Appetizers

Tostadas and Tomatoes 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

Salted, Hung and Cured 16

Chef’s assortment of savory goodness to include meats, cheeses,
artisan crackers, fruits, and nuts. For your noshing pleasure.

Broken Arrow Sticks 10

Fresh hot pretzel sticks provide the perfect balance of soft and chewy.
Lightly sprinkled with our signature sea salt. Ready to be dipped in warm
house queso and Shiner Bock mustard.

Hand Helds

Street Tacos 13

House Favorite

Your choice of brisket, chicken or pork. Fresh steamed corn tortillas,
honey adobo glaze, cojita cheese and topped with cilantro. Steak $3
Shrimp $5

Tap House Burger 15

Fire grilled 8 oz chuck patty cooked to order, piled high with red onion jam,
fresh bleu cheese,
Applewood smoked bacon, rooster sauce and green chile aioli on a
toasted brioche bun.

BYOB 13

House Favorite

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

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

Carnitas Fries 15

Mescalero Fun Guy 13

Wing It 14

Choose traditional or boneless crispy fried. Choose your dipping sauce to
make this a full blown party. Buffalo, Orange Chile, or Bourbon BBQ, and
Ranch or Blue Cheese.

Mac & Cheese Croquettes 12

House Favorite

These Crispy waffle fries are loaded with creamy chipotle queso, house made
spicy ranchero sauce, and tender pulled pork piled high for a party you’ll not
soon to forget. Garnished with a jalapeno, sour cream and cilantro.

Yakitori 16

Skewers of tender bite size beef that has been marinated for the
perfect flavor, fire-roasted and paired with orange chilé dipping sauce.

Potstickers 12

Crispy steamed dumplings filled with savory pork, scallions, garlic &
Napa cabbage, served with sesame seeds and soy sauce.

Entrees
Tap House Famous Fish and Chips 30

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 drawn butter, waffle fries and fresh coleslaw. ***Shellfish****

A whole new level of grilled cheese. Gooey smoked Gouda mac & cheese
topped with fresh green chile, 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 14

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, avocado, lettuce, tomato and
ranch Knuckle sauce served on toasted sourdough bread.

Awwww… Baloney 12

Just like your auntie use to make. Grilled thick sliced beef bologna,
coleslaw, and mustard on a toasted brioche bun. Served with fresh fried
potato chips. Take a trip back to your childhood on a different level.

I’d Tap That Rueben 15

Wrap your taste buds around this spin on a classic. Slow roasted shaved
brisket, creamy Cole slaw, Swiss cheese, 1000 island dressing on toasted
wheat berry bread.

Brew Basted Baby Backs 26

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 cole slaw and your choice of side.

Broken Arrow Ribeye 32

Tender and juicy 10 oz. cut of our very own Native American Beef. Grilled
to order and paired and veggie of the day and choice of side.
Add sautéed mushrooms, truffle oil or bleu cheese crumbles for $2 each.

Drunken Beef Stew 18

Just like mom use to make with a twist. Guinness Irish Dry stout cooked
with tender chunks of beef, carrots, potatoes, celery and onion. Served over
creamy mashed potatoes.

Half Baked 20

Just like Sunday dinner. Golden slow roasted half chicken that is seasoned
with the perfect balanced blend of seasonings served with lemon butter
caper sauce, creamy mashed potatoes, and veggies.

Porcini Sacchetti 18

House Favorite

“Beggars purse” filled with porcini mushrooms, ricotta, mozzarella, parmesan
and fontina cheeses topped with a silky rich vodka cream sauce.
Add grilled chicken $3 or Shrimp for $5

Sweet Honey Pork Porterhouse 26

14oz bone in pork porterhouse grilled to perfection, topped with sweet
honey adobo glaze. Served with mashed potatoes and veggies.

OVER 70
BEERS ON TAP

ASK YOUR SERVER
FOR SEASONAL BEER
SELECTIONS

Salads

Breakfast

Crispy Chicken, bacon crumbles, romaine lettuce, cherry tomato,
cucumber, red onion, feta crumbles and avocado.

3 tacos with chorizo and egg topped with cheddar cheese and ranchero
sauce. Served with crispy hash browns.

Ranchero Breakfast Tacos 10

Smokin’ Chicken 14

Pain Perdu “Lost Bread” 12
Southwest Shrimp 16

Fire grilled shrimp, romaine lettuce, spinach, red onion, avocado,
asparagus tips, charred sweet corn, and roasted red pepper, topped
with toasted pine nuts.

House Favorite

Hand battered French baguette, dipped in Cinnamon Toast Crunch cereal
topped with fresh strawberries and sweet cream.

Broken Arrow 12
Classic breakfast to get your day started. 2 egg breakfast with crispy
hash browns and your choice of sausage or bacon and toast or pancake.
Ham Steak $2

Soup of the Day 8

Ask your server for today’s
selection
Add Soup to any Salad for $4

Southwest Bennie 13
Sausage patties, toasted English muffin and two eggs, smothered in
a southwest green chile sauce and cheddar jack cheese. Served with
crispy hash browns.

Pa-cos 11
3 fluffy buttermilk pancakes stuffed with scrambled eggs, sausage
crumbles and shredded cheddar. Served with warm Maple syrup and
crispy hash browns.

SIDES
5 each

Steak and Eggs 26
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.

Avo Smeared Toast 11
Toasted wheat berry bread topped with avocado, eggs your way and
crisp bacon. Served with fresh seasonal fruit. Ham $2

Cluck Yeah! $12
Personal Belgium waffles kissed with a hint of honey, topped with golden
fried chicken and Applewood smoked bacon. Served with warm Maple
syrup.

Kids Menu
Breakfast
Ice Cream Sammich 8

Lil’ Broken Arrow – 6

House made rich chocolate chip cookies nestled between creamy vanilla
ice cream.

One egg any style, hash browns and choice of slice of bacon or sausage

Cookies and Milk 8

With Strawberries, whipped cream and maple syrup

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.

Waffles – 6

Lunch & Dinner

Big Bowl of Mac ‘n Cheese – 8

Campfire Cakes 8

Served with choice of waffle fries or fruit

You will come back for s’more. Golden graham crackers, marsh mellow
cream, fire roasted to perfection and topped with chocolate shavings.

Served with choice of waffle fries or fruit

Chicken and Gravy – 8
Kids Burger with Cheese – 8
Served with choice of waffle fries or fruit

Pepperoni Pizza – 8
Served with choice of waffle fries or fruit
*Substitutions Available for Additional Charge
***Extra Sauces and Dressing are Available at $.75 each
Service Charge Added to Parties of 7 or More

