
Beginners Salads
Bavarian Pretzel $9
A giant Bavarian pretzel lightly salted, served with beer cheese dipping 
sauce.

Sliced Filet Mignon $20
Filet Mignon thinly sliced, paired with a sauce of your choice.

Sauce Choices: Red Wine | Bleu Cheese Butter | Mushroom and Garlic

Wings $12
Fresh chicken wings tossed in one of our signature dry rubs.

Dry Rubs: House | Parmesan Garlic | Mango Habanero | Caribbean Jerk

Loaded Jumbo Tots $12
Jumbo loaded tater tots topped with shredded cheddar cheese, bacon, 
chives, and a drizzle of ranch.

Crab Cakes $13
Hand crafted blue crab claw meat, served with cilantro lime aioli.

Garlic & Red Pepper Hummus Platter $10
Roasted garlic and red pepper hummus, served with grilled pita and 
fresh-cut vegetables.

Bacon Wrapped Salmon $12
Sliced fresh Atlantic salmon wrapped in bacon, served with a bourbon 
maple glaze .

Brussels Sprouts $10
Crispy sprouts served with a bourbon maple glaze.

Pot Stickers $13
Pork, ginger, garlic, cabbage, and green onions served with a soy ginger 
sauce.

Salsa & Guacamole $9
Mild salsa paired with our fresh guacamole, served with corn 
tortilla chips.

Fried Zucchini $9
Breaded and fried zucchini, garlic parmesan seasoning, served with 
horsey sauce.

Soups
Soup of the Day $6
Pub Chili $6
Ask your server for today’s homemade choices.

Add: Tofu $4 | Chicken $5 | Salmon $7 | Steak $8 | Shrimp $6

Taco Salad $9
Mixed greens, black beans, onions, cheddar cheese and corn salsa. Topped 
with sour cream, guacamole, and tortilla strips. 

Avocado Quinoa Salad $9
Mixed greens, quinoa, goat cheese, walnuts, tomatoes, bell peppers and 
avocados. Served with Lemon Honey Vinaigrette.

Caesar Salad $9
Romaine lettuce tossed with parmesan cheese and croutons. Grilled by 
request.

Wedge Salad $9
Fresh and crisp wedged iceberg lettuce smothered in tomato, red onion, 
bacon with bleu cheese crumbled dressing.

Autumn Harvest Salad $9
Mixed greens, garbanzo beans, dried cranberries, walnuts, butternut 
squash and goat cheese, served with maple vinaigrette dressing.

House Salad $9
Mixed greens topped with tomato, shaved carrots, red onions, cucumber, 
cheddar cheese, and croutons. Choice of dressing.

Dressings:
Ranch | Chipotle Ranch | Lemon Honey Vinaigrette
Bleu Cheese | Caesar | Balsamic Vinaigrette | Honey Mustard
Avocado Ranch | Maple Vinaigrette 

Bowls
Add: Tofu $4 | Chicken $5 | Salmon $7 | Steak $8 | Shrimp $6

Fajita Bowl $9
Cilantro lime rice, black beans, corn salsa, shredded cheddar cheese, fresh 
grilled onion and peppers. Topped with fresh guacamole, sour cream, and 
tortilla strips.

Greek Bowl $9
Quinoa with roasted tomatoes and garlic, topped with our hummus and 
tzatziki, garnished with pita, cucumber, kalamata olives, feta and lemon.

Zucchini Noodle Thai Bowl $9
Zucchini noodles with bell peppers, mushrooms, and sautéed onions, in a 
Thai peanut sauce.
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Trailside Classics
Brisket Sandwich $13
Sliced brisket topped with swiss cheese, onion straws and barbecue sauce.

Tacos $13
Three tacos with your choice of tofu, chicken, steak, or shrimp topped with 
corn salsa, shredded cabbage, Cotija cheese and chipotle dressing. Served 
with cilantro lime rice and black beans.

Grilled Chicken Sandwich $12
Marinated grilled chicken with your choice of toppings (listed below).

Classic Steak Burger $13
Half-pound of ground sirloin, strip, and rib eye. Topped with your choice 
of the items listed below.

Sandwiches and Burgers are served with French Fries.

Chicken Avocado Ranch Wrap $12
Grilled chicken with spring mix, cheddar cheese, tomato and avocado 
ranch wrapped in a tomato-basil tortilla.

Vegetable Wrap $12
Spinach, hummus, feta cheese with roasted zucchini, squash, peppers and 
onions. Wrapped in a tomato-basil tortilla.

The Impossible Burger $12
A plant-based burger that tastes like the real thing! Topped with your 
choice of the items listed below.

Veggie Burger $12
Roasted garlic, brown lentils, carrots, bell peppers, and quinoa. Topped 
with your choice of the items listed below.

Build Your Own

Topping Choices
Choice of Cheese: American, Swiss, Bleu Cheese, Provolone, Pepper Jack, Cheddar; 

Additional Toppings: Mayonnaise, Chipotle Mayonnaise, Onion Aioli, Ale Mustard, Hummus, Lettuce, Tomato, Onion, Pickle, Avocado, Sautéed  
Mushrooms, Sautéed Onions & Peppers;  Bun Options: Gluten-Free or Vegan Pretzel Bun available upon request.

Kids’ Meals $5.00
Served with fries or fruit cup and a drink.

Macaroni and Cheese
Impossible Burger

Grilled Cheese
Hot Dog

Chicken Fingers

Desserts
Holey Cow $6
Warm glazed donut with vanilla ice cream topped with your choice of 
Strawberry Glaze, Caramel, or Chocolate.

Seasonal Dessert $6
Please ask your server for details.

Plates
Southwest Chicken $15
Two 6 oz. chicken breasts, lemon and pepper brined, grilled, topped with a 
red honey drizzle. Served with two sides of your choice.

Kingston Salmon $16
Mango Habanero rubbed grilled salmon, topped with pineapple salsa and 
sweet chili slaw. Served with two sides of your choice.

Fish & Chips $14
Two beer-battered cod filets served with fries and Cole Slaw and house-
made tartar sauce.

Italian Pot Roast $18
Slow-roasted beef chuck in a red pepper marinara sauce, over a bed of 
parmesan risotto. Served with Crostini. 

Sides $4.00

Steamed Broccoli

Asparagus

Brussels Sprouts

Shoestring French Fries

Mashed Potatoes

Cole Slaw

Roasted Zucchini & SquashNew
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*Consuming raw or undercooked meat and fish may pose an increased risk of  food-borne illness.* 
513-444-4763 | www.ramseystrailside.com | Follow us on social media            @ramseystrailside
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