
Whipped Potatoes . . . . . . . . . . . . . . 4.95

Spinach  . . . . . . . . . . . . . . . . . . . 5.95

Fresh Cut Idaho Fries  . . . . . . . . . . . . 4.95

Asparagus  . . . . . . . . . . . . . . . . . 5.95

Sweet Potato Fries  . . . . . . . . . . . . 4.95

Onion Rings  . . . . . . . . . . . . . . . . . . 7.50

Served with fresh cut Idaho fries or green salad. Substitute sweet potato fries,
asparagus, or sautéed spinach – add 2.00

All burgers are served with fresh cut Idaho fries on 
a sesame roll, whole wheat roll available upon request.

eNTree SALADSSANDWICHeS

APPeTIZerS

PULLED PORK SANDWICH  .  .  .  .  .12.95
Sesame roll with mustard vinegar
BBQ sauce and spicy fries
CALIFORNIA CHICKEN WR AP  .  .  .13.50
Panko breaded chicken, avocado, 
cheddar, mozzarella, greens, 
chipotle mayonnaise and Idaho fries

PHILLY STYLE CHEESE STEAK  .  .  . 14.95
Thinly shaved sirloin steak, cheddar,
sautéed onions on a freshly baked
onion roll
GRILLED CHICKEN SANDWICH .  .  .13.50
Sourdough with bacon, lettuce, tomato,
herb mayonnaise and Idaho fries

BUFFALO CHICKEN TENDERS SALAD 13.50
Romaine, blue cheese and cool 
ranch dressing

CHOPPED VEGETABLE SALAD  .  .  .12.25
Romaine, chipotle ranch dressing, fresh
avocado and grilled vegetable fritters

HEARTLAND CHICKEN CAESAR  .  .12.50
Classic Caesar with grilled chicken 
and parmigiano reggiano

TACO SALAD  .  .  .  .  .  .  .  .  .  .  .  .  .  .13.29
Romaine, pico de gallo, avocado, 
cheddar cheese, tortilla strips, choice 
of chicken or beef with chili vinaigrette

burgerS

FRESH TUNA BURGER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .13.95
Freshly ground sashimi-grade tuna loin, topped with
light wasabi sauce and ginger slaw
SHADY BROOK FARMS GRILLED TURKEY BURGER .11.95
Homemade cranberry ketchup
VEGGIE BURGER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .11.95
House made with black beans, brown rice, quinoa,
lentils, 7 kinds of veggies topped with tomato chutney
HEARTLAND BUFFALO BURGER  .  .  .  .  .  .  .  .  .13.25
Free-range South Dakota bison with BBQ sauce
BUN-LESS HB BURGER  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .12.50
Lettuce leaf wrap (no bun).

Add Cheese 1.25 – American, blue, cheddar, Swiss or pepper jack

SIDeS

    
MAIN COurSeS

Add grilled chicken 3.50 
Add four grilled shrimp 5.95

All natural
Creekstone Farms

beef, custom 
blended for us by 
Pat La Frieda.
This 100% black
angus blend is

ground daily for
freshness.

12.50

Our 
burger

GRILLED LEMON CHICKEN BREAST . . . . . . . . . . . . . . . 15.95
Sautéed green beans, cherry tomatoes, lemon herb sauce
STEAK FRITES .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  22.50
Char-broiled USDA Choice steak with fresh cut Idaho fries 
TR ADITIONAL FISH AND CHIPS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15.45
Sweet and meaty cod, lightly breaded with Idaho fries
HOMEMADE VEGETARIAN CHILI .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  13.29
Tortilla shell with guacamole, sour cream and a mesclun salad
VEGETABLE QUESADILLA . . . . . . . . . . . . . . . . . . . . . . . . 15.95
Fresh spinach, roasted wild mushrooms, grilled balsamic
onions and pepper jack cheese served with a mesclun salad

ST. LOUIS STYLE CENTER CUT PORK RIBS. . HALF RACK 17.95
Choice of garlic whipped potatoes,             FULL RACK 23.95
spicy or french fries

PAN-SEARED SALMON . . . . . . . . . . . . . . . . . . . . . . . . . . 16.95
Pineapple citrus salsa and grilled polenta, served with
frisée and radicchio salad and chipotle mayo 

WILD MUSHROOM R AVIOLI .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  15.95
Asparagus, mushrooms, tomato, torn basil and vegetable broth

12 OZ. GRILLED N.Y. STRIP STEAK . . . . . . . . . . . . . . . . . 25.95
Mashed potatoes and Red Rooster Ale sauce (blackened by request)

Heartland Brewery regards allergy and dietary concerns very seriously. We want our Guests to dine with us with confidence. 
If you have an allergy or dietary concern, please ask to speak with a manager. *GLUTEN FREE

For your convenience a gratuity of
18% may be added to your bill.

*
*

*
*

*

* *

*

UNHOLY JALAPEÑO POPPERS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8 .59
Hand stuffed daily

MINI BURGERS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9 .75
Three bite size burgers on soft potato rolls with 
chopped onion and pickles 

BREW HOUSE ONION RINGS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  7 .50
Beer batter fried with spicy horseradish chili sauce

HERB CRUSTED CHICKEN TENDERS .  .  .  .  .  .  .  .  .  .  9 .50
Chipotle honey mustard

GINGER CHICKEN WONTONS (Steamed or fried) .  .  8 .95
Coconut curry sauce

CRISP FRIED CALAMARI .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9 .95
Spicy roasted tomato basil marinara

BUFFALO CHICKEN WINGS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  9 .95

CHICKPEA HUMMUS WITH TOASTED PITA BREAD .  .  8 .75
Made daily with lemon oil, black olives and cucumber

HOME MADE SOUP OF THE DAY .  .  .  .  .  .  .  .  .  .  .  .  .  6 .95
Ask your server for the day’s selection

ROMANO AND GARLIC CRUSTED 
MOZZARELLA STICKS .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8 .95
Spicy roasted tomato basil marinara
HEARTLAND GR ANDE TEX MEX NACHOS .  .  .  .  .  .  12.49
Jack and cheddar cheeses, salsa, beef and veggie 
chili, guacamole, sour cream and jalapeños
HEARTLAND PU PU PLATTER .  .  .  .  .  .  .  .  .  .  .  .  .  .  18.50
Sampling of five special Heartland dishes
SOUTHERN FRIED DILL PICKLE SPEARS .  .  .  .  .  .  .  8 .50
Served with cool ranch sauce, everybody loves them 
BUFFALO CHICKEN SPRING ROLLS .  .  .  .  .  .  .  .  .  .  .  9 .75
Creamy blue cheese and buffalo sauce 
BABY SPINACH SALAD.  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8 .95
Granny Smith apples, goat cheese, aged balsamic vinaigrette
FIELD OF GREENS SALAD .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8 .29
Mesclun greens, cherry tomatoes, carrots and lemon 
herb vinaigrette
CLASSIC CAESAR SALAD .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  .  8 .49
Classic caesar salad with parmigiano reggiano, 
extra virgin oil and brioche herb croutons
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