


APPETIZERS

BEER BATTERED ONION RINGS 8.00
Beer battered onion rings served with a side of mac's
sauce.

Truffle Fries 7.00
Served with a side of tru e aioli.

grilled cheese dunkers 11.00
Grilled cheese strips served with our tomato basil soup
for dunking.

MAC'S Wings 14.00
Bone-in wings with your choice of sauce or rub.
Served with bleu cheese or ranch.

*Rosemary & Honey Buffalo  « BBQ Sauce
eJamaican Jerk ¢  Cajun Dry Rub

Bacon Wrapped Cheese Curds 10.50
Cheese curds wrapped in crispy bacon. Served with blueberry
ketchup or ranch.

Bufialo Chicken Dip 10.50

A blend of cheeses, roasted chicken and homemade bu alo sauce
topped with tomatoes, green onions and queso fresco. Served
with homemade tortilla chips.

+ BURGERS + Sandwiches

Served with fries or coleslaw. Sub cauli ower patty for $3 on burgers.

+ Th Ma Dadda.oo

Two smashed patties, sautéed onions, american cheese, pickles
and mac's sauce.

& RODEO SMASH 15.00

Two smashed patties topped with cheddar cheese, bacon, sweet
bbqg and crispy haystack onions. Served on a brioche bun with a
seasoned sour cream.

FRIED BOLOGNA SANDWICH 14.00

Plancha grilled bologna topped with an over hard egg and
creamy cheese sauce. Served on a brioche bun with pickles,
dijonaise, and mayo.

BLTA 13.00

Bacon, lettuce, tomato, avocado and garlic aioli. Served on
toasted sour dough.

CAULIFLOWER BURGER3.00

House made parmesan cauli ower patty. Red pepper basil aioli,
spring greens.

Nashville Chicken Sandwich 14.50

Crispy chicken breast brushed with zesty nashville oil.
Served on a brioche bun with a spicy mayo, white bbg and
pickles.

CUBAN SANDWICH 15.00

Slow roasted cuban style pork, black forest ham and swiss
cheese. Topped with dijonaise and pickles. Served on a toasted
hoagie bun.

DINNER MENU

+ SOUP

TOMATO BASIL cup4.00 Bowl 7.00
MAC'S CHOWDER cup4.00 Bowl 7.00

+ Salads

Add griled chicken breast $4.00

® Spinach Salad 13.00

Spinach, craisins, bleu cheese crumbles, red onions and
honey pecans. Tossed in raspberry vinaigrette.

Caesar 11.00

Chopped romaine, crumbled hard boiled egg, croutons, and
parmesan, tossed in homemade caesar dressing.

©® Southwest Salad 13.00
Chopped romaine, corn, avocado, black beans, pico de gallo,
and queso fresco, tossed in chipotle ranch dressing and
topped with tortilla strips.

0 (V) Mediterranean Bowl 14.00

Fried chickpeas, jalapefio hummus, kalamata olives, tomatoes,
and pickled red onions, served on a bed of quinoa and kale
with a basil vin drizzle.

Chocolate Peanut Butter Pie 6.00 BLACK BOTTOM BANANA

CREAM PIE 6.00

Peanut butter cream and chocolate ganache
topped with whipped cream on a graham
cracker crust.

pie crust.

Banana cream and chocolate ganache topped
with whipped cream on a traditional aky

APPLE CREAM CHEESE 6.00

A layer of cream cheese topped with apples &
cinnamon and drizzled with caramel sauce on a
traditional aky pie crust.




