
THE FRONT YARD

 AHI SALAD 17 
Mixed greens, cabbage, 

carrots, cucumbers, 
Tomatoes, puffed rice 

noodles, ginger sesame soy 
dressing, seared tuna

BEER-BRINED CHICKEN WINGS 
12

Smoked, beer-brined wings, served 
with Ranch and chili sauce

GIANT PRETZEL 13
Served with beer cheese sauce made 

with Ellis Island Koval Pilsner

CRISPY PORK BELLY BITES* 11
Slow roasted bacon fried crispy tossed 

in a sweet chili sauce, sriracha aioli

Hit the ground running with these appetizers, shared plates, and snacks

Substitute gluten free crust - $3

Add Salmon (8), Shrimp (7), Chicken (5), Steak (8) to any salad
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FLATBREADS

SALADS

SIDES

*Rare Meat Advisory: Thoroughly cooking foods of animal origin reduces the risk of food-borne illness. Individuals with certain health conditions may be at a higher 
risk if these foods are consumed raw or undercooked. FYMM-040921

CHARCUTERIE BOARD 20

Assorted cured meats and aged 
cheeses served with grilled bread 

BOARD, NOT BORING

MIXED VEGGIES  5
FRIES OR POTATO SCOOPS 5

GARLIC FRIES 6

CAESAR SALAD 6

HOUSE SALAD 4

TORTILLA CHIPS 4

MEATBALL 4

BEER CHEESE 3

ELOTE DIP  13
Sweet corn, spicy creamy sauce, 

fresh tortilla chips
SIN CITY SCOOPS  18

Fried potato scoops, smoked brisket, 
cheddar beer sauce, sour cream, olives, 

jalapenos, black beans, pico de gallo

MEATBALLS  12
Beef, pork, and veal, fresh herbs, 

Parmigiano-Reggiano, salsa pomodoro, 
herbed ricotta

SHRIMP MICHELADA  13
Shrimp ceviche in michelada cocktail 

sauce served with tortilla chips

BACON MAC-N-CHEESE  9
House made bacon, corkscrew pasta, 

beer cheddar sauce made with Ellis 
Island Koval Pilsner

HONEY PIG 14
Cup and char pepperoni, 

mozzarella, parmesan cheese 
garnished with hot honey

OL’ SMOKEY 15
Smoked brisket, caramelized 

onions, bbq sauce, green 
onion

CHICKEN ALFREDO  15
Roasted Chicken, garlic cream 

sauce, spinach, mozzarella, and 
parmesan cheese

THREE LITTLE PIGS 10
Thick-cut house made bacon, season 

flour fried crispy, honey tabasco tossed 
in house seasoning, chipotle ranch 

dipping sauce

BUFFALO CAULIFLOWER  9
Roasted cauliflower, buffalo spiced 

flour, blue cheese dipping sauce

NACHORRONES 12
Chicharrón (fried pork rinds), brisket, 

pico de gallo, black beans, queso 
fresco, crema, jalapeno cream, cheddar

TO  START

CAESAR 10

Chopped romaine, 
Parmigiano-Reggiano, 
housemade croutons 

CAPRESE 
PANZANELLA 13
Focaccia croutons, 

tomatoes, cucumbers, 
red onion, Bocconcini 
mozzarella, balsamic 

vinaigrette

Substitute gluten free bread - $3



BIG PLATES
STEAK FRITES* 25

12oz NY steak, parmesan fries, steakhouse compound butter
Add Shrimp (7) Add Garlic Fries (1) Side of Mac & Cheese (5) 

Side of Vegetables (5)

PAN ROASTED SALMON* 19

Quinoa risotto, broccoli, artichokes, tomatoes, garlic, mushrooms, 
cucumber chili glaze

VEGGIE RUSTICA 15
Ziti pasta, broccoli, roasted artichokes, bell peppers, cauliflower, 

tomatoes, onions tossed in vodka sauce.  

Add Chicken (5) or Shrimp (7)

FAMILY MEAL

S E R V E D  F A M I L Y - S T Y L E 

ROASTED CHICKEN DINNER
30

Roasted whole chicken, served 
with two sides. 

Pick Your Salad

Caesar Salad

House Salad
Mixed greens, cucumber, and tomatoes

Pick Your Sides (Pick Two):
Mac n Cheese

Side of Mixed Veggies 
(Broccoli, roasted artichokes, bell 

peppers, cauliflower, onions) 

Fries or Potato Scoops

S E R V E S  2 - 3  P E O P L E

COOKIE IN A PAN 8
It is what it is. Baked chocholate-chip 
cookie in a pan topped with ice cream 

SALTED CARAMEL 
BREAD PUDDING 8

Made in house served with salted 
caramel ice cream and salted 

caramel sauce

CHEESECAKE 8

An Ellis Island Classic, topped with 
fresh strawberries, made in-house

DESSERTS

What’s better than a burger in a beer garden?
Substitute gluten free bun - $3

Something sweet to share or to keep all to yourself

BURGERS & SANDWICHES

*Rare Meat Advisory: Thoroughly cooking foods of animal origin reduces the risk of food-borne illness. Individuals with certain health conditions may be at a higher 
risk if these foods are consumed raw or undercooked. FYMM-040921
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THE FRONT YARD

THE FRONT YARD BURGER* 15
Seared 8 oz patty, smoked gouda cheese, bacon, 

caramelized onions, chipotle aioli

PASTRAMI BURGER 16
Seared 8oz patty, house made pastrami, provolone cheese, 

mayo, mustard, lettuce, and tomato

PORCHETTA SANDWICH 18
Oven roasted pork, roasted tomato fennel sauce, 

spicy pickled onions, mixed greens

MEATBALL SANDWICH 15
Meatballs smothered in pomodoro sauce 

with provolone cheese

BRISKET SANDWICH 16
House smoked brisket, horseradish aioli, crispy shallots, 

coleslaw, bbq sauce

C H I C K E N  B A C O N  R A N C H

“CBR” CRUNCH 15
Cornflake and bacon crusted chicken breast, hot honey, 
chipotle ranch dressing, lettuce and tomato, pretzel bunFRENCH DIP 17

Roasted prime rib shaved thin, horseradish cream, provolone 
cheese, served on a hoagie roll with side of au jus 


