
SANDWICHES 

Crab Cake Slider $8 
Maryland lump crab cake breaded and deep fried 

served on a brioche bun with lemon caper aioli 
3 sliders $21 

 
Buffalo Chicken Wings  $16 

Crispy wings tossed in a classic wing sauce served with  
celery sticks, carrots, and ranch dipping sauce 

 
Artichoke Dip  $16 

 Spinach and artichoke dip served in a house made  
bread bowl with celery and carrot sticks 

          
Bavarian Pretzel  $12 

Dark ale mustard, Hofbräu beer cheese sauce,  
apple butter 

 

Truffle Tots  $12 
Tater tots tossed in truffle oil, red chili flakes,  

fresh herbs, and parmesan cheese 
 
 

      Chicken Nachos  $17 
Diced chicken breast, cheddar-jack cheese, jalapenos,  

black beans, guacamole, sour cream, and  
pico de gallo 

 
Mushroom Quesadilla  $16 

A variety of seasonal mushrooms, zucchini, yellow squash, 
roasted tomatoes, mix of cheddar jack and mozzarella 

cheese in a tomato tortilla served with  
sour cream and pico de gallo    

 

       Add chicken $6 

Bully Beginnings  

Summer 06/15/2017 

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or under-

cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Indicates Gluten Free options. Please inform your server of any allergies. 

All sandwiches and 
burgers are served 
with your choice of  

French Fries 

Coleslaw 

Baked Beans  

Mashed Potatoes  

Broccoli 

SUBSTITUTIONS 

$3 

Truffle Tots 

Baby Spinach Salad 

Caesar Salad 

Chicken Tortilla Soup 

Tomato Cheddar 
Soup 

Chicken Noodle Soup 

Fruit 

Famous Burgers  

Choose your patty: Redbird Chicken $17, Angus $18, Buffalo $19, Elk $19 Then choose your burger! 

ALL burgers served with lettuce, tomato, onion & pickle on the side. 

*Definitive Burger  
 Candied bacon,  

blue cheese butter, and crispy onions 
 

*Meadow Mountain 
Our famous classic bacon cheeseburger,  

done the old fashioned way with  
American cheese 

 

*Bully Bourbon Burger   
 Smoked cheddar cheese, apple wood smoked 

bacon, sautéed onions, and  
homemade Jim Beam demi glace 

 

*Redcliff 
American cheese, crispy onion, BBQ 

 

*Hollywood 
Swiss cheese, sautéed mushroom, 

sautéed onion, A1 sauce 
 

*Game Creek 
Lingonberries, Brie cheese 

 

 *Durango 
Pepperjack cheese, sautéed bell pepper, 

sautéed onion, avocado, Cajun aioli 
 

Pulled Pork  $17 
Slow cooked BBQ pork, brioche bun,  

served with coleslaw, and baked beans  
 

 Bully Fish Tacos  $18 
 Apple cider cilantro slaw,  

spicy strawberry aioli, pico de gallo,  
cheddar jack cheese 

 

Avanti $18 
Grilled portobello, mozzarella, tomato,  

pesto, and balsamic glaze 
 

Caprese BLT $16 
Applewood smoked bacon, lettuce, tomato, 

mozzarella, balsamic mayonnaise,  
 toasted sourdough bread 

add avocado $1.50 



Sizzling Fajitas    

Southwestern fajitas served with cheese, sour cream,           
pico de gallo, guacamole and flour tortillas 

$20 Chicken     $23 7x Steak   
 

Amber Ale Battered Fish and Chips  $19 

Beer battered cod, French fries served  
with tartar sauce and coleslaw 

 

Chicken Pot Pie  $19 

All natural chicken, diced and poached with  
mixed vegetables in a creamy velouté sauce 

 

 

*Pesto Salmon Liguré $24 

Sautéed Scottish salmon served over tagliatelle pasta, 
roasted red tomatoes, pine nuts and pesto 

Kansas City Ribs 

House smoked pork ribs, homemade BBQ sauce,  
French fries, baked beans, and coleslaw 

$23 Half Rack    $28 Full Rack  

 
 
 
 

 
 

 

Bully Specialties 

Summer 06/15/2017 

Soup 
Cup $6  Bowl $8 

Tomato Cheddar 
The Bully Ranch’s famous recipe 

topped with smoked cheddar cheese 
and scallions 

Chicken Tortilla Soup 
Topped with sour cream,  
cheddar cheese, scallions,  

and tortilla chips 

Chicken Noodle 
Homemade traditional  
chicken noodle  soup 

Indicates Gluten Free option. Please inform your server of any allergies. 

Salad Additions 

$12 *Sautéed Salmon  $12 *Grilled Sirloin Steak  $6 Grilled Chicken Breast 

*These items may be served raw or undercooked based on your specification, or contain raw or undercooked ingredients. Consuming raw or under-

cooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. 

Leaf  
       Cobb Salad  $17 

Romaine, bacon, tomato, blue cheese, avocado,  
egg,  blue cheese dressing   

 
Caprese Salad  $17 

Heirloom tomatoes, mozzarella, mixed greens, 
basil, pine nuts, white balsamic vinaigrette                                                              

 
           Asian Salad $13 

Daikon radish, water chestnuts, heirloom spinach, 
shitakes, wasabi peas, orange segments, Asian dressing 

Add hoisin-marinated chicken $18  

 

Baby Spinach Salad $15 
Spinach, purple kale, strawberries, blueberries,  

toasted almonds, goat cheese, blueberry vinaigrette 

 
Wedge Salad $12 

Iceberg lettuce, tomato, onion, blue cheese crumbles, 
blue cheese dressing 

 
Classic Caesar Salad  Large $14   Small $9 

Romaine lettuce tossed in a traditional Caesar dressing 
topped with focaccia croutons, parmesan cheese   

and white anchovies                                                               
 

AVAILABLE AFTER 4PM  

*Scallops Grand Marnier $28 
U-10 Scallops seared with habanero pepper,  
green onion in a Grand Marnier sauce with  

citrus quinoa and snow peas 
 

*12oz New York Strip  $29 
*14oz Rib eye  $35 

On a bed of seasonal vegetables and  

red wine demi glace 




