MOGULS BAR & GRILL

Pepsi, Diet Pepsi, Starry, Mountain Dew, Dr. Pepper, Ginger Ale, Lemonade $4
Hot Tea, Cofiee, Apple Cider, Cocoa $4
Red Bull, Pure Leaf Tea, Tropicana Juices, Kevita, Bottied Root Beer, $4.25

STARTERS
Basket of fries $8.25" Chips and Salsa $6.25" Onion Rings $10.25
Mozzarella Sticks (8] 10.50" Hot Honey Bites $10.50°
Served with marinara sauce Breaded gooey cheese halls spiced with Sriracha
Thunder Fries $14

Pesto coated french fries, topped with shaved prime rib, parmasan, and green onion

Crispy Chicken Wings $17.79°
Batterless wings tossed in your choice of hufialo, creamy garlic, traditional BBQ, Korean BBQ, dry Cajun, or sweet chili sauce
Served with carrots and celery sticks

Nachos $16
Corn tortilla chips topped with nacho cheese, tomatoes, jalapenos, & hlack olives
Served with a side of sour cream & salsa
Sub chicken breast for ground heef for $2 more

Pretzel Bites $10°
Soft warm pretzel hites served with a side of nacho cheese

Poutine $16
Seasoned French fries topped with house made brisket gravy, cheese curds, & green onions

SALADS & SOUPS

House Salad $14
Romaine lettuce topped with tomatoes, cucumbers, black olives, cheddar cheese, & croutons
Add bacon crumbles $2
Add a grilled or crispy chicken hreast $4.715

Cobh Salad $16
Romaine lettuce topped with bleu cheese, hacon bits, hard hoiled egg, tomato, red onion
Add grilled or crispy chicken breast $4.75

Caesar Salad $15
Romaine lettuce tossed with parmesan cheese, croutons, & creamy Caesar dressing served with a lemon wedge
Add hacon crumbles $2
Rdd grilled or crispy chicken breast $4.75

Soup or the day or tomato hasil soup
Cup $6.25 Bowl $795

lvars Brisket & Red Bean Chili
Bricket, tomatoes, beans and corn with a spicy punch of hatch green chiles, topped with cheese, & onions
Cup $7.25 Bowl$9.75

GLUTEN FREE BUNS, FRIES, & BEYOND BURGERS ARE AVAILABLE BY REQUEST

19% gratuity will be automatically added to parties of 8 or more
“Indicates “fryer only” options



ENTREES

Chicken Strips & Fries $16
Crisny hreaded chicken hreast strips with French fries

Grilled Cheese & Tomato Soup $15
American cheese hetween two pieces of thick sliced sourdough hread served with a cup of tomato hasil soup on the side
Rdd ham $2.25

Served with fries; substitute a salad, cup of soup, chili or onion rings for $2.25 extra

Classic BIT $15.50
Bacon, lettuce & tomato served on thick slices of toasted sourdough hread with mayo

Caprese Grilled Cheese $15.50
Melted mozzerella cheese, tomato, & pesto hetween two toasted slices of sourdough bread
Add bacon $2.25

Mushroom Grilled Cheese $15.50
Melted provolone cheese and mushrooms hetween two toasted slices of sourdough hread
Rdd Ham $1.75

Prime Rib Sandwich $18
Slow roasted prime rib on a hoagie roll topped with caramelized onions & provolone cheese
Served with a side of Au Jus & creamy horseradish sauce

Spicy Grilled Chicken $17.00
Grilled chicken breast fillet on a brioche with pepper jack cheese, lettuce, tomato, & jalapeno aioli topped with deep-fried onions

Alpine Chicken $18.00
Grilled chicken hreast fillet on a brioche bun topped with ham, mushrooms, Swiss cheese, lettuce, green onions, & tomato

BBQ Brisket Sandwhich $18.00
Smoked heef brisket smothered in tangy hhq sauce on a brioche hun topped with cole slaw

Served on hrioche buns with fries. Substitute a salad, cup of soup, chili or onion rings for $2.50 extra

Easy Street Burger $16.50
1/3 Ih patty served with lettuce, tomato, onion, pickles, & mayo
Add cheese $.75 Add Bacon $2.25 Add Mushrooms $1.75 Add Extra Patty $2.25

Northern Burger $18.95
1/3 Ih patty, hacon, American cheese, onion rings, BBQ sauce, lettuce, tomato & mayo

Bordertown Burger $18.95
1/3 Ih patty with chipotle aioli, pepper jack cheese, lettuce, tomato & deep-fried onions

Shiner Burger $18.95
1/3 Ih patty with blue cheese crumbles, bacon, lettuce, tomato, onions & blue cheese dressing

Poutine Burger $17.95
1/3 Ih patty topped with fries, cheese curds, green onions & hrisket gravy

GLUTEN FREE BUNS, FRIES, & BEYOND BURGERS ARE AVAILABLE BY REQUEST

Foods are processed in a kitchen that produces dishes with milk, wheat, soyhean, fish, tree nuts, peanuts, eggs & egg products
Please speak with your server if you have a food allergy
Consuming undercooked eggs may increase your risk of food horne iliness



