
OVER 70 
Beers on Tap

Mescalero Chips and Salsa   8
Garden fresh house made salsa to make your taste buds 
dance the tango. Served with crisp tostada chips lightly 
seasoned. Add queso to your order for a full blown fiesta 
at your table $2

Vegetarian Mezze Platter   13
Chef picked vegetables, cheeses and assorted crackers. 
Make this a complete vegan snack and we’ll add hummus 
and yummy tofu $3

Broken Arrow Sticks   8
Fresh hot pretzel sticks, lightly sprinkled with our 
signature Merlot sea salt. Accompanied with  
beer cheese and Shiner Bock mustard for your  
dipping pleasure. 

Wing It   12
Meaty large crispy chicken wings and drums  
cooked to perfection. Choose your dipping sauce  
to make this a full blown party. Buffalo, Orange Chile,  
or Bourbon BBQ, and choose Ranch or Blue Cheese.  

Tap House Meatball Marinara 13
Are you ready for some serious deliciousness?  
Fresh seasoned ground chuck stuffed with fresh 
mozzarella cheese. Smothered in house made  
Italian tomato sauce, mozzarella and asiago cheese. 
Served with garlic pasta, crostini and a hint of  
basil pesto. 

Mac & Cheese Croquettes 9 
What’s better than a bowl of mac and cheese? These! 
These little love bombs are filled with creamy mac & 
cheese and coated with crispy panko bread crumbs and 
fried to perfection. Served with green chile aioli for an 
explosion of flavor. 

Carnitas Fries   15
Crispy waffle fries, creamy chipotle queso, house made 
spicy ranchero sauce, pulled pork. Garnished with a 
jalapeno, sour cream and cilantro. 

Entrees
Tap House Famous Fish and Chips   20
This fish and chips are like no other. Our play on fish and 
chips. 6 oz lobster tail, beer battered and fried to golden 
brown perfection. Served with lemon grass aioli, waffle 
fries and fresh coleslaw.     ***Shellfish****

Brew Basted Baby Backs   19
Dry rubbed and slow roasted baby back ribs in our 
signature Broken Arrow beer. Enjoy dry or top with our 
signature BBQ sauce. Served with potato salad and your 
choice of side. 

New Mexico BBQ Platter   25
Sliced tender brisket, smoked sausage, and roasted 
chicken breast piled high. Served with corn on the cob, 
potato salad and Broken Arrow Tap House signature BBQ 
sauces: Mustard Style* Creamy BBQ * Spicy Bourbon.
 

Blackened Chipotle Salmon   19
Get your taste buds ready for this. Our Chipotle tequila 
marinated salmon blacken to perfection. Served on a bed 
of sautéed vegetables and rice drizzled with honey adobo 
and a dash of chives. 

Broken Arrow Ribeye   30
Tender and juicy 10 oz cut of our very own Native 
American Beef. Grilled to order topped with Cognac 
rosemary butter. Paired with a loaded baked potato and 
veggie of the day. Add sautéed mushroom, truffle oil or 
bleu cheese crumbles for $2 each.

Mojo Chicken   16
Italian meets Cuban flare. Mojo marinated grilled chicken 
breast resting in garlic pasta. Topped with cherry tomato 
creamy avocado, cilantro, lime and mojo aioli.

Tap House Brownie   8
House made rich chocolate brownie, with Guinness and 

Chambord. Topped with silky Amaretto mousse. 

Cookies and Milk    8
Our cookies are slow baked right when you order them, 
so they’re delivered warm and gooey with ice cold milk 

for a unique dunking experience 

Waffle Bowl of Ice Cream   8
Ask your server about today’s flavors

5 each

*Substitutions Available for Additional Charge      ***Extra Sauces and Dressing are Available at $.75 each     Service Charge Added to Parties of 7 or More

Appetizers

Mac ‘n Cheese
Waffle Fries

Sweet Potato Fries
Ale-Battered Onion Rings

Side Salad
Loaded Baked Potato

Potato Salad
Cole Slaw

Sides

GSB (Gigantic Super Baker)   13
This 1 pound spud is baked to perfection and topped any 
way you choose. $2 for additional meat selections and 
$1 for other toppings. 

