
Menu

Rail City Rewards Discounts cannot be combined with any other offers. 
Gold members receive 10% off entire purchase. Platinum members receive 25% off entire purchase. GM Members receive 30% off entire purchase. 

*Thoroughly cooking foods of animal origin, such as beef, fish, lamb, poultry or shell stock, reduces the risk of foodborne illnesses.

Young children, the elderly and individuals with certain medical conditions may be at risk if these foods are consumed raw or undercooked.

HOURS:
Breakfast  

9am – 11am Daily

Lunch & Dinner 
11:30am – 10pm Daily



OPTIONAL SIDES

Sausage $3 
Bacon $3 
Hash browns $2 
Country gravy $1 
Ham $3

Cottage cheese $2 
Coleslaw $2 
Potato salad $2 
1 egg $2 
2 eggs $3

French fries $3 
Bread stick $2 
Vegetable $2 
Burger patty $4 
Dressings 50¢

BBQ sauce 50¢ 
Salsa 50¢ 
Toast $3

Served until 11:00am every day

BUTTERMILK 
PANCAKES

BREAKFAST 
BURRITO

FULL HOUSE CORNED BEEF HASH

Breakfast
FULL HOUSE | $8  
Choice of sausage or bacon, 2 eggs any style, 
served with hash browns

*10 OZ NEW YORK STEAK & 3 EGGS | $15  
Served with hash browns

BUILD YOUR OWN 3 EGG OMELET | $9 
(with three items) mushroom, spinach, green 
bell pepper, diced tomato, diced ham, bacon, 
sausage, Swiss cheese, cheddar or jack with 
side of hash browns 

TWO EGG BREAKFAST | $5  
2 eggs any style served with hash browns

BUTTERMILK CHICKEN STRIPS AND 
FRENCH TOAST | $11 
Fried chicken served on French toast drizzled 
with bourbon maple syrup and nuts

HUEVOS RANCHEROS | $9 
2 eggs served on top of corn tortillas with 
ranchero sauce & cheese, served with a side 
of hash browns, sour cream and guacamole

 

CORNED BEEF HASH | $10 
2 eggs any style served with hash browns

CHICKEN FRIED STEAK & EGGS | $11  
Served with hash browns

BUTTERMILK PANCAKES 
Short stack of two | $5 
Full stack of three | $6

TEXAS STYLE FRENCH TOAST 
Two slices | $6  
three slices | $7 
add bacon or sausage | $3 

BREAKFAST BURRITO | $10 
2 eggs scrambled tossed with choice of one, 
chorizo, diced sausage or diced ham served 
with hash browns

BISCUITS & GRAVY | $6  
Or Substitute half order | $4 
2 jumbo buttermilk biscuits covered with our 
homemade country gravy

GAMBLER’S SPECIAL | $9 
"BREAKFAST JACKPOT" 2 eggs, 2 pancakes,  
2 strips of bacon and 2 pork sausage links

HUEVOS RANCHEROS



GRAB A CRAB TO GO! | $6 
Take It To Go! No To Go Fee 
Limit Of 2 Orders Per Patron 

REVISION FISH TACO | $6 
Revision beer batter-fried codfish, served  
in warm corn tortilla, topped with cabbage,  
pico de gallo and caper rémoulade sauce 

PULLED PORK SLIDERS | 2 FOR $6 
Served with coleslaw and slathered in ale 
house BBQ sauce 

FRIED CALAMARI | $6 
Served with spicy rémoulade sauce 

SHRIMP COCKTAIL | 6 FOR $6 
Served with cabbage, cocktail sauce and  
a lemon wedge 

BUFFALO CAULIFLOWER | $6 
Marinated in spicy buffalo hot sauce,  
breaded in ranch flavored bread crumbs  
and deep-fried until golden brown 

PORK POT STICKERS | 5 FOR $6 
Pork pot stickers deep-fried, served with  
citrus soy dipping sauce 

ONION RINGS | $6 
Beer batter-coated onion rings fried to  
a crisp golden brown 

BLUE CHEESE GARLIC FRIES | $6 
Garlic fries served topped with blue cheese 
and crumbles 

