CHAMPPS

KITCHEN + BAR

APRERZERS

MILE HIGH NACHOS

Layered with three-cheese blend, white queso,
jalapenos, pico de gallo. Served with sour cream &
salsa. Your choice of chicken or chili. 12.5

Add guacamole 1

SEARED AHI TUNA NACHOS
Seasoned wonton chips topped with soy-glazed seared
ahi tuna, pickled ginger, wasabi aioli drizzle. 11

SPINACH-ARTICHOKE DIP
Creamy asiago cheese, spinach, roasted artichokes.
Served with chips & salsa. 10

GRILLED CHICKEN QUESADILLA

Seasoned grilled chicken, blend of cheeses, pico de
gallo, corn & black bean salsa. Served with guacamole,
salsa, sour cream. 11

DEVILED EGGS
Whipped with mustard & mayonnaise, topped with
paprika, bacon, jalapeno. 7

HAND-BREADED CHICKEN TENDERS
Southern-style with BBQ sauce or honey mustard. 10
Buffalo-style with ranch or bleu cheese dressing. 10

CHIPS & QUESO
Creamy white cheese queso and fresh tortilla chips. 7.5

HOUSE-MADE POTATO SKINS
Fresh potato skins, blend of cheeses, bacon. Side of
seasoned sour cream. 9

WINGS
Served with ranch or bleu cheese dressing. 11.5

Classic Buffalo « Parmesan Garlic + Honey Sriracha
Caribbean Jerk - Hot Honey - Chipotle BBO « Flamin’ Hot

MARGHERITA FLATBREAD
Fresh basil, olive oil, garlic, tomatoes, mozzarella,
parmesan, balsamic vinaigrette. 10

CHICKEN SPINACH FLATBREAD
Grilled chicken, spinach-artichoke sauce, mozzarella,
bacon. 11

BREADED MOZZARELLA
Served with marinara sauce. 8

CLASSIC SAMPLER PLATTER

Breaded mozzarella, wings, potato skins, chicken
tenders. Served with BBQ sauce, marinara,
seasoned sour cream, choice of ranch or bleu
cheese dressing. 18

ENTREES

ADD A SIDE SALAD OR SOUP 3

MAMA’S FRIED CHICKEN

Southern fried chicken breast. Served with pimento
cheese mashed potatoes, sweet jalapefo cornbread &
side of green chile gravy. 14.5

NASHVILLE HOT CHICKEN

Southern fried chicken breast tossed in our special hot
saucet. Served with pimento cheese mashed potatoes
& sweet jalapefio cornbread. 15

HARISSA TURKEY MEATLOAF
Tunisian chili-glazed turkey meatloaf. Served with
garlic mashed potatoes & seasonal vegetables. 14

BEER-BATTERED FISH & CHIPS
Samuel Adams-battered fish fillets. Served with
coleslaw & fries.14.5

ROSEMARY GRILLED CHICKEN
Herb-marinated grilled chicken over sautéed spinach,
diced tomatoes, feta, pecans. 15

SLOW-ROASTED BABY-BACK RIBS
Baby-back pork ribs, slow-roasted then grilled with
BBQ sauce. Served with coleslaw & fries.

Full rack 24 | Half rack 16

8 OZ. TOP SIRLOIN*

USDA Choice chargrilled top sirloin finished with steak
butter. Served with garlic mashed potatoes & seasonal
vegetables. 16

Add a skewer of grilled jumbo shrimp 5

12 OZ. GRILLED NY STRIP*

USDA Choice chargrilled top sirloin finished with steak
butter. Served with garlic mashed potatoes & seasonal
vegetables. 21

Add a skewer of grilled jumbo shrimp 5

16 OZ. BONE-IN RIBEYE"

USDA Choice chargrilled ribeye finished with steak
butter. Served with garlic mashed potatoes & seasonal
vegetables. 24

Add a skewer of grilled jumbo shrimp 5

SEASIDE SHRIMP & PASTA

Shrimp sautéed in white wine tomato sauce

over penne pasta, topped with parmesan. Served with
garlic buttered crostini. 16 | Lunch 9.5

BLACKENED CHICKEN ALFREDO
Blackened grilled chicken, fettuccine sautéed with
asiago alfredo sauce, red peppers, spinach, garlic,
mushrooms, parmesan. Served with garlic buttered
crostini. 14 | Lunch 9.5

CREOLE JAMBALAYA

Chicken, andouille sausage & shrimp sautéed in spicy
creole broth, red peppers, green onions. Served with
jasmine rice. 15

BOURBON SALMON
Fresh salmon with bourbon marinade. Served with
garlic mashed potatoes & seasonal vegetables.16.5

TUSCAN SALMON

Fresh salmon in white wine sauce, sun-dried tomatoes,
mushrooms, spinach, artichokes, capers, over steamed
broccoli. 14.5 Under 650 calories.

