


BUFFALO KETTLE $8.99

NACHOS

Kettle potato chips baked with white cheddar
and pepper jack cheese, scallions, tomatoes
and buffalo brisket, topped with sour cream.

BEER BATTERED HALF $5.99

ONION RINGS FULL $8.99
Homemade, served with chipotle ranch.

GRILLED CHICKEN $8.99

OUESADILLA

Flour tortilla filled with BBQ spiced chicken,
tomato, scallions, Tillamook cheddar and
pepper jack cheese, served with house
salsa and sour cream.

All natural wings, tos
served with

Garlic Parmesan ~ Very Ber

SPLIT FINGER $14.99

APPETIZER TRAY
Chicken Tenders, Half Chicken Quesadilla, Beer

Battered Onion Rings and Fried Spicy Pickle Spears.

GRAND SLAM NACHOS $38.99
A mound of tortilla chips with our blend of cheeses,
red chili chicken, jalapefios, black beans, tomato,
sour cream and salsa.

CHICKEN TENDERS $7.99

Fresh chicken tenders lightly breaded, then
fried, served with honey mustard dressing,
bold BBQ sauce or ranch dressing.

WINGS *

eight special sauces,
elery sticks.

Ohh My Oggie! (Ghostly Hot)

1 BBQ ~ Dakota Jerk ~ Thai Peanut

Get 'em HOT, if you dare

6 Piece ~$5 « 12 Piece ~ $10 « 20 Piece ~ $17.50

FRIED SPICY

PICKLE SPEARS

Breaded pickle spears, deep fried
and served with ranch dressing.

ASIAGO SPINACH &

ARTICHOKE DIP
Served with bread and tortilla chips.

BANGKOK SHRIMP $9.99
Breaded shrimp tossed in a ginger sweet
chili aioli, Asian coleslaw and chopsticks.

ANGUS BULL BITES $10.99
Angus sirloin tips with bold BBQ dipping sauce.

IMOUND OF CHIPS $5.99
Queso cheese sauce and salsa.

Cool off the Hot Wing burn with a South Dakota Martini!

A large draft beer with a splash of tomato juice and green olives.

BUFFALO SLIDERS |
Pulled buffalo brisket, provolone |
cheese, haystack onions and |
bold BBQ sauce. I

$9.59 |

ANGUS SLIDERS
Cheddar cheese, pickle
and caramelized onions.

| WALLEYE SLIDERS
| Lightly breaded Canadian

| walleye, lettuce, tomato and
I lemon-dill tartar sauce.

I $8.99




Choose from Certified Angus Beef® Burger or Chicken Breast served on an Oggie’s pub bun.
Served with choice of French Fries, Cottage Cheese, Kettle Chips, Fresh Fruit or Onion Rings.

OGGIE’S: Lettuce, tomato and red onion. $7.99
CHEESE HEAD: American, Cheddar, Pepper Jack, Mozzarella, Provolone or Swiss. $8.59
Add Bacon .50  Add Mushrooms .50  Both 1.00

TEE OFF: Bacon, fried egg and American cheese. $9.59
BRONCO: Cheddar cheese, grilled onions, bacon and bold BBQ sauce. $9.59
PHILLY: Peppers, onions, mushrooms and American cheese. $9.59
RANCH: Bacon, haystack onions, American cheese and ranch dressing. $9.59
BLACK & BLEU: Cajun spiced, caramelized onions and bleu cheese. $9.59

DAKOTA BUFFALO BURGER
Hand-pattied, local buffalo burger, horseradish chive jack
cheese, caramelized onions, lettuce and tomato. $11.99

Home Run Chili, Chicken Tortilla Soup or House Salad, add $2.

CHICKEN FRIED STEAK STEAK TIP BURRITO
Hand-breaded, deep-fried Certified Angus Beef® Flour tortilla filled with fajita-spiced steak tips,
cutlet topped with black pepper country gravy, sautéed peppers and onions, cheddar cheese,
served with garlic mashed potatoes green chili sauce, diced jalapefios, Spanish rice,
and vegetable. $10.99 salsa and sour cream. $13.99

BOULDER CANYON WALLEYE WHISKEY SIRLOIN

Charbroiled walleye with lemon caper beurre 90z whiskey-marinated Certified Angus Beef®
blanc, served with skillet fingerling potatoes top sirloin with caramelized onions, served with
and dill carrots. $15.99 loaded mashed potatoes and vegetable. ~ $16.99

CHICKEN MARSALA BUFFALO MEATLOAF
Seared chicken with Marsala wine reduction, Served with asiago mashed potatoes, buttered
vegetables and angel hair pasta. $10.99 carrots and tomato-mushroom demi. $14.99

RIBEYE GRILLED SALMON

90z seasoned and grilled Certified Angus Beef® Charbroiled fresh salmon fillet, served with

ribeye steak, served with asiago mashed potatoes skillet fingerling potatoes, dill carrots and

and vegetable. $18.99 garlic white wine cream sauce. $14.99

Przza
Oggie’s 12" Thin Crust ~ Hand Tossed, add $2.