GRILLED CHICKEN CHEESE 
QUESADILLA | $9 
Flour tortilla grilled and stuffed with cheddar 
and Jack cheese, served with sour cream,  
salsa and guacamole 

ARTICHOKE SPINACH DIP | $10 
4 cheese blend served with tortilla chips 

CHICKEN WINGS | $10 
1 lb. of chicken wings with choice of hot spicy, 
bbq or teriyaki sauce

SOUP OR SALAD
SOUP OF THE DAY CUP | $4    BOWL | $5

GARLIC BREAD STICKS  
WITH CIOPPINO SAUCE | $6 

CAESAR SALAD | $9 
Add salmon| $5   add chicken | $4 
Add shrimp | $4   add Impossible meat | $4

DINNER SALAD SMALL | $6   LARGE | $9 
Tossed greens, cherry tomatoes, cucumbers, 
croutons, served with your choice of dressing

BBQ PULLED PORK SALAD | $9 
Tossed greens with BBQ ranch, diced 
tomatoes, red onions, mixed cheese, crispy 
onions and drizzled with our Ale House 
Revision BBQ sauce

PORK POT STICKERS

PULLED PORK SLIDERS

A p p e t i ze rs



FROM OUR SMOKER 
AND THE GRILL
SEAFOOD CIOPPINO | $17 
Herb tomato broth with seasonal seafood

GRILLED SALMON | $16 
Served with steamed rice, vegetables and 
mango chutney

*12 OZ BROILED NEW YORK STEAK | $20  
12 oz. New York steak served with sliced 
sautéed portabella mushroom with choice of 
baked potato, French fries or coleslaw

FISH AND CHIPS | $13 
Cod filet dipped in our own Ale House 
tempura beer batter and fried crispy,  
served with French fries and coleslaw

BUTTERMILK CHICKEN TENDERS | $10 
Lightly breaded in our house seasoning blend 
fried golden brown, served with French fries

ALFREDO FETTUCCINI PASTA | $13 
Choice of grilled chicken or sautéed shrimp, 
served with a fresh bread stick

SHRIMP DIABLO PASTA | $12 
Sautéed shrimp, herb tomato and white wine 
broth, penne pasta, Parmesan cheese, served 
with a fresh bread stick

TERIYAKI BOWL | $11 
Choice of chicken, tofu, beef or ImpossibleTM 
meat, or substitute shrimp | $1 

FAMOUS BBQ PORK RIB HALF RACK | $16 
Half rack of ribs dry rubbed with our special 
seasoning house smoked, and slathered with 
our Ale House Revision BBQ sauce, served 
with mac & cheese and a corn muffin

FAMOUS BBQ PORK RIB FULL RACK | $26 
Full rack of ribs dry rubbed with our special 
seasoning house smoked, and slathered with 
our Ale House Revision BBQ sauce, served 
with mac & cheese and a corn muffin

PIZZAS 
Add ImpossibleTM meat | $2

MEAT LOVERS PIZZA | $13 
Cheese, bacon, ham, pepperoni and sausage

PEPPERONI PIZZA | $13 
Cheese and pepperoni

HAWAIIAN PIZZA | $13 
Mozzarella cheese with layers of ham and 
juicy pineapple topping

BRISKET PIZZA | $13 
Sticky sweet BBQ sauce, cheese, red onion, 
jalapeno and cilantro

MARGHERITA PIZZA | $13 
Roma tomatoes, shredded cheese and fresh 
basil

PIZZA & PITCHER SPECIAL | $17 
Large 3 topping pizza and pitcher of  
Coors Light

Entrées

pepperoni 
pizza



IMPOSSIBLE BURGER

BURGERS & SANDWICHES
- Choice of French fries, potato salad, cottage   
 cheese or coleslaw 
- Substitute sweet potato fries, onion rings 
 or mac & cheese | $2 
- Add a sliced portabella mushroom to any   
 burger | $1

*PATIO BURGER | $11 
Double patty, shredded lettuce, sliced 
red onion, sliced tomato, pickle chips and 
American cheese

*VICTORIAN BRISKET BURGER | $13  
Patty, sliced smoked brisket, onion ring, 
cheddar cheese, and slathered in our Ale 
House BBQ sauce

*BBQ BURGER | $13  
Patty, onion ring, smoked bacon, shredded 
lettuce, sliced tomatoes, and slathered in  
our Ale House BBQ sauce

THE PORTABELLA | $13  
[Vegetarian option] portabella mushroom, 
guacamole, grilled peppers, grilled onion, 
Swiss cheese, served on a hoagie roll. 

