
Gourmet burgers

Appetizers

lunch Menu
served  11:30 to 3pm

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
There is a $5 split plate charge. An 18% gratuity will be applied to parties of 5 or more.

oak Creek Hot Wings   17
One dozen seasoned jumbo wings tossed 
with spicy wing sauce served with wasabi 
ranch and blue cheese dressing

tHe vortex platter   17
An impressive charcuterie of assorted 
cheeses, meat and fruits  

WiCked piCkles   8
Six beer battered fried pickle spears  
with ranch dressing 

BreW puB pretzels   8
Three soft pretzels baked in our  
wood-fired oven with ale-infused  
cheese fondue

CHiCken Quesadilla   13
Chicken, poblano chiles, pepper jack  
and cheddar in two flour tortillas with 
salsa, black beans and sour cream 

Cone of seasoned frenCH fries   7
Three dipping sauces: chipotle BBQ,  
mustard aioli and ketchup

Crispy tHiCk-Cut Beer Battered  
onion rings   8
With a mild Southwest ranch dip

soutHWest maC & CHeese   9
Pipette pasta, poblano pepper, pepper 
jack cheese sauce, panko bread crumbs 
baked in our wood-fired oven

Served on shredded cabbage with cilantro 
and a grilled flour tortilla

BourBon BBQ pork skeWer*   9
Rosemary marinated pork loin drizzled 
with bourbon BBQ sauce reduction

sHrimp skeWer*   9
Lemon-pepper marinated shrimp  
drizzled with cocktail and chipotle sauce

CHiCken skeWer*   9
Herb-marinated boneless chicken  
breast drizzled with chipotle sauce

CeleBrated fisH n’ CHips  17
Beer battered North Atlantic Cod  

with tartar sauce. Served with  
coleslaw and french fries

0

tHe sCHnitzel  
sandWiCH   15

Tender breaded pork cutlet fried till 
golden brown, served with grainy  
mustard and mayo and choice of  

coleslaw or french fries

0 

red roCk raCk  
full   29  /  Half   19

Full rack or half rack of tender  
charbroiled baby back ribs glazed with  

housemade BBQ sauce. Served with 
coleslaw and french fries

0 0 0

0 0 0

 

SidesSoups
ale-infused frenCH onion soup
Topped with baguette, grated cheeses and  
finished in our wood-fired oven

Cup  5 / BoWl  8

soup of tHe day * Cup 4 / BoWl  7

ColeslaW   4

Caesar salad   8

frenCH fries   4

spinaCH salad   8

o.C.B. House salad   7

add a soup or salad   3

New

  grilled street skeWers

musHroom Brie Burger*   16
Brie, sautéed mushrooms, onions,  
arugula, spinach and  steak sauce

smokeHouse Burger*   16
Cheddar, our special BBQ sauce  

and crispy fried onions

Baja Burger*  16
Pepper jack, avocado, chipotle sauce,  

cabbage and cilantro

tlaQuepaQue Burger*   15
Lettuce, vine-ripe tomatoes, red onion  

and cheddar

turkey Burger*   15
Seasoned grilled turkey patty, swiss cheese, 

beer jam, lettuce, vine-ripe tomatoes  
and red onion

 ...... top it off ......
PineaPPle  •  avocado   

sauteed musHrooms and onions 
jalapeños  •  Bacon 

2

Burgers may be substituted with turkey patty, grilled chicken breast or veggie patty

W e proudly serv e CHarBroiled one-Half p ound Certified angus Beef ® Burgers

all Burgers served WitH plent y of frenCH fries or ColeslaW



lunch Menu
served  11:30 to 3pm

PineaPPle  •  zucchini  •  red onion  
tomatoes  •  red PePPers  

garlic  •  asParagus  •  mushrooms 
sPinach  •  Brie •  Feta  •  mozzarella

anchovies  •  artichoKe hearts

2

PePPeroni  •  Bratwurst  
canadian Bacon  •  hot italian sausage 

appleWood smoked BaCon

3

Extra toppingS

Sandwiches
BreWmaster’s BomBer   14 
Bratwurst simmered in Gold Lager,   
sauerkraut, and whole grain mustard  
on sourdough

steamBoat roCk Blt   13
Thick-sliced applewood-smoked  
bacon, vine-ripe tomatoes, mixed garden 
greens, basil aioli on wheat berry

