
STARTERS AND SHAREABLES
SPINACH ARTICHOKE DIP  12

Artichokes, spinach, garlic and a blend of three 

cheeses with house-made chips

CHARRED BRUSSELS SPROUTS 12

Brussels sprouts, bacon and pecans, tossed in a sweet 

garlic teriyaki sauce and topped with Asiago cheese

PRETZEL SPEARS   9

Served with our house beer cheese & garlic-herb butter

CHEESE CURDS   10

Battered cheese curds served with ranch & chipotle ranch

FLATBREAD PIZZAS  16

Choose between: BBQ chicken, pepperoni, Cuban, 

cheese or veggie

SALADS & SOUPS

HOUSE Side 6  |  Dinner 12

Mixed greens blend, shredded mozzarella, red onion, 

tomatoes and choice of dressing

CAESAR  Side 6  |  Dinner 12

Romaine lettuce, red onions, Asiago cheese and 

croutons tossed in our house Caesar dressing

WEDGE  Side 7  |  Dinner 14

An iceberg wedge, diced eggs, bacon bits, red onion, 

tomatoes, bleu cheese crumbles and choice of dressing

STRAWBERRY SPINACH SALAD 14

Spinach, strawberries, feta cheese, candied pecans 

with white balsamic

SOUTHWEST CHICKEN SALAD                 16

Mixed greens blend, corn relish, red onion, black beans,  

cilantro and zesty lime vinaigrette. Topped with 

Cajun remoulade, tortilla strips and grilled chicken

SALMON AVOCADO SALAD 19

Pan-seared salmon, mixed greens, feta, red onions, bell 

peppers, carrots, tomato, wiith house avocado dressing 

STEAK & VEGETABLE             Cup 4   |   Bowl 7

SEASONAL SOUP                              Cup 4   |   Bowl 7

Dressings: Ranch, Chipotle Ranch, Honey Mustard, Pomegranate & Bacon Vinaigrette, Bleu Cheese, 

Creamy Avocado,Thousand Island, White Balsamic, Zesty Lime Vinaigrette, Oil & Vinegar, Dorothy Lynch®

SALAD ADDITIONS – Add  Steak: 8  |  Chicken: 5  |  Salmon: 7  | Shrimp: 5

CHEESE BOARD 14

Rotating selection of three American-made cheeses, 

deviled eggs, and a variety of seasonal accoutrements

DELUXE NACHOS 14

Piled high with shredded beef, shredded pork or 

chicken. Topped with beer cheese, pico de gallo street 

corn, jalapenos and a drizzle of Cajun remoulade

CORN FRITTERS 9

Fried to perfection and accompanied by fried pickles 

and an accent sauce of your choice

CHIPS & DIP   9

Tavern chips with sides of beer cheese and salsa

PRIME RIB CHEESE STEAK 16

Slow-roasted prime rib, sautéed peppers, caramelized 

onions, melted Gouda/cream cheese blend

 

NASHVILLE HOT CHICKEN 14

Choice of hand-breaded or grilled chicken breast, 

tossed in Nashville hot sauce, lettuce, tomato, red 

onion, pickle and comeback sauce

 

