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APPETIZERS Chopped Steak* SANDWICHES
Onion Straws Q A 12 oz chopped steak smothered with sautéed hi All sandwiches are served on a Kaiser roll with lettuce, sliced

A mound of seasoned and fried onion straws served with
atangy dipping sause. $5.95

Skillet Mushrooms©

A cast iron skillet of sizzling garlic sautéed mushrooms. $5.95
‘Worked-Over Wedges

A heaping platter of seasoned potato wedges smothered with
chili, cheddar cheese and crumbled bacon.

Served with sour cream. $6.95

Baja Quesadilla

A flour tortilla filled with fajita seasoned chicken and melted
cheddar jack. Topped with our southwestern sour cream. $8.95
Sante Fe Eggrolls

A spicy mixture of cheese, chicken, and black bean and corn
wrapped in flour tortillas and fried to a golden brown. $7.95

SOUPS & SALADS
All salads served with fresh bread and your choice of dressing:
« Parmesan Peppercorn * French ¢ Ranch ¢ Italian
* Honey Mustard * Bleu Cheese

Prairie Chili
‘A made from scratch family recipe, topped with diced red
onions and shredded cheddar cheese. Cup $3.50/ Bowl $4.95
Cajun Sirloin Caesar Salad*
Strips of Cajun seasoned sirloin steak served on fresh cut crisp
romaine tossed with fresh parmesan cheese, seasoned croutons
and zesty Caesar dressing. $11.95
Loaded Baked Potato Soup
A creamy potato soup loaded with cheese, bacon and topped
with sour cream. Cup $3.50/ Bowl $4.95
Grilled Chicken Salad
Tender strips of fire-grilled chicken breast served on a heaping
bed of fresh cut crisp romaine topped with sliced red onions, grape
tomatoes, cheddar cheese, croutons and crumbled bacon. $8.95

Cow tipping is forbidden, but tipping your server is encouraged

STEAKS
Using only fresh USDA Choice Midwest beef, each steak is
hand cut then flame grilled to your specifications and sprinkled
with our unique seasoning blend. Each is topped with its own
onion halo served with fresh baked bread and your choice of
two side dishes.
Steak Cooking Temperatures
Rare: cool red center, Medium Rare: warm red
center, Medium: hot pink center, Medium Well:
slightly pink center, Well Done: no pink
Smother any steak with sauteed mushrooms, sauteed onions
and jack cheese. $1.99
Ribeye* S
10 0z. $16.95/ 14 0z. $19.95
Flat Iron*
8o0z. $15.95
New York Strip*
12 0z. $18.95
Drunkin Sirloin*©
Garlic, pepper and brown suger accent this bourbon
marinated 8 oz. Sirloin. $13.95
Sirloin*
Petite Cut 6 0z. $11.95 / Farmer Cut 10 oz. $14.95 /
Hardy Cut 14 oz. $17.95
Sirloin Tips*
USDA choice sirloin tips tossed with a black peppercorn and
mushroom wine sauce and served on a bed of seasoned rice. $11.95

and onions. $9.95
Add a side of ribs to any entrée for $6.95
Load your baked potato or wedges with bacon and cheddar or
chili and cheddar for $1.25

Add a shrimp skewer or fried shrimp to any entrée for $6.95

RIBS & CHOPS
Each plate served with fresh baked bread and your choice
of two side dishes.
St. Louis Ribs
Our fall-off-the-bone St. Louis ribs rubbed with our unique
seasoning blend and slow cooked for tenderness then grilled to
perfection! Brushed with Holy Cow! BBQ sauce.
Half Rack $12.95 / Full Rack $18.95
Grilled Pork Chops
Fresh boneless chops flame grilled to your specification.
Choose from BBQ, Cajun or topped with our signature
seasoning blend. Single $9.95 / Double $13.95

CHICKEN
Each plate served with fresh baked bread and your choice

of two side dishes.

Fire-grilled Chicken Breast

A half pound marinated chicken breast fire-grilled to

perfection. $10.95

Smothered Chicken Breast©

A fire-grilled chicken breast smothered with sautéed

mushrooms and onions and topped with

melted jack cheese. $12.95

BBQ Chicken Breast

A marinated Chicken Breast Grilled with Holy Cow!

BBQ sauce. $11.95

Chicken Tenders

All white meat chicken breast tenders are battered and fried to

perfection. Served with honey mustard or BBQ Sauce $9.95

SEASIDE FAVORITES
Each plate served with fresh baked bread and your choice
of two side dishes.
Grilled Salmon
A fillet of fresh Atlantic salmon grilled moist and tender
enhanced with zesty lemon pepper. $13.95
Grilled Shrimp
Two giant shrimp skewers grilled and topped with zesty lemon
pepper. Served on a bed of seasoned rice. $13.95
Fried Shrimp
A half pound of Red Hook ale battered shrimp, fried to a
golden brown. $13.95

S Holy Cow! Signature menu items.

Menu And Prices Subject To Change

tomato and onions. Includes steak fries and a pickle spear.
Add a cup of soup, House or Caesar salad. $1.99

Classic Hamburger*
A half pound of fresh ground choice beef charbroiled to your
specifications. $7.95
Just a Cheeseburger™
Start with a half pound classic hamburger covered with your
choice of melted cheddar, jack and American cheeses. $8.50
Holy Cow Burger*
Our classic hamburger covered with melted cheddar,
smothered with prairie chili and capped off with an onion halo.
$8.95
BBQ Bacon Cheesebul'ger*0
Start with a half pound beef burger smothered Holy Cow! BBQ
sauce with melted cheddar, two slices of premium
smoked bacon. $8.95
The Chicken Griller
A marinated chicken breast flame grilled to perfection. $7.95
Monterey Chicken Griller
A fire-grilled BBQ chicken breast loaded with melted
Monterey jack cheese and honey mustard. $8.50
Smothered Chicken Griller
A fire-grilled BBQ chicken breast loaded with melted
cheddar cheese, sautéed mushrooms and onions. $8.95
Giant Tenderloin©
A Brown County Tradition. Our too-big-for-the-bun
tenderloins are served either grilled or batter-dipped. $8.95

LIL’ DUDES MEALS
For guests 12 years and younger
Served with a kid-sized soft drink, milk or juice and a choice
of one of our $1.95 sides.

Sirloin Pieces $7.95
Cheeseburgers Y s405
Grilled Chicken B $6.95
Chicken Halos $3.95
Rib Basket $6.95
Grilled Cheese $3.95
Macaroni and Cheese. $3.95

g | $795

Fried Shrimp e

DESSERTSQ>

Cheese Cake Chimichanga

‘We whip together our fresh cheese cake and stuff it into a fresh
tortilla shell and fried to golden brown. It is then sprinkled with
cinnamon sugar and topped with raspberry sauce. $5.95
Skillet Cobbler

This made from scratch apple crisp cobbler, topped with
vanilla ice cream and caramel sauce, is a perfect finish to any
meal. Allow some extra time since this dessert is

made fresh to order. $5.95

Chocolate Rodeo

Fresh cooked brownies served with cookies and cream

ice cream and topped with milk chocolate and

white chocolate sauces. $5.95

Ultimate Sundae

Three scoops of cookies and cream ice cream smothered with
chocolate, raspberry and caramel sauces. Topped with chopped




