
BIG DOG’S STREET TACOSBIG DOG’S STREET TACOS

Add Fries, Tater Tots or Fresh Slaw for $2. Add Sweet Potato Fries, Onion Rings 
or Garlic Fries for $3.50. Add a “Draft House” side salad for $5.

BAVARIAN PRETZEL
Straight out of Munich! Soft, chewy and salted. 

Served with homemade sweet beer mustard! $10.50
Add a side of Beer Cheese soup for $1.50!

BIG DOG'S ARTICHOKE DIP DOGHOUSE NACHOS

POT STICKERS
Pork-filled wonton wrappers steamed and

grilled to perfection. Served with a
spicy Cilantro-Thai sauce. $15.50

BIG DOG’S HUMMUS
Roasted red pepper hummus dip served with 
carrots, celery, cucumbers, and grilled Naan 

bread. Drizzled with olive oil and topped with 
Kalamata olives and parsley. $13

BEEF BARBACOA
Ancho-guajillo-chipotle and Black Lab Stout 

seasoned shredded roast beef, served on 
flour tortillas. Topped with Cotija cheese, 

chopped onions, and cilantro. $15.50

‘CHELADA SHRIMP COCKTAIL
Chopped steamed shrimp, cucumbers, tomatoes, 

red onions, and cilantro tossed with our 
homemade “Big Chelada” mix. Topped with 
avocado. Served with tortilla chips. $13

KOREAN CHICKEN

GRILLED ‘SHROOM TACOS

Tossed in your choice of sauce:  
Buffalo, Honey Hot, Sticky Garlic, Tangy BBQ, 

Szechuan, Mango-Habanero, Nashville Hot 
or “Knotty Dog” Bourbon Beer-BQ. 

Served with carrots, celery sticks and Ranch.
$15.50
$17.50
$18.50
$16.50

Jumbo Chicken Wings..........................
Twice Baked Cajun Style..................
Twice Baked Cajun Honey Hot ...
Chicken Tenders.......................................

Three stuffed & loaded tacos. Served with tortilla chips & our homemade roasted tomato salsa.

There is a $0.25 charge per extra sauces and dressings for all menu items.  $1.50 will be added for each item ordered to-go.

Tortilla chips topped with Wisconsin cheese, 
tomatoes, spicy pickled jalapenos, black olives, 

sour cream, scallions, salsa and guacamole. $14.50
Add Chipotle-seasoned ground beef or grilled
chicken for $5. Add seasoned pot roast for $6.

WISCO’ TACOS
Grilled flour tortillas, stuffed with our homemade 

Chipotle-seasoned ground beef, melted 
Jack & Cheddar cheese, shredded lettuce, red onion 

and cilantro. Served with sour cream. $13.50

Garlic-chili & ginger marinated grilled 
chicken thigh meat, served on corn tortillas. 
Topped with toasted sesame seeds, green 

onions, and drizzled with kimchi mayo. $13.50

Artichoke hearts, garlic, Mozzarella, Fontina 
and cream cheese, baked with a hint of 
cayenne pepper. Topped with scallions & 

Parmesan cheese. Served with tortilla chips, 
garlic bread, and fresh celery & carrots. $17.50

THE STARTING LINE UPTHE STARTING LINE UP

Traditional Curds.  White Cheddar cheese curds, breaded 
and fried golden.  Served with our homemade 

dill-horseradish sauce and Ranch. $16.50

Garlic & Herb Curds. Tossed with fresh garlic and herbs. $18

Poutine Fries. Transform your Curds with crispy french 
fries and our delicious mushroom gravy. $18Imported from Ellsworth, Wisconsin! Great for Sharing! 

MENUS & BEERS

SCAN HERE FOR

Grilled, marinated portobello mushrooms tossed with 
roasted poblano peppers and corn. Served on corn 

tortillas. Drizzled with Jalapeno-avocado crema. Topped 
with red onions, cilantro, and Cotija cheese. $15.50

As a thank you for your business earn Big Dog's Reward points for everything you purchase at Big Dog's Draft House! 
Save up your points and redeem for exclusive discounts. Membership is free and easy! Ask your serever for details!



SOUPS & SALADSSOUPS & SALADS

* Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of food borne illness.

There is a $0.25 charge per extra sauces and dressings for all menu items.  $1.50 will be added for each item ordered to-go.