REUBEN 13

House-made corned beef, sauerkraut, Swiss cheese 

and Thousand Island on rye bread

BLACKENED CHICKEN CLUB 13

Blackened chicken breast, bacon, mozzarella, lettuce, 

tomato, red onion, creamy avocado and served on a 

ciabatta bun

HANDHELDS
All handhelds come with your choice of side

Notice: Consuming raw or undercooked meats, poultry, seafood, 

shellfish or eggs may increase your risk of foodborne illness

French fries

Mashed potatoes

Grilled asparagus 

Green beans

Buttered corn

Fruit cup 

Sweet potato fries | 2 

Mac & cheese | 3

Side House/Caesar salad | 3.5 

Side wedge salad | 4.5

Cup of soup | 3.5 

Cheese curds | 5

CHOOSE YOUR SIDE



SIGNATURE SPECIALTIES

CHICKEN PARMESAN  17

Hand-breaded chicken breast, served over linguini with 

marinara, Asiago, Parmesan and a side of garlic bread

JAMAICAN JERK CHICKEN   16

Grilled and served on coconut rice with pineapple salsa 

and teriyaki sauce with a little bit of Caribbean kick

COUNTRY FRIED STEAK  20

Hand-breaded steak smothered in peppercorn gravy 

atop mashed potatoes, served with buttered corn

SAVORY PORK CHOP  20

Grilled bone-in pork chop, topped with bourbon apple 

butter sauce, served with a choice of two sides

COASTAL SHRIMP BOWL  18

Grilled shrimp, pico de gallo, corn, veggie slaw, black 

beans, cajun remoulade over coconut rice;

Chicken substitute available upon request

CHICKEN BACON RANCH MAC  19

Noodles loaded with creamy Zipline beer cheese 

topped with shredded cheddar, chopped chicken, bacon 

crumbles, and a drizzle of house-made ranch dressing

Substitute Steak: 3 | Salmon: 2 | Shrimp 1 | Plain Mac & Cheese: 15

MEDITERRANEAN SEABASS 26

Pan-seared and served with coconut rice, blistered 

tomatoes, green beans, and a beurre blanc 

butter sauce

STEAKS & SEAFOOD

NEW YORK STRIP 12 oz   29

Juicy 12 oz strip cooked to your specifications and 
served with your choice of two sides. 

SIRLOIN 8 oz   25

8 oz prime sirloin cooked to your specifications and 
served with your choice of two sides

CEDAR PLANK SALMON  25

8 oz grilled salmon topped with rosemary peach bacon 

jam, served with your choice of two sides

PRIME RIB                                   10 oz  |  30

Served with a loaded baked potato             14 oz  |  36 

and choice of soup or salad 

AVAILABLE FRIDAY, SATURDAY AND SUNDAY EVENINGS  

HOUSE BURGERS

ZIPLINE BURGER  13

Burger patty, American cheese, lettuce, tomato, red 

onion, pickles and comeback sauce. Add bacon: 2

BLACK ‘N’ BLEU 14

Blackened burger patty, caramelized onions, mushrooms, 

roasted peppers, bleu cheese crumbles and garlic aioli

.

SMOKEHOUSE STACK BURGER 14

Burger patty, pulled pork, BBQ sauce, American 

cheese, fried pickles and whiskey aioli

SOUTHWEST BURGER   14

Burger patty, topped with mozzarella, pico de gallo, 

corn relish, creamy avocado and chipotle ranch

HAWAIIAN BURGER   14

Pineapple salsa, teriyaki glaze, Gouda/cream cheese 

blend, Swiss cheese and bacon

SEASONAL SLIDERS     13  

Chef’s choice of sliders, rotating regularly. Ask your 

server for details on current offerings.

All burgers come with your choice of side

Substitutions - Chicken: no charge | Black bean patty or Gluten-free bun: 1 | Make it a Double: 4

All steaks served with a side of garlic-herb butter

Add sautéed mushrooms or caramelized onions: 3

Add five shrimp and make any steak a surf and turf: 5

ZIPLINE SIGNATURE BEERS 6

COLD BREW COFFEE  6

COCA-COLA PRODUCTS  3
Coke, Diet Coke, Coke Zero, Dr. Pepper, Diet Dr. Pepper, 

Sprite, Root Beer, Lemonade and Iced Tea

Add a flavor for $0.50: Raspberry, Blueberry, Strawberry, 
Blackberry, Mango and Peach

DRINKS
Ask your server for seasonal wine and cocktail menus

FISH AND CHIPS    20

Batter-fried filets, served with fries, corn fritters and 
Cajun remoulade 

SIGNATURE SAUCES
Kick your meal up a notch with our flavor additions: 

Available for .75 each

Cajun remoulade, ranch, chipotle ranch, 
comeback sauce, BBQ, honey mustard, 

creamy avocado, Au jus

DESSERT MENU
Ask your server for today’s available treats to indulge 

yourself with the perfect ending to your meal.