*THE BLACK AND BLUE BURGER | $13  
Cajun seasoned patty, shredded lettuce, sliced 
tomatoes, sliced red onion, pickle chips and 
melted blue cheese crumbles

THE IMPOSSIBLETM BURGER | $13  
[Vegetarian option]  ImpossibleTM meat grilled 
to your taste, served with spinach, sliced 
tomatoes and grilled onions on a brioche bun

GRILLED CHEESE  
BRISKET SANDWICH | $12  
Three layered grilled cheese with smoked 
brisket, served on white bread and our Ale 
House BBQ sauce

*NEW YORK STEAK SANDWICH | $16  
New York steak served on a grilled French roll, 
topped with grilled onions, grilled portabella 
mushrooms, with A-1 aioli 

*SINGLE BURGER | $8  
Patty burger on a brioche bun with shredded 
lettuce, sliced tomatoes, sliced onions, and 
pickle chips

AWESOME CHICKEN SANDWICH | $10  
Buttermilk breaded chicken breast, shredded 
lettuce, sliced tomatoes, sliced red onions, 
sliced pickles and chipotle mayonnaise

DESSERTS
TIRAMISU | $6

MOLTEN CHOCOLATE CAKE | $6

KEY LIME PIE | $6 

NEW YORK CHEESECAKE | $6

CHEF'S SPECIAL | $6

GRILLED CHEESE 
BRISKET SANDWICH

PATIO 
BURGER

TIRAMISU



WINE BOTTLE FOOD PAIR

Andis, Painted Fields Cuvée Blanc 40 Artichoke Spinach Dip

Ferrari Carano, Fume Blanc 40 Artichoke Spinach Dip

Crystal Basin Cellars,  33 Meat & Cheese Tray
About Town Deb, Red Blend* 

Belle Glos, Pinot Noir 58 Meat & Cheese Tray

Crystal Basin Cellars, Malbec, Reserve 49 Half Rack of Ribs

Andis, Zinfandel Old Vine 41 Half Rack of Ribs

WHITE WINE BOTTLE GLASS
 

Robert Mondavi, Chardonnay 35 9

Ferrari Carano, Chardonnay 35 9

Crystal Basin Cellars, Chardonnay 35 9 
 
Butter, Chardonnay,  23 6 
cold fermented & aged in oak

Beringer, Chardonnay 15 4

Ferrari Carano, Fume Blanc 35 9

Andis, Sauvignon Blanc 35 9

Andis, Painted Fields Cuvée Blanc 35 9

Beringer, White Zinfandel 15 4

St. Michelle Chateau, Riesling 18 5

RED WINE BOTTLE GLASS

 
Belle Glos, Pinot Noir 55 14

Crystal Basin Cellars,  30 8
About Town Deb, Red Blend* 

Beringer, Merlot 15 4

J. Lohr, Cabernet 38 10

Beringer, Cabernet 15 4

Robert Mondavi, Cabernet 55 14

Andis, Zinfandel Old Vine 38 10

Ferrari Carano, Siena Blend 27 7

Prisoner, Unshackled Blend 55 14

Crystal Basin Cellars, Primitivo 46 12

Crystal Basin Cellars,  
Malbec, Reserve 46 12

* featured wine

Rail City Rewards Discounts cannot be combined with any other offers. 
Gold members receive 10% off entire purchase. Platinum members receive 25% off entire purchase. GM Members receive 30% off entire purchase. 

*Thoroughly cooking foods of animal origin, such as beef, fish, lamb, poultry or shell stock, reduces the risk of foodborne illnesses.

Young children, the elderly and individuals with certain medical conditions may be at risk if these foods are consumed raw or undercooked.

P a iri n g
W i n e


