
G U A C A M O L E  S M A S H .  .  .  .  .  .  .  .  . 15

House-made guacamole, pico de gallo, tortilla chips

H U M M U S  P L A T E .  .  .  .  .  .  .  .  .  .  .  . 12

Roasted red pepper hummus, olives, & flatbread

M O N S T E R  M A C .  .  .  .  .  .  .  .  .  .  .  .  . 11

Homemade 4 cheese sauce

O K T O B E R F E S T  P R E T Z E L .  .  .  .  .  . 13

w/ Giant pretzel, served w/ mustard and cheese sauce

B I G  C ' s  S P I N - A R T I C H O K E  D I P .  . 14

HomeMade w/ smoked gouda & tortilla chips

M O Z Z A R E L L A  S T I C K S .  .  .  .  .  .  .  . 12

4 house-made mozzarella sticks w/ marinara Sauce

M A M A ' S  Q U E S A D I L L A .  .  .  .  .  .  .  . 11

Add: $6 Chicken - Pork $7 Shrimp, $9 Steak, 

Mex cheese, jalapeno, pico, sour cream on flour tortilla

C R I S P Y  C H I X S .  .  .  .  .  .  .  .  .  .  .  .  . 15

Panko crusted tenders w/ fries & honey mustard

" H E C K  Y E S "  N A C H O S .  .  .  .  .  .  .  . 15

Corn tortillas, black beans, sour cream, jalapeños,
house Cheese sauce pico de Gallo & guacamole
Add: $6 Pull Pork, Fried or Grilled Chicken

Served on Brioche Bun

Incl: Fries or Sweet Fries - $2 Tater Tots - $3 Side Salad
Add Bacon or Avocado $3

T H E  C L A S S I C .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 14
Lettuce, tomato, onion, pickle

add $1.5 american, cheedar, swiss, or fried egg

T H E  B A L L E R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 18
Applewood bacon, goat cheese, arugula, tomato &
garlic aioli

B U B B A ' S  T U R K E Y  B U R G E R .  .  .  .  .  .  .  .  . 15
Jack cheese, avocado, arugula, tomato

V E G G I E  B U R G E R .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  . 13
Blend of Chickpea, quinoa, carrots, onions & roasted
red pepper topped w/ arugula, tomato smoked
chipotle yogurt sauce

A L A S K A N  S A L M O N  B U R G E R .  .  .  .  .  .  .  . 17
Crispy Salmon patty w/ arugula & tomato, pickles,
goat cheese, smoked chipotle yogurt sauce

WINGS
Famous Wenzel's Buffalo Sauce


or BBQ, Sweet Chili , Naked
B U F F A L O  W I N G S 


7 FOR $14 - 12 FOR $22

STARTERS

Burgers

Add

$6 Chicken (crispy or grilled) $9 Steak, $7 Shrimp

R E D E M P T I O N ' S  C H O P P E D 
 14
cherry tomatoes, goat cheese, applewood bacon
over romaine lettuce w/ white balsamic vinaigrette

H A I L  C A E S A R 
 12
romaine, parmesan crouton, house dressing

SALADS

 * Bottomless Brunch *

Sandwiches
Incl: Fries or Sweet Fries,$2 tater tots, $3 Salad

R E - D E E M E R 
 14
Grilled chicken breast 


w/ swiss, sautéed peppers & onions, 

grilled jalapenos & herb aioli on brioche

T H E  P O R K Y  P I G 
 14
Pulled pork, cheddar, crispy onions on Brioche

N E I L  B ' s  C H E E S E S T E A K 
 15
Authentic cheesesteak - w/ onions


cheezwiz or provolone

on Amoroso Hoagie

C A L I F O R N I A  C L U B 
 16
Grilled Chicken, guacamole, bacon, cheddar,

mixed greens, tomato, mayo on Sourdough

T H E  H O L Y  C H I C K E N 
 13
Crispy, Blackend, Buffalo or Grilled


Chipolte Mayo, pickles

cole slaw, tomato, on Brioche Bun

R A G I N G  B U L L  S T E A K 
 18
Open face sandwich, Flat iron steak, swiss,

mushrooms, carmalized onions,

tomato, arugula, garlic aioli 


on homemade avocado flat bread

S H R I M P  P O  B O Y 
 15
Fried shrimp, aja sauce, old bay, coleslaw,

tomato, on hoagie

los tacos
corn taco's w/onion, cilantro & lime 


salsa roja & verde
P O L L O 
 12

3 tacos w/ roasted chicken Chipotle pepper
C A R N I T A S 
 12.50

3 tacos w/ braised pork, citrus, chile de arbol
C A M A R O N 
 14

2 tacos w/ grilled shrimp w mango salsa
C H O R I Z O 
 12

2 tacos, sautéed Mexican chorizo

bASKETs
F R I E S 
 7

S W E E T  P O T A T O  F R I E S 
 8
T A T E R  T O T S 
 8

O N I O N  R I N G S 
 8
*  L O A D  Y O U R  F R I E S * 


W/ CHEESE SAUCE, SOUR CREAM & BACON $4

 SAT & SUN 11am to 4pm