DOUBLE PLAY PEPPERONI $8.99
Tomato sauce, pepperoni and mozzarella. Spicy Sausage: $8.99 = All Veggie: $8.99

ITALIAN STALLION $10.99
Tomato sauce, pepperoni, ltalian sausage, mushrooms, red onions, green bell peppers and fresh tomato.

HEAVY WEIGHT $10.99
Tomato sauce, spicy Italian sausage, pepperoni, Canadian bacon, bacon and mozzarella.

NEW YORKER $10.99
Buffalo chicken, peppers, onions, mushrooms, ranch sauce, mozzarella and bleu cheese.

MAJOR LEAGUE $10.99
Creamy spinach, artichoke, bacon, chicken, tomato, asiago and mozzarella.

) —
e,

y A ' Il BN B B = = .
) o




Oggie

DRAFT BEER 160z 220z

Miller Lite

Coors Light

Bud Light

Budweiser

Boulevard Wheat
Oggie’s Amber Lager
Crow Peak Seasonal
Pabst Blue Ribbon
Stella Artois
Guinness

Fat Tire

Seasonal (ask your server)

~
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BOTTLED BEER

Domestic

Budweiser, Bud Light, Bud Light Lime,

Bud Select 55, Coors, Coors Light, MGD,
Michelob Golden Draft Light, Michelob Ultra,
Miller Lite, Rolling Rock

o
o

Imports & Handcrafted 4.5
Blue Moon, Corona, Dos Equis Special, Grain Belt,
Grain Belt Nordeast, Heineken, Killian's, Leinenkugel's
Original, Michelob Amber Bock, Modelo Especial,
New Belgium Sunshine Wheat, New Belgium 1554,
Sam Adams Boston Lager, Shiner Bock

N/A
O’Doul’s, O'Doul’'s Amber

I Ask about Our Seasonal Bottles & Draft Beers

] Alternative
Bacardi Silver Strawberry 3.5
Mike’s Hard Lemonade 4.25
(Regular ~ Cranberry ~ Black Cherry)

I Smirnoff Ice 4

SIGNATURE COCKTAILS

Red Card 6
Bacardi Torched Cherry rum, lemonade and grenadine.

The Green Monster 6
Bacardi, Midori, pineapple juice and Sprite.

5 For Fighting
I Absolut Citron, gin, rum, Blue Curacao, triple sec,
sweet & sour and Sprite.

Ist & Goal
Vodka, Apple Pucker, raspberry schnapps,
I sweet & sour and Sprite.

OGGIE’S FA

$1 OFF DRAFTS

9 INCH Tk
(Pepperoni ~ Sausage ~ It

SUN-THUR, 3 to 6

WHITES

Sauvignon Blanc

Honig, Napa Valley

Interesting Whites

Deadwood Grille White Zinfandel

Red Tree Moscato, California

3 Blind Moose Pinot Grigio, Central Coast
Sun Garden Gewurztraminer, Germany
Riesling

Chateau Ste Michelle, Washington
Chardonnay

Deadwood Grille Chardonnay

4 Bears, Central Coast

Chateau Ste Michelle “Indian Wells,” WA

REDS

Shiraz

Layer Cake, Australia
Zinfandel

Fetzer V Oaks, North Coast
Merlot

Deadwood Grille Merlot

Jade Mountain, Napa Valley
Velvet Devil, Washington
Chateau Ste Michelle “Indian Wells,” WA
Pinot Noir

Silver Ridge, Napa Valley

4 Bears, Central Coast
Cartlidge & Browne, California
Cabernet Sauvignon
Deadwood Grille Cabernet
Columbia Crest, Washington
Angeline, Alexander Valley

4 Bears, Napa Valley
Interesting Reds

Sterling Meritage, Napa Valley
Gascon Malbec, Argentina
931 Varozza, Napa Valley
Sean Minor Red Blend, Napa Valley
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SCOTCH » WHISKEY

