99 

 

CRAB MAC & CHEESE 
4-cheese mac blend topped with lump crabmeat  
and seasoned bread crumbs.   15.99 
 

MEDITERRANEAN PASTA 
With sausage crumbles, spinach, black olives,  
sun-dried tomatoes, basil oil and parmesan.   14.49 

STUFFED CHICKEN 
With spinach, mushrooms, roasted red pepper,  
provolone, topped with garlic cream sauce.  14.49 

 

COUNTRY-FRIED CHICKEN 
Dredged in a blend of spices served on peppered 
waffle topped with maple country gravy.   14.99 

 

ASIAGO & HERB CRUSTED CHICKEN 
Pan fried golden-brown and topped with creamy 
mushroom sauce.  14.49 
 

TOMATO & GOAT CHEESE CHICKEN  
Fire-grilled breast topped with herb-roasted  
tomatoes, goat cheese crumbles and a creamy 
lemon-garlic sauce.   15.29 

 

CHICKEN PARM 
Lightly fried herb-crusted chicken breast, topped 
with provolone and marinara.   14.99 
 

BLACKENED CHICKEN 
Rubbed with Cajun spices and blackened, topped 
with roasted corn salsa and cheddar-jack.   15.29 

SMOKEHOUSE 
With smoked brisket 

and fried onions.  10.49 

ORIGINAL 
Our original customer  

favorite 4-cheese blend.  9.29 

SPICY CHICKEN 
With bacon bits and bleu 
cheese crumbles.  10.79 

Served with one 
classic side. 
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SAUTEED MUSHROOMS  2.49    /    GRILLED ONIONS  2.49    /    MUSHROOM & ONIONS  2.99 
 

TOASTED BLEU CHEESE  2.49    /    ROADHOUSE SHRIMP  5.99    /    HALF-RACK RIBS  7.49 
 

CRAB CAKE  7.99    /    6oz. LOBSTER TAIL  Single  11.99    |   Double  21.99 

WRANGLER BONE-IN RIBEYE    20-oz.  Bone-in for extreme flavor.   28.99 
 

NEW YORK STRIP    12 oz.  Tender and richly marbled.   21.99 
 

SLOW-ROASTED PRIME RIB    Slow-cooked for hours for incredible tenderness.   
Ask about availability.   12-oz.   19.99    |    18-oz.   25.99    |    24-oz.   29.99    |    48-oz.   54.99 
 

SIRLOINS    6 oz.   15.99    |    10 oz.   18.99 

 

FILET MIGNON    Our most tender and leanest cut.   6-oz.   22.99    |    Twin 6-oz. 29.99 
 

PORTERHOUSE    20-oz.  Strip on one side and tenderloin on the other.  Tons of flavor.   31.99 

MEDIUM 

RARE 
 

WARM RED CENTER 

RARE 
 

VERY RED, COOL 

CENTER 

MEDIUM 
 

WARM PINK  

CENTER 

MEDIUM 

WELL 
 

SLIGHT PINK CENTER 

WELL 

DONE 
 

NO PINK 

12oz. RIBEYE  19.99      /      24oz. RIBEYE  29.99 

  48oz. RIBEYE  54.99      /      120oz. RIBEYE  159.99 

CRACKED PEPPERCORN CREAM   /   MARSALA MUSHROOM GRAVY   /   CHIMICHURRI   /   TERIYAKI 
YOUR CHOICE   .60 

STEAK SAUCES:  Peppercorn Cream   Å   Marsala Mushroom Gravy   Å   Chimichurri   Å   Teriyaki 

BACON-WRAPPED FILET 
Topped with hearty Marsala  
Mushroom steak sauce.  
6-oz.   25.49 

SEAFOOD SIRLOIN 
With a crab cake and a Cajun  
remoulade and roadhouse shrimp.    
6-oz.  27.49    |    10-oz.   31.49 

FILET & LOBSTER TAIL     
A legendary pairing.  6-oz. filet 
and a 6-oz. lobster tail, served 
with drawn butter.  34.99 
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CHICKEN 4  /  SIRLOIN 6  /  SALMON 8  /  ROADHOUSE SHRIMP 5 

PULLED PORK SANDWICH 
Slow-cooked pork, fried onions, and Tumbleweed 
BBQ sauce on a brioche roll.   8.99 
 

