
 

 

 

CuSabi Steak Salad 
Cucumber, gorgonzola, smoked 

flank steak, cucumber wasabi 

dressing, crispy rice noodles.  

All the Junk Salad 
Our Stacked version of the classic 

Cobb Salad.  

Orange Ginger Chicken 
Salad 
Greens and cabbage, mandarin 

oranges, pickled ginger, rice 

noodles, toasted sesame dressing.    

Grilled Ahi**.  

 

 

 
 

Fiesta Chicken Salad 
Tomatoes, onions, cheddar 

cheese, fresh cilantro dressing, 

lime tortilla shreds.  

Flank Steak.  

Smoked Salmon Salad  
Greens, cabbage, smoked salmon, 

corn salsa, queso fresco, olive oil, 

and fresh lemon wedges.  

Buffalo Chicken Salad  
Grilled chicken, blue cheese, 

onions, tomatoes, and gorgonzola.  

 

 

 
 
 

  

Blackened Beef Tips  
Blackened and grilled beef tips,  

Wasabi Deviled Eggs  
A hint of wasabi with candied 

bacon.  

 

Caulif lower Wings  
Beer battered, buffalo sauce, ranch, 

Make them low carb or gluten free, 

ask your server.  

 

Stuffed Mushrooms 
Mushrooms stuffed with cream 

cheese, chorizo and herbs.  

Braised Pear Crostini  
Buttery braised pear, goat cheese, 

honey, and herbs.  

Whiskey Glazed Meatbal ls  
Whiskey glazed meatballs and fried 

brussels sprouts.  

 

Hoppin’ Brisket Nachos  
Montana IPA Beer Nacho Cheese, 

smoked brisket, corn salsa, sweet 

heat pepper relish.  

 
 

Local ly made corn/flour 
torti l las,  angel hair 
cabbage,  tomatoes,  corn 
salsa, creamy house ci lantro 
sauce, and queso fresco .  

Steak.  Chicken.  

Buffalo Chicken Tacos   
Lettuce, tomato, onion, buffalo 

chicken, gorgonzola, creamy ranch.  

 

Blackened Salmon Tacos 
Angel hair cabbage, corn salsa, 

tomatoes, creamy fresh cilantro 

sauce, and queso fresco.  

CuSabi Shrimp Tacos  
Angel hair cabbage, corn salsa, 

tomatoes, creamy cucumber wasabi 

dressing, and queso fresco.     

Sub Grilled Ahi**.  

 

 
 
 
 

 

Stuffed Na’an  
Goat cheese, melted provolone, 

sweet truffled onions, balsamic 

glaze.  

Fried Green Tomatoes  
Panko Fried, creamy goat cheese, 

honey, pepper flake, fresh chives.  

Fried Mozzarel la  
Breaded and fried fresh mozzarella 

with house made rustic marinara.  

Truff le Fries  
Crispy Fries with truffle salt, 

parmesan, and fresh chives.  

 

Salads 

Appetizers 

Caprese Salad 
Fresh mozzarella, tomatoes, house 

made pesto and balsamic glaze.  

Stacked Wedge Salad 
A real classic, Stacked our way.  

Chicken Caesar Salad 
Fresh greens tossed with Caesar 

dressing then topped with grilled 

chicken, shredded parmesan and 

croutons.  

 Tacos 
Looking for a low carb or 

gluten free option? – make it a 

taco bowl.  

 

Gril led Halloumi Tacos 
Seared halloumi cheese, 

lettuce, green tomato Pico de 

Gallo, avocado crème, corn 

salsa. It’s vegetarian too.  
Sandwiches 

with Pub Fries 

 

CARRY-OUTS 
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TACOS* 

Make it a bowl 

 
 
 
 

Roasted Turkey Club 
Cheddar cheese, bacon, tomato, 

lettuce, and fresh guacamole.  

Pastrami Stack 
Layers of thin sliced pastrami, fried 

sauerkraut and onions, brown 

mustard, on marble rye.  

The Dip 
Hand sliced flank steak, provolone, 

and house made au jus.  

 

Chicken Bacon Ranch 
Crispy breaded chicken, thick 

bacon, lettuce, tomato, onions, 

ranch aioli on a grilled sourdough 

hoagie.  

Bacon Mac Gril led Cheese  
Creamy gouda mac & cheese, thick 

sliced bacon, melted cheddar.  

Caprese Gri l led Cheese  
Melted provolone, tomato slices, 

fresh house pesto, balsamic glaze, 

Buffalo Chicken 
Grilled Chicken, Buffalo sauce, blue 

cheese, onions, lettuce & tomato.  

Bacon Slab BLT 
Super thick grilled bacon slab, 

lettuce, tomato, onions, ranch aioli, 

and grilled sour dough hoagie.  

Brisket Melt  
BBQ brisket, zesty BBQ, melted 

cheddar, onions, with bread and 

butter pickles.  


