
BEER BITES

SHARED PLATES

Bavarian Pretzels V   
Bavarian pretzels imported from  
Germany served with our homemade 
2Dams™ beer cheese dip 8.49

EDAMAME PODS V G  
Steamed soybean pods with  
kosher salt 4.99

PAN-FRIED CRAB CAKES S  
Two signature crab cakes served with 
dill quinoa and caper remoulade 12.99

HANDMADE POTATO CHIPS V  
Fresh potato chips  
and sour cream 4.99

CRUNCH CHICKEN TENDERS 
Hand-breaded chicken tenderloins 
paired with fries and served with  
a sweet mustard dip 8.99

BREWERY WINGS 
A dozen traditional wings coated in 
your choice of Franks® Hot Sauce, BBQ  
or our own Thai chili sauce 10.99

BAM BAM SHRIMP S  
Hand-breaded fried shrimp  
tossed in BAM BAM sauce 11.99

Wisconsin  
Cheese Curds V

 
Deep fried white cheddar Kaufhold’s 
Kurds from Ellsworth, Wisconsin 10.99

SPINACH  
& ARTICHOKE DIP V  
Grilled pita served with our warm  
spinach & artichoke dip 10.49

AHI TUNA  
LOLLIPOPS G S A  
Sushi grade sesame-seared Ahi tuna 
served with dynamite sauce and  
Asian slaw 10.49 

BASIL ROMA TOMATO  
BRUSCHETTA V  
Roma tomatoes, fresh  Mozzarella,  
red onions, basil olive oil & balsamic  
glaze with crostini 8.99

CHICKEN QUESADILLA 
Fire braised chicken, tomato basil  
tortilla,  Monterey Jack,  Cheddar, 
black bean & corn salsa and chipotle 
ranch 10.49

CHICKEN NACHOS 
Shredded chicken topped with cheese, 
tomatoes, black bean & corn salsa, 
  Ricotta Salata and cilantro 10.49

Wonton Wrapped  
Mozzarella Sticks V

 
Fried wonton wrapped  
Mozzarella sticks served  
with side of Marinara 9.99

Tailgate Flatbread
 

Flatbread pizza with beer cheese, bratwurst, bacon,  

sauerkraut, caramalized onions, smoked Gouda,  

Mozzarella and green onion 9.99 

 

Fa mil y  O wn ed  S i n ce  1995

FRESH SALADS
AHI TUNA  
SALAD G S A 
Mixed greens, seared Ahi 
tuna, peppers, scallions, 
cucumber, tomato, slivered 
almonds topped with a soy 
vinaigrette 13.99 

SANTA FE SALAD G  
Blackened chicken, mixed 
greens, diced tomato, 
avocado, black bean  
salsa,  Ricotta Salata,  
Cajun crisps and  
a chipotle ranch 10.49

Steak Salad G 
Steak with mixed greens, 
candied walnuts, chopped 
apples, green onion and red 
peppers topped with bleu 
cheese crumble and ale 
mustard vinaigrette 13.49

CRAB CAKE OR 
CHICKEN  
CAESAR SALAD  
Romaine lettuce, sliced eggs,  
crostini, Parmesan Caesar  
dressing and your choice of:  
Grilled Chicken 10.99  
or Crab Cakes S  14.99

CRUNCH  
CHICKEN SALAD 
Sweet crunch chicken 
tenderloins, mixed greens, 
cucumbers, tomatoes and  
red onions topped with ale 
mustard dressing 10.99

CHICKEN  & AVOCADO 
SPINACH SALAD G 
Grilled chicken with spinach 
mixed with crasins, avocado, 

 Ricotta Salata, and 
almonds with an orange 
poppyseed dressing 13.49

SEASONAL  
SOUP DU JOUR 
Cup  3.49   Bowl  5.49

WORLD FAMOUS 

White Chicken Chili
Cup  3.99  Tortilla Bowl  6.49

SOUPS

STEAKBURGER A  
USDA ground beef steakburger,  
spinach, tomato and onion on  
a fresh roll 8.99   add cheese 9.69

BRAT STEAKBURGER A  
USDA ground beef steakburger with a sliced  
beer brat, sauerkraut, spinach and beer cheese 
on a homestyle hamburger bun 10.99