HONEY MUSTARD CHICKEN
Honey-Mustard grilled chicken, romaine lettuce, 

heirloom cherry tomatoes, roasted corn, red onion, 
avocado and applewood smoked bacon.

Served with Honey-Mustard dressing. $17.50

CHOPPED CLUB

Dressings: Italian, Balsamic Vinaigrette, Bleu Cheese, Thousand Island, Parmesan Caesar, Homemade Ranch,
Smokey Cilantro-Lime Vinaigrette, Chipotle-Lime Ranch, Honey-Mustard, Lemon-Garlic Vinaigrette

BIG DOG’S SALAD
Shredded Iceberg, Cajun chicken, roasted sweet corn,

diced tomatoes, Wisconsin Jack & Cheddar cheese,
cilantro and tortilla strips. Tossed with our
spicy Chipotle-Lime Ranch dressing. $17.50

THE BRATZEL*
Angus chuck burger, Smoked Bratwurst, 

applewood smoked bacon, lettuce, tomato, 
Cheddar & Swiss cheese, dill pickle chips

& onion rings on a pretzel bun. $21

BIG DOG’S BURGER*
Blackened Angus chuck burger topped with American 
cheese, dill pickle chips and shredded lettuce tossed 

with tomatoes and our Chipotle-Lime Ranch dressing. $18

BLACK BEAN & QUINOA
Black beans, cous cous, quinoa, red onions, sweet 

peppers, corn, cilantro, avocado, Cotija cheese
and tortilla chips. Tossed in Smokey

Cilantro-Lime Vinaigrette. $14
Add grilled chicken for $5. 

Your Choice of Protein: 1/2 Pound Charbroiled Ground Angus Chuck Burger • Grilled Chicken Breast • Vegetarian Burger
Served with lettuce, tomatoes & dill pickle chips on a toasted bun with your choice of Fries, Tater Tots or Fresh Slaw.  

Upgrade your side for Onion Rings, Sweet Potato Fries or Garlic Fries for $1.50 or a side for a “Draft House” Salad for $4.

BUILD YOUR OWN 

$14.50

Create your own specialty burger with 
toppings of your choice.

(Each topping is additional.) 

+$2 Fried Egg
+$2 Sliced Avocado

+$3 Applewood Smoked Bacon

$1.50 Toppings: Grilled Bell Peppers, Green Chile, Roasted 
Poblano, Jalapenos, Caramelized Onions, Guacamole, Pineapple, 
Sauteed Spinach or Garlic Sauteed Mushrooms.
 

$2 Cheese Toppings: American, Crumbled Bleu, Cheddar, 
Pepper Jack, Provolone, Swiss, Mozzarella, Muenster, or
Smokey Ghost Pepper Jack.

Also available at no extra charge:
BBQ Sauce, Cajun-style Blackened Seasonings 
or Teriyaki Sauce.

BUILD YOUR OWN 

MONDAY
MOO & BREW
BURGER NIGHT

5PM-10PM

TUESDAY
$5 SIGNATURE
BREW PINTS
+2x POINTS

WEDNESDAY
ALL U CAN EAT
FRIED SHRIMP

5PM-10PM

THURSDAY
BABY BACK
RIB NIGHT
5PM-10PM

FRIDAY
WISCONSIN

FISH FRY
5PM-10PM

SATURDAY
WALLEYE

NIGHT
5PM-10PM

SUNDAY
“OLD FASHIONED”
DINNER SPECIAL

5PM-10PM

BURGERS & CHICKEN SANDSBURGERS & CHICKEN SANDS

THE DRAFT HOUSE*
Angus chuck burger covered in sauteed

garlic mushrooms, caramelized 
balsamic onions, Cheddar cheese and 

applewood smoked bacon. $18

FIRE HYDRANT*
Spicy! Angus chuck burger, topped with 

guacamole, applewood smoked bacon, Smokey 
Ghost Pepper Jack cheese, and fresh jalapenos. $18

Turkey, Calabrese salami, garbanzo beans, heirloom 
cherry tomatoes, cucumbers, Kalamata olives and 
red onions, tossed with Iceberg-Romaine lettuce 
and Lemon-Garlic Vinaigrette. Topped with fresh 

Mozzarella and shredded Parmesean cheese. $15.50

- Bowl $10 • Cup $7
Daily: Wisconsin Beer Cheese // Monday - Wednesday: Chef’s Choice  
Thursday: Cream of Tomato // Friday: New England Clam Chowder 

Saturday: Red Beans & Smoked Brat // Sunday: Loaded Baked Potato



BIG DOG’S PIZZERIABIG DOG’S PIZZERIA

There is a $0.25 charge per extra sauces and dressings for all menu items.  $1.50 will be added for each item ordered to-go.