BreW puB CluB   15
Ham, grilled chicken breast, cheddar, 
applewood-smoked bacon, lettuce,  
vine-ripe tomatoes and basil aioli on 
wheat berry 

turkey sandWiCH   14
Roasted turkey breast, applewood 
smoked bacon, swiss, lettuce,  
vine-ripe tomatoes, clover sprouts on  
toasted marble rye with beer jam

CHiCken verde sandWiCH   15
Grilled chicken breast, swiss, arugula, 
spinach, roasted red peppers with basil 
aioli on toasted sourdough

grilled aHi tuna*   17
Charbroiled Ahi tuna, grilled onions, 
roasted peppers, pepper jack, basil aioli 
on toasted wheat berry

Harvest CHiCken salad  
sandWiCH   15
With red onions, walnuts, apples,  
golden raisins, basil mayonnaise, on 
wheat berry toast with swiss and  
vine-ripe tomatoes

red roCk reuBen   15
Thinly sliced corned beef or turkey, 
sauerkraut, swiss, Thousand Island 
dressing on toasted marble rye

Wood-fired, 14-inCH Hand-tossed  
gourmet pizzas   24

10-inCH individual   18

Build your oWn  14” pizza 

starting at $18

Build your oWn  10’ ’ pizza 
starting at $14

Baja sHrimp salad   17
Grilled, marinated shrimp over field 
greens with roasted red pepper, black 
beans, cheddar, grape tomatoes and 
chipotle dressing

straWBerry mango salad   14
Arugula and baby spinach with fresh  
strawberries, almonds, fresh mango,  
red onions and prickly pear vinaigrette 

o.C.B. Caesar salad    14
Crisp romaine lettuce with creamy  
Caesar dressing and croutons, topped 
with shaved asiago

farmers market spinaCH salad   16
Baby spinach, sliced hard-boiled eggs,  
red onion and hot bacon dressing 
topped with candied walnuts, feta and 
bacon crumbles

orCHard CHiCken salad   14
Savory diced chicken breast tossed 
with red onions, walnuts, apples, golden 
raisins and sweet whole grain mustard. 
Served on a bed of mixed greens

avocado  2  •  anchovies  1 

grilled CHiCken  4 

grilled sHrimp  6   

grilled salmon  8

Salad 
extraS

all sandWiCHes served WitH plent y of frenCH fries or Cole slaW

onion rings • Fruit • house salad • souP
3 

spinaCH or Caesar salad   

5

horseradish aioli  •  chiPotle BBQ 
chiPotle sauce  •  BourBon BBQ 

Beer Jam  •  Pesto aioli   
soutHWest ranCH

Upgrade Add Sauces $1

SaladS

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food borne illness.
There is a $5 split plate charge. An 18% gratuity will be applied to parties of 5 or more.

pizzaS

Broken arroW BarBeQue  
CHiCken   

Grilled chicken breast, BBQ sauce,  
caramelized onions, roasted garlic, cheddar 
and mozzarella, topped with fresh cilantro 

my favorite   
Mushrooms, fresh spinach, brie and fontina, 
red onions, roasted garlic and toasted pine 

nuts with garlic olive oil

meat lovers  
Canadian bacon, hot Italian sausage, 

bratwurst, pepperoni and marinara, topped 
with mozzarella

veggie Confetti   
Grilled asparagus, roasted red peppers, 

grilled zucchini, mushrooms, fresh  
spinach and arugula, mozzarella and feta 

with marinara 

sounds good
Fresh spinach, marinated artichoke hearts, 

grilled chicken breast, roasted garlic,  
mozzarella and our ale-infused white sauce

dudley do-rigHt   
Canadian bacon, mozzarella, fontina ,  

roasted garlic, fresh basil and marinara 