Beer Cheese Steakbuger A  
USDA ground beef steakburger topped  
with Wisconsin Jones bacon, spinach and 
smothered with our 2Dams™ beer cheese  
on a pretzel bun 11.99

CALIFORNIA CHICKEN SANDWICH 
Grilled chicken with spinach, tomato, onion, 
avocado, citrus aioli and  Monterey cheese 
on a ciabatta bun 10.99

FOX RIVER BBQ PORK  
Roasted BBQ Pork with onion tanglers,  

 White Cheddar and BBQ on  
a ciabatta bun 9.99

WISCONSIN FARMHOUSE  
GRILLED CHEESE 

 Monterey, Cheddar & Gouda  
cheese with Wisconsin Jones bacon  
on toasted bread 9.99

Served with your choice of fries,  
creamy coleslaw or seasonal fruit

PUB BURGERS
& CRAFT SANDWICHES

v.s.twentynine.17    



 A  Consumer Advisory: Meat and fish items that are served rare or medium-rare may be undercooked. The Management advises that eating raw or  

undercooked meat, poultry, eggs, seafood poses a health risk to everyone, but especially to the elderly, young children under age 4, and other highly  

susceptible individuals with compromised immune systems. Thorough cooking of such animal foods reduces the risk of illness.

MARGHERITA V  
Roma tomatoes with fresh basil,  
Mozzarella and herb oil 9.99 / 16.99

VEGGIE V  
Mushrooms, red onions, tomatoes, spinach, 
Gouda and Mozzarella with a creamy  
artichoke sauce 10.99 / 20.49

4 MEATLOVERS 
Sausage, pepperoni, prosciutto, bacon and 
Mozzarella with tomato sauce 12.49 / 21.99

THAI CHICKEN  
Braised pulled chicken with carrots, cilantro,  
pistachios, Parmesan and Mozzarella with  
a Thai peanut sauce 11.49 / 21.49

PESTO CHICKEN  
Braised pulled chicken with roasted garlic 
aioli, Mozzarella, Parmesan cheese, tomato, 
pesto sauce with balsamic glaze 12.49 / 21.99

THE J’S FAV  
Sausage, pepperoni, mushrooms and 
Mozzarella with tomato sauce 12.49 / 21.99

JOE’S FAV  
Sausage, mushrooms and Mozzarella  
with tomato sauce 10.99 / 20.49

ARTISAN PIZZAS 
Our signature pizzas are made on either a 10” crust or a 14” crust  

topped with the freshest ingredients

GF crust available (10” only) $3 extra

V  Denotes a vegetarian item.  G  Denotes gluten free item.  S  Denotes a seafood item.  A  Denotes a consumer advisory item.    Wisconsin local cheese. 1501 Arboretum Drive, Oshkosh, WI   
920-232-2337

BREAKFAST SANDWICH 
Melted Cheddar cheese over 
folded eggs and Wisconsin 
Jones bacon, topped with  
chipotle ketchup on a toasted 
homestyle bun, served with 
seasonal fruit 9.99

SPANISH  
POTATO TORTILLA 
Eggs, Wisconsin Jones bacon 
and thinly sliced potatoes 
layered with blended cheeses a 
hint of sour cream, onions, and 
red & green peppers, served 
with seasonal fruit 12.99

Create Your Own
 

 Mozzarella and tomato sauce 9.49 / 13.49

ADD: extra cheese, pepperoni,  
sausage, Prosciutto, bacon,  
roasted chicken 1.75 ea / 2.75 ea

ADD: mushrooms, red onions,  
Roma tomatoes, black olives, jalapeños,  
green peppers, spinach 1.00 ea / 2.00 ea

Add a cup of soup, white chicken chili or our house salad for 2.99

NEW YORK STRIP G  
12 oz. USDA New York strip  
with a red wine & mushroom  
demi-glace served with mashed 
potatoes and seasonal  
veggies 25.99

CHEF’S TENDERLOIN G  
8 oz. USDA beef tenderloin filet  
served with mashed potatoes  
and seasonal vegetables over  
a red wine glaze 29.99

