


APPETIZERS
Sweet & Spicy Shrimp

Jumbo Shrimp tempura battered
and drizzled with our Sweet

Chili Sauce.  8.95

Baked Garlic Clams
1 lb. of Littleneck Clams baked in
White Wine, Garlic and Cilantro.

Topped with Parmesan Cheese.  9.95

Hog Haus Wings
Choose Medium or Hot with a touch

of Habanero Chile. Served with creamy
Bleu Cheese and Celery Sticks.

1⁄2 Dozen  7.25   •   Dozen  10.25

Shrimp & Grits
Jumbo Shrimp sauteéd with Bacon, 
Mushrooms, Tomatoes, and Green 
Onions. Served on a bed of Garlic 

Cheese Grits.  8.95

Crab, Spinach &
Green Chili Queso

Served with Haus Blue Corn Chips.  7.95

French Onion Soup
With Haus Croutons and

melted Swiss Cheese.  5.75

St. Louis Rack ‘O Ribs
Dusted in our secret “Hog Dust.”

1⁄2 Rack  10.50   •   Full Rack   18.95

Avocado Relleno
An Avocado stuffed with chilled

Crab Meat in Chipotle Mayonnaise.
Tempura battered and served with

Valentina Chile Sauce.  9.95

Hog Fire Shrimp
Jalapeño Pepper stuffed with

Jumbo Shrimp and Jack Cheese then
wrapped in Apple Bacon and smoked.
Served with BBQ Ranch. SPICY!  9.25

White Beer Cheese Dip
Served with Haus Blue Corn Chips.  7.25

Silly Chili
Haus-Ground Beef slow cooked

with our special Herbs and Spices.
No Beans about it.  6.95

Black Bean &
Chipotle Hummus

A Southwestern version of Hummus 
with Black Beans, Chipotle Chilies and
Cilantro. Served with Haus Blue Corn

Chips and Pita Points.  7.95

FRESH FROM
THE GARDEN

Add a Pita $1.95

Arkansas Cobb
Hickory smoked Chicken Breast served

on a bed of Haus Greens with Tomatoes,
Roasted Corn, BBQ Ranch, Cheddar 
Cheese and Tobacco Onions.  9.50

Caesar Salad
Romaine Hearts dressed in our classic

Caesar, Haus Croutons and topped
with Parmesan  7.95
Add Chicken  2.95
Add Shrimp  3.95

Hog Haus Salad
Grilled Chicken Breast, Ham, Apple

Bacon, Red Onions and Bleu Cheese
Crumbles served on a bed of Haus

Greens. Your choice of dressing.  9.95

Mandarin Orange &
Bleu Cheese Salad

Baby Spinach topped with Mandarin
Oranges, Bleu Cheese Crumbles,

Toasted Almonds and Honey
Balsamic Vinaigrette.  8.95

Sesame Shrimp Salad
Lightly battered Shrimp served on a

bed of Baby Spinach tossed with
Sesame Soy Vinaigrette, Carrots,

Bell Peppers and Tomatoes.  11.95

Sirloin Salad
Medium Rare Sirloin served with

Romaine, Avocado, Cucumbers, Red
Onions and Tomatoes. Dressed with

Red Wine Vinaigrette.  10.95
Add Shrimp for a Surf & Turf  3.95 

Simple Salad
Haus Greens, Cucumbers and Carrots
with your choice of dressing.  6.95
Add a Portobello Mushroom  2.95

Smoked Salmon &
Spinach Salad

Our Haus Smoked Salmon on a bed
of Baby Spinach tossed with Stout

Mustard Vinaigrette. Topped
with Red Onions, Tomatoes and

Smoked Gouda.  12.95

Haus-Made Dressings
Ranch, Bleu Cheese, Red Wine

Vinaigrette, Honey Balsamic Vinaigrette, 
Caesar, Stout Mustard Vinaigrette,

Sesame Soy Vinaigrette, BBQ Ranch

SANDWICHES
All sandwiches served with

French Fries, Sweet Potato Fries
or Haus Potato Chips

Reuben
Shaved Corned Beef, Swiss Cheese

and Saurkraut served on Marble Rye
with our classic Remoulade.  8.50

Dickson St. “Hogwood”
Ham, Turkey, Roast Beef and Muenster 

Cheese served on a Hoagie with
Chipotle Mayonnaise.  8.75

Pulled Pork Sandwich
Hickory Smoked Pork topped with
Cole Slaw and BBQ Sauce.  8.50

Grilled Albacore
Tuna Melt

Albacore Tuna Steak, sauteéd
Onions and Swiss Cheese. Served
on toasted Marble Rye with our

classic Remoulade.  9.25

Hog Haus
Chicken Breast

An 8 oz. Breast dusted in our secret
“Hog Dust” topped with Apple Bacon,

Swiss Cheese and BBQ sauce.
Served on a toasted Hoagie.  8.95

PASTA
All served with Texas Toast

Seafood Pasta
Penne Pasta tossed with Shrimp,

Scallops, Crab, Spinach and Tomatoes
in a Cheesy Cream Sauce.  18.95

Penne Bolognese
A meat lover’s classic! Sprinkled
with Parmesan Cheese.  12.95

Basil Pasta
Grilled Chicken or Shrimp, Shiitake,
Cremini and Portabello Mushrooms
tossed with Basil-Parmesan puree,

Tomatoes, White Wine and a splash of
cream. Served on Penne pasta.  15.95

20% Gratuity Added to
Parties of 6 or More.