“BIG 10” PESTO CAPRESE PIE

HAWAIIAN GRILLED CHICKEN PORTOBELLO CAPRESE
Broiled Portobello mushroom, stuffed with heirloom 

tomatoes, fresh Mozzarella and fresh basil.
Drizzled with balsamic glaze. Served on a

wheat bun with pesto-mayo. $14.50

GRILLED CHICKEN PESTO WRAP
Charbroiled chicken, romaine lettuce, 

creamy Parmesan Caesar dressing, 
Italian pesto sauce, heirloom cherry tomatoes, 

wrapped in a grilled roasted garlic tortilla. $17.50

PHILLY CHEESE STEAK
Sliced sirloin or grilled chicken breast, onions,
peppers, and melted Provolone cheese. $18.50

Try it Southwestern Style with roasted poblano peppers, 
avocado, and Pepper Jack cheese for $2 more!

SOUTHWESTERN TURKEY MELT
Oven-roasted turkey breast, Pepper Jack cheese, 

roasted green chile, tomatoes, grilled onions, 
avocado and Chipotle-Lime Ranch. 
Served on a ciabatta roll. $15.50

Served with Pepperoncini & choice of Fries, Tater Tots or Fresh Slaw. Upgrade a side for Onion Rings, 
Sweet Potato Fries or Garlic Fries for $1.50 or “Draft House” Side Salad for $4.

GRILLED RUEBEN
Tender corned beef, Bavarian sauerkraut,
Swiss cheese, and our delicious homemade 

“BD Sauce” on grilled swirled rye bread. $17.50

SMASH BURGER SLIDERS
Three slider buns stuffed with smashed and grilled 

Angus-chuck burgers and topped with American cheese, 
dill pickle chips, grilled onions, & “BD” Sauce! $16.50

POT ROAST SANDWICH
Pot Roast, Muenster cheese, our delicious 

homemade dill-horseradish sauce 
and balsamic caramelized onions on grilled 

ciabatta. Served with au jus. $19

NASHVILLE HOT CHICKEN
Chicken tenders, tossed with spicy Nashville sauce, 
shredded lettuce, diced tomatoes, Ranch dressing, 

red onions & Bleu Cheese crumbles. Served in a garlic 
butter-toasted hoagie roll with dill pickle chips. $17.50

Charbroiled, marinated chicken breast, 
topped with teriyaki glaze, melted Swiss cheese, 

grilled sweet peppers, onions, and pineapple.
Served on a wheat bun. $16

12” PIZZA - $15

Mozzarella & Fontina cheese pie
plus toppings of your choice.
(Each topping is additional.) 

Meat Toppings: $2.50
Applewood Smoked Bacon, Beer Bratwurst, Smoked Bratwurst, 

Italian Sausage, Grilled Chicken, Cup & Char Pepperoni or Smoked Ham.

BUILD YOUR OWN 

Other Toppings: $2
Corn, Pineapple, Diced Tomatoes, Garlic, Jalapenos, Bell Peppers, Spinach, 

Onions, Mushrooms, Green Chiles, Pepperoncini or Black Olives.

Homemade pesto sauce, shredded Mozzarella 
cheese, heirloom cherry tomatoes, drizzled 

with balsamic glaze and sprinkled
with fresh chopped basil. $19.50

Smoked Bratwurst, Italian sausage, 
pepperoni, mushrooms, olives,

onions, sweet peppers, garlic, Mozzarella & 
Fontina cheese, with tomato sauce. $19.50

Your Choice: Beer Brat or Smoked Brat. 
Served in a tasty brat bun. $11.50

Add choice of cheese for $2. Add balsamic onions
or sauteed garlic mushrooms for $1.50 each

MAKE IT A BIG DOG’S “WELCOME PACKAGE”
SOMETHING SPECIAL FROM WISCONSIN!