FIRE GRILLED SIRLOIN G   
8 oz. USDA choice boneless  
top sirloin served with  
mashed potatoes and  
seasonal vegetables 22.99

SEAFOOD STEAK & POTATOESNOODLES & GNOCCHICOMFORT

PAN FRIED WALLEYE S  
Seared walleye served with  
mashed potatoes and seasonal  
vegetables 24.99

SCOTTISH ALE  
FISH & CHIPS S  
Marble Eye™ Scottish Ale battered 
cod served with fries, coleslaw  
and a side of tartar sauce 16.99

TERIYAKI  
GLAZED SALMON S  
Teriyaki glazed salmon served with 
seasonal vegetables and Thai chili 
infused risotto 22.99

SEAFOOD TORTELLINI S  
Shrimp & lobster tossed with  
cheese tortellini in an Alfredo  
sauce, with fresh basil and  
Parmesan cheese 25.99

BEER & STEAK  
MAC & CHEESE  
Seared steak with caramelized 
onions and campanelle pasta,  
tossed in a beer cheese sauce  
and baked with a Mozzarella  
& Gouda cheese blend,   
topped with Panko 14.99

STEAK & NOODLE BOWL  
Seared steak sautéed with  
peppers, onion, carrots and  
broccoli over Lo Mein noodles 
tossed with a teriyaki sauce 15.99

TOMATO VODKA 
GNOCCHI & PROSCIUTTO 
Gnocchi with garlic, Prosciutto, 
red onion, and crushed red  
pepper, tossed in a creamy  
tomato vodka sauce with  
Parmesan and Basil 15.99

GNOCCHI & STEAK 
STROGANOFF  
Seared steak, sautéed mushrooms 
and red onions over gnocchi  
with a brandy & red wine cream 
sauce 15.99

CHICKEN & WAFFLES  
Our very own crunch chicken  
tenderloins served on a freshly 
baked Belgian waffle with  
maple syrup and our sweet  
mustard 12.99

BRUSCHETTA CHICKEN G  
Grilled chicken breast on a bed  
of pesto-infused risotto topped 
with bruschetta, Mozzarella  
and a balsamic glaze served  
with French green beans 17.99

CHEF’S  
BONE-IN CHICKEN G  
Pan seared bone-in chicken breast, 
sautéed Prosciutto and brussel 
sprouts over sweet potato mash, 
finished with a white wine, garlic 
and rosemary sauce 22.99

SHEPHERDS PIE  
Ground steak, corn, onions,  
carrots and peas with a tomato, 
worcestershire, rosemary and 
thyme sauce topped and baked 
with mashed potatoes 13.99

CHEF’S FAVORITES

Friday Fish Fry
 

Fresh breaded perch served with coleslaw,  
fries or potato salad, tartar sauce and rye bread     

Lunch 13.49  Dinner 17.99   
Available on Fridays only

WRAPS & TACOS

CHICKEN PESTO WRAP 
Cold grilled chicken tossed with pesto  
aioli, craisins and walnuts with mixed  
greens in a tomato basil wrap  10.99 

CRUNCH TENDER WRAP 
Crunch chicken tenderloins, mixed greens,  
cucumbers, tomatoes, onions and ranch  
in a tomato basil wrap 10.49

BLACK BEAN WRAP V  
House made Southwest black bean  
& rice with onions, tomatoes, avocado  
and mixed greens in a tomato  
basil wrap 8.49 

CAJUN CHICKEN WRAP 
Blackened chicken, mixed greens,  

 Monterey Jack, peppers, onions, and  
chipotle ranch in a tomato basil wrap 10.49

FIRE BRAISED CHICKEN TACOS  
Two flour tortillas with fire braised  
chicken, sautéed peppers, onions,  
cilantro, salsa verde and a cilantro  
lime sauce 10.99

WASABI SALMON TACOS S A  
Two flour tortillas with seared salmon,  
Asian slaw, avocado, wasabi aioli and  
sesame seeds 11.49

BAM BAM TACOS S  
Two flour tortillas with hand-breaded  
shrimp, Asian slaw and BAM BAM  
sauce 12.99

Served with chips & salsa

EGG-LIKE
THINGS

Full  
Brunch Menu

SATURDAYS  
& SUNDAYS

OPEN 10 A.M.


