
All Day Breakfast

DINNER MENU

Chorizo Bowl 13.00
Two eggs, sautéed onions and peppers, chorizo, pico de gallo, 
cilantro, queso fresco. Served with breakfast potatoes and your 
choice of toast.

Mac’s OmeletTE 13.75
Bacon co�ee jam, spinach, tomato con�t, smoked gouda, and  
tru�e aioli. Served with breakfast potatoes and your choice of 
toast.

Meat Lovers OmeletTE 14.00
Ham, bacon, sausage, and shredded cheese blend. Served with 
breakfast potatoes and your choice of toast.

DINNER MENU

Breakfast Flatbread 12.50
Scrambled eggs, shredded cheese blend, bacon bits, pico de gallo, 
queso fresco, and chipotle ranch, garnished with cilantro.

FRIES

SWEET POTATO FRIES 

GARLIC MASHED
POTATOES

House Salad

ASPARAGUS

Sliced avocado

Coleslaw

BROCCOLINI

5.50

5.00

3.50

3.50

5.00

4.00

5.00

5.00

SIDESSIDES

SOFT DRINKS

fresh o.j.

ice tea

3.00

4.00

3.00

LEMONADE

STRAWBERRY
LEMONADE

RASPBERRY
LEMONADE

3.00

3.50

3.50

DRINKSDRINKS
Coke Products • FREE Re�lls

MEDIUM ROAST

LATTE

CAPPUCCINO

MIEL

MOCHA

3.00

5.00

5.00

6.00

6.00

SHOT IN THE DARK

AMERICANO

ESPRESSO

COLD BREW

HOT TEA

5.00

3.50

3.50

5.00

3.00

VANILLA

REESe’s pieces

butterfinger

oreo

CHOCOLATE

STRAWBERRY

RASPBERRY

6.50

COFFEE/ESPRESSOCOFFEE/ESPRESSO

SHAKESSHAKES

- ADD A FLAVOR SHOT   .99 (chocolate, caramel, vanilla, sugar free Vanilla)

- EXTRA SHOT ESPRESSO   1.49

- SUB ALMOND MILK / OATMILK   1.49

MARGHERITA FLATBREAD 13.00
Tomato, caramelized onion, garlic, fresh mozzarella, olive oil, 
balsamic reduction and basil chi�onade.

BREAKFAST POUTINE 12.00
Scrambled eggs, breakfast potatoes, bacon bits, cheese curds, gravy 
and sour cream.   

Beef Stroganoff 16.00

MAC’S KITCHEN

(V) Denotes Vegan Option

Th is  symbol  denotes  foods  tha t  may be prepared raw or  undercooked.  Consuming raw or  undercooked meats ,  poul t r y,  seafood,  she l lfish ,  or  eggs  may increase 
your  r i sk  o f  foodborne i l lness .  Indiv iduals  wi th  cer ta in  heal th  condi t ions  may be a t  h igher  r i sk  i f  these  foods  are  consumed raw or  undercooked.

Denotes Gluten Friendly Options Available

Rick Olson  HEAD CHEF Ma� Beaudet  SOUS CHEF

MAC & CHEESE 14.00

Cavatappi noodles smothered in a 5 blend cheese sauce. 
Topped with a garlic butter gratin and diced onions.

Add Bacon $3   Add Chicken $4

Fish & Chips 16.00
Beer battered cod �llets over french fries. Served with 
coleslaw and tartar sauce.

Beef tips, sautéed onions, garlic au jus cream sauce over egg 
noodles, topped with sour cream and green onions.

Sirloin 21.00
(8oz average) Sirloin topped with garlic herbed butter, served 
with garlic mashed potatoes and grilled asparagus.

MEATLOAF 16.00
House charred meatloaf, garlic mashed potatoes and roasted 
glazed carrots. Topped with beef gravy.

LEMON CHICKEN 16.00
Grilled chicken breast topped with lemon and garlic butter 
sauce. Served with mashed potatoes and broccolini.

Entrees



DINNER MENUDINNER MENU

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

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

• Rosemary & Honey Buffalo     • BBQ Sauce 
• Jamaican Jerk     • Cajun Dry Rub

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

Buffalo 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.

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.

APPETIZERSAPPETIZERS

PiesPies
Chocolate Peanut Butter Pie 6.00
Peanut butter cream and chocolate ganache 
topped with whipped cream on a graham 
cracker crust.

BLACK BOTTOM BANANA 
CREAM PIE 6.00
Banana cream and chocolate ganache topped 
with whipped cream on a traditional �aky 
pie crust.

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.

The Mac Daddy
TOMATO BASIL   Cup 4.00   Bowl 7.00

MAC’S CHOWDER   Cup 4.00   Bowl 7.00

SOUP

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.

(V) Mediterranean Bowl 14.00
Fried chickpeas, jalapeño hummus, kalamata olives, tomatoes, 
and pickled red onions, served on a bed of quinoa and kale 
with a basil vin drizzle.

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.

Salads
Add grilled chicken breast $4.00

CAULIFLOWER BURGER 13.00
House made parmesan cauli�ower patty. Red pepper basil aioli, 
spring greens.

BLTA 13.00
Bacon, lettuce, tomato, avocado and garlic aioli. Served on 
toasted sour dough.

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.

 14.00

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

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.

Nashville Chicken Sandwich 14.50
Crispy chicken breast brushed with zesty nashville oil. 
Served on a brioche bun with a spicy mayo, white bbq and 
pickles.

BURGERS + Sandwiches

RODEO SMASH 15.00
Two smashed patties topped with cheddar cheese, bacon, sweet 
bbq and crispy haystack onions. Served on a brioche bun with a 
seasoned sour cream.

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

The Mac Daddy