Ardbeg ¢ Balvenie 12yr ¢ Chivas Regal

Dewar’s 12yr ¢ Glenfiddich ¢ Glenlivet 12yr
Glenmorangie 10yr ¢ Johnny Walker Black, Blue, Red

» J&B ¢ Lagavulin 16yr ¢ Macallan 12 yr ¢ Oban 14yr

Singleton 12yr ¢ Talisker 10yr

APPY HOUR

RE COCKTAILS




HOME RUN CHILI $3.99

Served with fresh chopped jalapefios, onions
and cheddar cheese. Super Bowl $7.99

CHICKEN TORTILLA SOUP $3.99
Homemade with black beans, sweet corn,

cilantro, tomatoes and red chili chicken, topped

with tortilla strips and pepper jack cheese.

Super Bowl $7.99
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APPLE SPINACH SALAD $9.99
Fresh spinach tossed in honey balsamic vinaigrette,
topped with grilled chicken, roasted apples, smoked
bacon, dried cherries, gorgonzola and spicy pecans.

SANTA FE CHICKEN SALAD $5.99
Mixed greens tossed with tomato, cucumber,

sweet corn black bean salsa, pepper jack cheese

and cilantro-lime vinaigrette, topped with grilled

chicken, haystack onions and bistro sauce.

Santa Fe Steak Salad $10.99

CHICKEN TENDER SALAD $399
Mixed greens topped with fried chicken tenders,
cucumber, hardboiled egg, tomatoes, red onions,
julienne carrots and croutons, served with ranch
dressing on the side.

SALNMON SALAD $11.99
Spinach, watercress, roasted beets, feta cheese,
pomegranate seeds, croutons, carrots, lemon zest,
grilled salmon fillet and pomegranate vinaigrette.

We Proudly Brew
STARBUCKS COFFEE

Coffee of the Day 25
Caffé Latte 3.75
White Chocolate Mocha  4.25
Caffé Mocha 3.75
Cappuccino 35
Caramel Macchiato 4

W ).  Kick Up Your Coffee
with a shot of:
Amaretto # Bailey’s Irish Créme
Grand Marnier ¢ Kahlua

Tazo® Hot Tea 2.25
Variety of Flavors Available
Tazo® Chai Latte 375




Served with choice of French Fries, Cottage Cheese,
Kettle Chips, Fresh Fruit or Onion Rings.

CLUBHOUSE $8.99

Bacon, ham, turkey, lettuce, tomato, Swiss
and American cheese on toasted wheat bread.

BRAISED BUFFALO BBO $10.99
Slow-roasted BBQ buffalo brisket, provolone cheese
and haystack onions on an Oggie’s pub bun.

REUBEN STACK $9.59
Grilled marble rye stuffed with corned beef,

pastrami, Swiss, pepper jack, sauerkraut

and 1000 island dressing.

SOUTH DAKOTA DIP $9.59
Black Angus sliced sirloin on grilled sourdough

bread with Swiss, American cheese and au jus.
Loaded South Dakota Dip $10.59
with sautéed mushrooms and onions.

CRISPY CHICKEN MELT $9.59
Hand-breaded chicken strips, bacon, smoked mozzarella
and honey mustard on grilled sourdough bread.

OGGIE’S BIG DOGGIE $8.99
Two Nathan’s® hot dogs wrapped in a flour tortilla
and topped with our Home Run Chili, onions, fresh
jalapefos and Tillamook cheddar cheese.

Oggie’s Lil’ Doggie $5.59

SHalf Sandwich

& Sosps

Served with Home Run Chili or Chicken Tortilla Soup.

Select Your Choice of Half Sandwich:
Turkey & Swiss on Wheatberry Bread
Pastrami & Swiss on Grilled Marble Rye
Grilled Cheese on Sourdough
(American, Swiss & Provolone) $7.99
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SAVE ROOM FOR DESSERT!

DEEP FRIED TWINKIE $4.99
Sweet batter-dipped Twinkie served with

strawberry sauce, chocolate and créeme anglaise.
Add a Scoop of Vanilla Ice Cream $5.99
DOUBLE CHOCOLATE $5.49
BROWNIE SUNDAE

Two warm brownies, vanilla ice cream

with hot fudge and whipped cream.
CARAMEL APPLE

BREAD PUDDING
Caramel sauce and whipped cream.