Pork
Brisket
Chicken
Bacon

Carne Asada $2

Butter
Sour Cream

Chives
Shredded 
Cheddar

Queso
BBQ Sauce

Mac & Cheese
Veggie of the Day

Onion Rings

Choose One Choose Two

Hand Helds 
Street Tacos   13
Your choice of brisket, chicken or pork. Fresh steamed 
corn tortillas, honey adobo glaze, cojita cheese and 
topped with cilantro. Carne Asada $2

Tap House Smoking Chicken Sammy   14
Slow roasted chicken breast marinated to perfection. 
Melted pepper jack cheese, spicy jalapeno, Applewood 
smoked bacon, over easy egg and cabbage slaw on a 
toasted brioche bun. Drizzled with honey adobo. 

Greek Lettuce Cups   15
Marinated, slow roasted chicken breast, feta cheese, 
olive tapenade, red onion, and house made Greek 
dressing nestled in crispy romaine lettuce cups.

Comes with a Choice of One Side 

Salads
Southwest Ahi   13
Pan seared Ahi Tuna, crispy romaine lettuce, with fresh 
whole kernel corn, juicy tomatoes, black beans, cheddar 
cheese, and fried tortilla strips. Dressed with Honey 
Lime Chipotle Vinaigrette. 

Soup of the Day  8
Add Soup to any Salad for $4

Tap House Burger   14   
Fire grilled 8 oz chuck patty cooked to 
order, piled high with crispy shallots, 
Applewood smoked bacon, fried egg 
and green chile aioli on a toasted 
brioche bun. 

BYOB   13
Fire grilled 8 oz chuck patty cooked to 
order. Build it your way with a choice 
of two toppings. American, Swiss, 
pepper jack, cheddar, provolone, blue 
cheese, Applewood bacon, green chile, 
avocado, mushroom or caramelized 
onion. Additional toppings $1. Kick it 
up and add pulled pork or brisket $2

Mescalero Fun Guy  12
A whole new level of grilled cheese. Gooey mac & cheese 
topped with grilled jalapenos, Applewood smoked bacon, 
sautéed mushrooms and melted cheddar, grilled between 
two slices of golden crisp wheat berry bread. So gooey 
good you can’t just have one. 

Knuckle Sandwich   13
This sandwich will punch your taste buds into high 
gear. Thick sliced smoked turkey breast hot off the 
grill. Topped with melted cheddar and Swiss cheese, 
Applewood smoked bacon, creamy avocado, lettuce, 
tomato and ranch style Louisiana hot sauce served on 
toasted sourdough bread.

Southwest Bennie   12
Sausage patties, toasted English muffin and two 
eggs, smothered in a southwest green chile sauce. 
Served with crispy hash browns.

Sweet Cream Griddle Cakes   7
3 fluffy buttermilk pancakes served with cinnamon 
butter, sweet cream, and real Maple syrup. 

Steak and Eggs   21
Tender and juicy 10 oz cut of our very own Native 
American Beef. Grilled to order. 2 eggs, crispy hash 
browns and choice of toast or pancake.

Ranchero Breakfast Tacos   9
3 tacos with chorizo and egg topped with cheddar 
cheese and ranchero sauce. Served with golden 
brown hash browns.

Apple Jack French Toast   11
Hand battered Hawaiian bread with flambé apples 
and a dash of cinnamon, smothered in a smooth 
bourbon sauce.

Broken Arrow   11
Classic breakfast to get your day started. 2 egg 
breakfast with hash browns and your choice of 
sausage or bacon and toast or pancake.

House Favorite

House Favorite

House Favorite

House Favorite

House Favorite

House Favorite

BLT Caesar   13
Romaine lettuce, tomato, bacon and asiago cheese 
tossed in house made Caesar dressing and croutons.

Vegetable of the Day