PRIME RIB DIP 
Thin-shaved ribeye with horseradish mayo, grilled 
onions, and Swiss on a crisp long roll.   10.99 

SPICY CRISPY CHICKEN SANDWICH 
With sriracha mayo, bacon, lettuce and tomato on 
toasted ciabatta roll.   9.99 
 

CHICKEN-AVOCADO SANDWICH 
With Swiss, applewood-smoked bacon, avocado 
and cilantro-lime mayo on brioche roll.   9.49 

CAESAR SALAD   Romaine lettuce and crostini croutons, tossed in our creamy roasted garlic Caesar 
dressing, with parmesan Reggiano shavings.   7.99 

With  |  Chicken  11.99  /  Salmon  15.99  /  Sirloin  13.99  /  Roadhouse Shrimp  13.99    
 
GREGORYõS WEDGE SALAD   Crisp iceberg lettuce wedge, applewood-smoked bacon crumbles, 
bleu cheese crumbles and chunky bleu cheese dressing, topped with crispy onion straws.   8.99 
 
RUSTIC FARM SALAD   Fresh mixed greens, goat cheese, house-roasted tomatoes, black olives, fire-
roasted peppers and honey-balsamic vinaigrette.   8.99  

With  |  Chicken  11.99  /  Salmon  15.99  /  Sirloin  13.99  /  Roadhouse Shrimp  13.99    
 
NAPA SALAD   Mixed greens, mandarin orange, gorgonzola crumbles, candied pecans, and dried 
cranberries with red wine citrus vinaigrette.   9.49 

With  |  Chicken  11.99  /  Salmon  15.99  /  Sirloin  13.99  /  Roadhouse Shrimp  13.99    
 
ROADHOUSE SALAD   Mixed greens, cilantro-lime marinated shrimp, avocado slices, roasted corn, 
black beans and chili-lime dressing.   12.99 
 

COBB SALAD   Mixed greens, chopped applewood-smoked bacon, hard-boiled egg, black olives,  
tomatoes and bleu cheese.   8.99 

With  |  Chicken  11.99  /  Salmon  15.99  /  Sirloin  13.99  /  Roadhouse Shrimp  13.99    
 
AHI TUNA SALAD   Sushi-grade ahi tuna tossed with black & white sesame seeds and white soy, 
served with pickled ginger and wasabi.   13.99 

TUMBLEWEED BURGER 
Cheddar-jack cheese, applewood-smoked 
bacon, onion straws and our signature Tum-
bleweed BBQ sauce.   9.99 
 

THE CLASSIC 
Simplicity at its tastiest.  With American 
cheese, onion, lettuce and tomato.   10.99 

ROADHOUSE BURGER 
Cheddar-jack, sliced pork belly, grilled onions, 
jalapenos and Tumbleweed BBQ sauce.   11.49 
 

BLACK & BLEU BURGER 
Cajun spiced with gorgonzola cheese crumbles, 
American cheese, applewood-smoked bacon, 
Cajun mayo and onion marmalade.   11.99 
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MUSHROOM & 
SWISS BURGER 
With red onion, lettuce 
and tomato on toasted 
brioche roll.   9.99 

CHIMICHURRI 
BURGER 
Chimichurri sauce, pepper
-jack cheese, lettuce and 
tomato.   9.99 

8-OUNCE PREMIUM GROUND BEEF BLEND 

WITH   CHOICE   OF   FRENCH   FRIES,   SWEET   POTATO   

FRIES,   HOUSE- MADE   CHIPS   OR   CUP   OF   SOUP 

-   sub   SIDE   HOUSE   OR   SIDE   CAESAR   SALAD   1.59  -  

ROADHOUSE 
RIBEYE MELT 
Thin-shaved ribeye,  
bacon, cheddar and  
bacon mayo on grilled 
farmer’s bread.   9.79 

BRISKET MELT 
Thin-sliced smoked 
brisket, pepper-jack 
cheese, grilled  onions 
on grilled farmers 
bread.   9.99 

WITH   CHOICE   OF   FRENCH   FRIES,   SWEET   POTATO   

FRIES,   HOUSE- MADE   CHIPS   OR   CUP   OF   SOUP 

-  sub   SIDE   HOUSE   OR   SIDE   CAESAR   SALAD   1.59 -  