YOUR CHOICE OF BRAT. SERVED WITH CURDS 
& A PINT OF “38 SPECIAL” BEER. JUST $15!

SPECIALTY SANDWICHESSPECIALTY SANDWICHES

BD

All Big Dog's pizzas are homemade, hand-stretched and baked fresh to order.
Add a side “Draft House” Salad for $5. Add a side of homemade Jalapeno Honey for $1.50.



BREAKFAST ANYTIMEBREAKFAST ANYTIME

DINNERTIME FAVESDINNERTIME FAVES

Our 1/2 pound Angus Chuck burger,
cooked to temperature, served over
jasmine rice. Smothered with cremini

mushroom gravy. Topped with two eggs
& sprinkled with green onions. $16.75

* Consuming raw or undercooked meat, poultry, seafood, shellstock or eggs may increase your risk of food borne illness.

There is a $0.25 charge per extra sauces and dressings for all menu items.  $1.50 will be added for each item ordered to-go.

GRANDMA'S
POT ROAST

Slow-roasted chuck roast, cooked beyond
fork tenderness, with roasted vegetables, 
garlic mashers, and a rich demi sauce. $24

Beer Pairing: Dirty Dog IPA

Substitute any listed side with Fries, Tater Tots, Fresh Slaw, or Rice.  Upgrade any side to Garlic Fries, 
Onion Rings, Roasted Garlic-Mashed Potatoes, Sweet Potato Fries, Today's Vegetable or 

Baked Potato (After 5 pm) for $2. Add a “Draft House” Side Salad or a Cup of Soup for $5.

SMOKEY BRAT
MAC & CHEESE

Cavatappi pasta, Wisconsin cheese, Smoked 
Bratwurst, and chipotles baked together and 

topped with toasted bread crumbs. $19
Add Ghost Pepper Jack cheese for $2 more!
Beer Pairing: Peace Love & Hoppiness Pale Ale

BABY BACK
RIBS BASKET

1/2 rack of our Baby Back Ribs, slow roasted
and glazed with our tangy BBQ sauce.
Served with fries and fresh slaw. $24

Beer Pairing: Black Lab Stout

OLD FASHIONED
FISH & CHIPS

Traditional Las Vegas Craft Lager hand-battered 
Icelandic Cod fried golden brown. Served with 

tartar sauce, lemon wedge, fresh slaw and fries. $21
Beer Pairing: Las Vegas Craft Lager

OL’ VEGAS
COWBOY STEAK*

8 ounce hand cut USDA Choice center cut 
top sirloin steak, cooked to your liking.

Topped with “cowboy” butter. Served with 
fries and today’s vegetables. $24

Beer Pairing: Red Hydrant English Brown Ale

BALSAMIC
BBQ CHICKEN

Grilled marinated chicken quarters glazed 
with our balsamic BBQ sauce. Served with 

jasmine rice and today’s vegetables. $18
Beer Pairing: Dog Daze Hazy IPA

Enjoy the taste of breakfast, anytime during the day or night!
Join us for our full breakfast menu! Weekdays 7am - 12pm.  Weekends 7am - 1pm.

FARMHAND BREAKFAST*
Two eggs, cooked any style. Served with 

Home Fries or Hash Browns and your 
choice of toast, English muffin or fruit. $10.75

Add bacon or sausage for $3.50.
 Add burger patty or bratwurst for $5.

BIG DOG’S LOCO MOCO*

BREAKFAST BRATZEL*
Pretzel roll with a grilled butterflied 
Smoked Bratwurst, scrambled eggs 

and your choice of cheese. Served with 
Home fries or Hash Browns. $16.25

STEAK & EGGS*
8 ounce USDA choice top sirloin steak grilled to 

perfection, with three eggs any style. Served
with Home Fries or Hash Browns and your 

choice of toast, English muffin or fruit. $24

041425

@bigdogsbrewing

Please visit us online at www.bigdogsbrews.com  
and leave a comment or share your experiences.

EVERY FRIDAY AND SATURDAY NIGHT
Cornmeal-breaded, pecan-crusted, or garlic
herb-broiled with fries & fresh slaw. $28
Beer Pairing: Tailwagger Hefeweizen

.COM