BURGERS

Our burgers are served medium-well uniess requested otherwise*.
BURGERS SERVED WITH REGULAR OR WAFFLE FRIES. UPGRADE TO SWEET POTATO FRIES, ONION RINGS, OR SEASONAL VEGETABLES T

CHEESEBURGER®

Choice of American, Swiss, pepper jack, provolone,
monterey jack, or cheddar, with lettuce, tomato, red
onions, pickles. 10.5 Add bacon or guacamole 1

CAROLINA BURGER*
BBQ sauce, cheddar, coleslaw, Tabasco® fried
onion straws. 12.5

BLEU RIBBON BURGER*
Applewood bacon, bleu cheese crumbles, cheddar,
lettuce, tomato, red onions, pickles. 12.5

SIDES 2.5

WAGYU CHEESEBURGER*
Premium, grass-fed Wagyu beef, choice of cheese,
arugula, tomato, red onions, pickles. 12.5

TRUFFLE MUSHROOM WAGYU BURGER*
Premium, grass-fed Wagyu beef, truffle aioli, sautéed
cremini mushrooms, caramelized onions, Swiss,
arugula, roasted tomatoes. 14.5

BOURBON WAGYU BURGER*

Premium, grass-fed Wagyu beef, sweet bourbon
glaze, caramelized onions, cheddar, applewood bacon,
barbecue aioli, arugula, tomato, pickles. 14.5

SOUTH OF THE BORDER BURGER®
Blackened seasoned burger, pepper jack cheese,
queso, fresh jalapenos, tortilla strips, guacamole,
lettuce, tomato. 12.5

TURKEY BURGER
Seasoned ground turkey, provolone, arugula, roasted
red bell pepper, caramelized onions. 12.5

SOUTHWEST BLACK BEAN BURGER
House-made chipotle black bean veggie burger,
leaf lettuce, tomato, avocado, pepper jack
cheese. 10.5
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*This item is cooked to order. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
TContains pork products.



HANDHELDS

UPGRADE YOUR SIDE TO SWEET POTATO FRIES, ON/ON RINGS, OR SEASONAL VEGETABLES 1

SOUTHWESTERN FLATBREAD SANDWICH
Chili-lime grilled chicken, mixed cheeses, corn
salsa, avocado, spicy aioli. Served with fries. 10.5

TURKEY AVOCADO WRAP

Roasted turkey breast, avocado, applewood bacon,
provolone, lettuce, tomatoes, cucumbers, ranch
dressing. Served with kettle chips. 10.5

FRENCH DIP
Thin-sliced London broil on baguette, with
au jus. Served with fries. 13

BUFFALO CHICKEN SANDWICH
Grilled or southern fried. Tossed in buffalo sauce,
lettuce, tomato. Choice of ranch or bleu cheese
dressing. Served with fries. 10.5

SALADS & SOUPS

CHICKEN COBB SALAD

Grilled chicken, garden greens, applewood bacon,
tomatoes, black olives, cheddar, bleu cheese,
hard-boiled egg, avocado. Choice of dressing. 13
Lunch portion 9.5 Substitute Shrimp 2 | Salmon 3

CRANBERRY APPLE SPINACH SALAD
Grilled chicken, spinach, dried cranberries, apples, red
onion, bacon, feta. Tossed in citrus vinaigrette dressing.
12 | Lunch portion 9.5 Substitute Shrimp 2 | Salmon 3

CLUB SANDWICH

Roasted turkey, ham, monterey jack, cheddar, bacon,

lettuce, tomato, mayonnaise, on toasted multigrain
bread. Served with kettle chips. 11.5

CHICKEN SALAD

House-made chicken salad, lettuce, tomato, on toasted

multigrain bread. Served with kettle chips. 9.5
2 Sandwich & Soup or Side Salad. 9.5

LOADED GRILLED CHEESE

Texas toast, American & cheddar cheeses,
bacon, ham, tomato, fried egg over-medium.
Served with kettle chips.10

2 Sandwich & Soup or Side Salad. 9.5

SEARED AHI TACOS

Rare ahi tuna, pepper slaw, spicy aioli, fresh cilantro,
sesame seeds, corn or flour tortillas. Side of
pineapple-jicama salsa. Served with chips & salsa. 13
Under 650 calories excluding side.

FIESTA CHICKEN TACOS

Grilled chicken, tomatillo salsa, cilantro, queso fresco,
red onion, corn or flour tortillas. Served with chips

& salsa. 11 Under 650 calories excluding side.