PIZZAS
12” PIZZAS

Add small Haus Salad  3.50

Simple Cheese
Marinara, Mozzarella, Parmesan

and Cheddar.  12.95 
Add Pepperoni  2.95

Dickson St. Pie
Marinara, Mozzarella, Bell Peppers,
Tomatoes, Pepperoni, Red Onions

and a blend of Mushrooms.  15.95

Wild Mushroom Pie
Basil Puree, Smoked Gouda and

Mozzarella Cheeses topped
with Portabella, Shiitake and
Cremini Mushrooms.  16.95

Curly Tail Ale
BBQ Chicken

BBQ Chicken, Red Onions,
Cilantro, Marinara, Cheddar and

Mozzarella Cheeses.  16.95

BURGERS
Half Pound Pattie served with Lettuce,

Tomatoes, Onions and your choice
of French Fries, Sweet Potato Fries

or Haus Potato Chips. 

Plain Jane
What else can we say?  8.50

Moldy Fungus
Topped with sauteéd Mushroom Blend

and Bleu Cheese Crumbles.  9.25

Beer CheeseBurger
Smothered in White Beer

Cheese Dip.  9.25

BBQ Burger
Dusted in our secret “Hog Dust”,

topped with Tobacco Onions
and BBQ sauce.  9.25

Portabello Burger
Marinated and Grilled Portabello

Mushroom topped with Sun-dried
Tomato Aioli and Muenster Cheese.

Vegetarian. No Meat!  8.25

Hogs Breath Burger
Sauteéd Onions, Apple Bacon and

White Cheddar Cheese.  9.25

ENTREES
Add small Haus or Caesar Salad  3.50

14oz. Hand-Cut Ribeye
Served with Baked Potato and

Chef’s Vegetables.  25.95

8oz. Rainbow Trout
Pan-seared in a Lemon Butter Caper

sauce. Served with Rosemary Potatoes
and Grilled Asparagus.  16.95

Hog Haus BBQ Chicken
A Half Chicken smoked in-haus with

our special “Hog Dust.” Served 
with BBQ Roasted Corn, Mashed
Potatoes and BBQ sauce.  19.95

12oz. BBQ Pecan
Bone-In Pork Chop

Served with Applesauce and
Mashed Potatoes.  18.95

Gouda Baked Salmon
Atlantic Salmon topped with

Mushrooms, Onions and Gouda
Cheese. Baked and served on a bed

of Baby Spinach tossed in our
Stout Mustard Vinaigrette  21.95

Fish & Chips
Woodstock Wheat Beer Battered
Cod served with Cole Slaw, French

Fries and Tartar Sauce.  14.95

8oz. Center-Cut 
Beef Filet

Grilled to specification! Served
with Rosemary Potatoes and

grilled Asparagus.  29.95

Surf –n– Turf
8 oz. Sirloin Steak cooked to your

specification and topped with
Citrus Herb Shrimp served on a
bed of Garlic Cheese Grits with

BBQ Roasted Corn.  24.95

8oz. Citrus
Chicken Breast

Served with a Baked Potato and
Chef’s Vegetables.  16.95

Sorry, No Checks.
All Prices Subject to Change.

BEVERAGES

Freshly Brewed

 Coffee,

Iced Tea, Sweet Tea, 

Pepsi, Diet Pepsi,

Sierra Mist, Dr. Pepper, 

Mountain Dew
  2.25

As always, Complementary Refills
on above drinks.

Perrier, Aquafina,

Milk, Cranberry Juice,

Grapefruit Juice,

Pineapple Juice
2.95

KID’S MENU
10 years & under  6.95

All served on a complimentary Frisbee
with Warm Apple Sauce, French Fries,

and Haus Made Root Beer.

Turkey & Cheese
Sandwich

Macaroni & Cheese

Chicken Tenders

DESSERTS
5.50

Chocolate
Cobbler Sundae

Root Beer Float

New York Cheesecake

Chef’s Choice
Bread Pudding

Hau
s-Made



SPECIALTY LUNCH
Tuesday – Saturday 11AM – 2PM

Macaroni & Cheese
What else can we say?  6.95

Philly Cheese Steak
Served on a Hoagie with sauteéd Onions, Mushrooms and Muenster Cheese. It melts in your mouth!  7.75

Fish Tacos
Lightly battered Cod fillets topped with Pico de Gallo and our Haus made Fish Sauce.  7.75

 Classic Club
Turkey, Ham, Bacon, Swiss, Lettuce and Tomato. Served on Texas Toast.  6.95

Chicken Salad Stuffed Tomato
Pecan Dill Chicken Salad served in a vine-ripe Tomato with toasted Pita Points.  7.75

SUNDAY BRUNCH
Sundays 11AM – 2PM

Buttermilk Biscuits 
With choice of Sausage Gravy or Buttermilk Gravy.  5.95

Seasonal Fruit Bowl 
Ask your server for today’s selection.  4.95

Two Eggs
Two Scrambled Eggs with Bacon and your choice of Garlic Cheese Grits or Breakfast Potatoes.  8.25

Steak & Eggs
8 oz. Sirloin topped with Ranchero sauce, served with Two Scrambled Eggs and your choice

of Garlic Cheese Grits or Breakfast Potatoes.  14.95

Belgian Waffle
Crispy Waffles topped with Whipped Cream, Powdered Sugar and choice of your favorite toppings…

Strawberry & Cream, Caramel Pecan or Apple Cinnamon.   7.95

Sea Omelet
Three Egg Omelet stuffed with Shrimp and Scallops, then topped with our Crab Queso.  8.95

Hog Wild Omelet
Three Egg Omelet stuffed with Ham and Apple Bacon. Topped with Beer Dip and Tobacco Onions.  7.95

Create An Omelet
Choose three.  8.50

Apple Bacon  •  Sausage  •  Ham  •  Mushroom Blend  •  Spinach  •  Tomatoes  •  Red Onions  •  Cheddar Cheese