BARBACOA SKIRT TACOS

Braised, shredded skirt steak, tomatillo salsa, cilantro,
queso fresco, red onion, corn or flour tortillas. Served
with chips & salsa. 13

MEDITERRANEAN QUINOA SALAD
Italian kale & spring mix, topped with quinoa,
tomatoes, cucumbers, Kalamata olives & feta.
Tossed in lemon vinaigrette dressing. 10.5

Add grilled chicken or shrimp 2

BBQ CHOPPED SALAD

BBQ grilled chicken, garden greens, cheddar, tomatoes,
tortilla strips, avocado, corn & black bean salsa. Tossed
in chipotle ranch dressing, drizzled with BBQ sauce. 12
Lunch portion 9.5 Substitute Shrimp 2 | Salmon 3

CHICKEN CAESAR SALAD

Grilled chicken, romaine, caesar dressing, croutons,
parmesan. 12 | Lunch portion 9.5

Substitute Shrimp 2 | Salmon 3

SOUTHWESTERN SALMON SALAD
Grilled salmon filet, mixed greens, pineapple-jicama
salsa, red peppers, crispy wonton strips. Tossed in
southwestern vinaigrette dressing. 13

HARVEST CHOPPED SALAD

Grilled chicken, garden greens, bacon, dried cranberries,

candied pecans, bleu cheese & granny smith apples.
Tossed in balsamic vinaigrette dressing. 12
Lunch portion 9.5 Substitute Shrimp 2 | Salmon 3

SIDE GARDEN SALAD 4
Add cheese and bacon 2

SIDE CAESAR SALAD 4

Salad dressings: Balsamic Vinaigrette « Ranch ¢ Chipotle Ranch « Bleu Cheese ¢ Honey Mustard

Light ftalian  Citrus Vinaigrette » Oil & Vinegar

PDESSERIS

MILE-HIGH ICE CREAM PIE

Layers of chocolate cookie crust, French vanilla ice
cream, mocha almond fudge ice cream, classic
chocolate ice cream. Topped with whipped cream,
chocolate, caramel, toffee pieces. 9

PEANUT BUTTER TOFFEE CHEESECAKE
Cookie crust with a layer of chocolate ganache and
toffee pieces inside of a peanut butter cheesecake
filling. Topped with hot fudge and peanut butter
caramel sauce. 7.5

COCKTAILS

ULTIMATE MARGARITA
1800 Reposado 100% blue agave tequila, Cointreau,
fresh sour mix. 8

PATRON MARGARITA
Patron Silver 100% blue agave tequila, Triple Sec,
fresh sour mix. 9.5

BLACKBERRY MARGARITA
Sauza Blue 100% agave tequila, blackberries,
fresh sour mix. 7.5

HOUSE MARGARITA
Sauza Blue 100% agave tequila, Triple Sec, fresh sour
mix. Regular, strawberry, mango, or raspberry. 6.5

BLOODY MARY
Tito’s vodka and bloody mary mix. 7

MESSY SUNDAE
Vanilla ice cream, hot fudge, caramel sauce, chopped
pecans, whipped cream. 7.5

ICE CREAM COOKIE

Warm, large chocolate chip cookie and French vanilla
ice cream.Topped with chocolate, caramel, whipped
cream. 6.5

SEASONAL CHEESECAKE 75

TOP SHELF LONG ISLAND TEA
Bacardi Superior rum, Absolut vodka, Bombay Sapphire
gin, Cointreau, fresh sour mix, Coke. 8

ISLAND RUM PUNCH

Mount Gay Eclipse rum, pineapple juice, fresh sour mix,

and strawberry puree. 7.5

SPIKED STRAWBERRY LEMONADE
Skyy Citrus vodka, strawberry, lemon,
fresh sour mix, Sprite. 7.5

GRAND SANGRIA
Grand Marnier, Red Rock merlot, fresh fruit, Sprite. 7.5

MOJITO
Bacardi Superior rum, fresh mint, fresh lime,
club soda. 7.5

FRENCH ONION SOUP
Caramelized onions, brandy, beef stock, toasted crostini,
provolone. 5

LOADED POTATO SOUP
Russet potatoes, shredded cheddar, applewood bacon,
croutons. 5

CHICKEN NOODLE SOUP
Roasted pulled chicken, carrots, onions, celery, diced
tomatoes, parsley. 5

CHILI
Beef chili, jalapefos, pinto beans, cheddar, sour cream,
green onions. 5

DRINKS

SOFT DRINKS 25

NON-ALCOHOLIC BEVERAGES 3
Strawberry Lemonade « Wildberry Lemonade
Agave Berry Tea « San Pellegrino « Dasani

WINES

WHITE

WOODBRIDGE BY ROBERT MONDAVI
Chardonnay 5.5 | 17.5

J. LOHR, RIVERSTONE Chardonnay 8 | 25
LA CREMA, MONTEREY Chardonnay 11 | 37
SEVEN DAUGHTERS Moscato 8 | 26
CHATEAU STE. MICHELLE Riesling 7 | 22
ECCO DOMANI Pinot Grigio 7 | 22

SANTA MARGHERITA Pinot Grigio 12 | 40
BRANCOTT Sauvignon Blanc 9 | 27
KORBEL BRUT Sparkling 7

RED

MIRASSOU Pinot Noir 7 | 22

RED ROCK Merlot 7 | 22

ALAMOS Malbec 75 | 24

DARK HORSE Cabernet 5.5 | 175

J. LOHR, PASO ROBLES Cabernet 10 | 30




