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SCAN FOR THE  
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STANDARD SIDE

* Consuming raw or undercooked meats  
can increase the risk of food-borne illness. 
We are not a gluten-free kitchen. 

    Specialties   V   Vegetarian   VE   Vegan    

 
 
 
 

  DIP TRIO  V   VE   ................................................................. 12
Your choice of three dips, served with  
naan bread, chips and veggies.

Dips: Queso, Pico, Guac
Upgrade: Mexican Street Corn +1   
Smoked Salmon +2

SOFT PRETZELS WITH QUESO  V  ................. 12
Salted soft pretzel with a side of  
house-made queso.

KICKED–UP HONEY CURDS  V  ........................... 10
Fresh white cheddar Wisconsin cheese  
curds drizzled with hot honey.

TRUFFLE PARMESAN FRIES  V   .......................... 7
Bowl of fries served with our house-made 
ranch.

BAG OF BONES .........................................................................12
One pound of smoked baby back ribs, dry 
rubbed, single cut and served out of a brown 
paper bag with raspberry habanero sauce.

CANDIED PORK BELLY BURNT ENDS ....... 10
Smoked hunks of juicy pork belly, served or 
tossed with raspberry habanero sauce.

BAKED SPINACH & ARTICHOKE DIP  V  ....11
Roasted artichokes and spinach mixed into 
an extra creamy, three cheese blend with 
garlic and herbs, served with  
warm fresh chips. 

CARNE ASADA NACHOS ........................................... 13
Our 24-hour marinated carne asada 
smothered with house queso, fresh pico de 
gallo, house made queso, queso fresco, and 
topped with guacamole and black olives. 
Ugrade: Carne Asada Fries +2

Add: Sour Cream  |  Pickled Jalapeños

  SLOW-SMOKED  
CHICKEN WINGS ......................................................16
Whole wings, smoked and finished in the 
fryer, served with your choice of one of 
our sauces or rubs. Served with a side of 
ranch or blue cheese.

Sauces: Buffalo, BBQ, Huli-Huli, 
Raspberry Habanero, Korean Chili
Rubs: Honey Money Cluck, Jamaican 
Jerk, Lemon Pepper

  PORTER-RINSKY .............................. 15
A slow cooked wild boar sloppy joe, 
with pickled pepper slaw  
and fried sage on a fresh brioche 
bun, served with fries. 
Add: Pickled Jalapeños

$1 of every sandwich goes to assist  
dogs in need. Learn more at  
Porter-RinskyFoundation.org.

BARK BURGER  .......................................................................17
An 8oz signature, single sourced blend,  
grilled to order and topped with smoked 
gouda, house-made pickles, charred scallion 
aioli, lettuce, tomato, onion and pickle on a  
fresh brioche, served with fries.

Add: Bacon +2

LITTERMATES BURGER  ............................................ 14
A pair of smashed 4oz patties served with 
your choice of cheese: American, cheddar,  
or smoked gouda on a fresh brioche  
bun, served with fries.

Add: L.T.O.P  |  Bacon +2 

BARK-BECUE PULLED  
PORK SANDWICH  ................................................ 13
Juicy pulled pork, smoked in-house  
topped with tangy coleslaw and  
our house-made BBQ sauce on  
a toasted sourdough bun.

  BIRD DOG CHICKEN SANDY .......................... 15
Buttermilk brined chicken breast,  
hand-breaded and fried juicy. Finished off  
with our house-made buttermilk ranch and  
pickles, served with fries. Prefer it grilled and/
or tossed in buffalo sauce? Let us know!

Add: L.T.O.P  |  Smoked Gouda  +1    
American Cheese +1  |  Bacon +2 

  EARTHQUAKE SANDY  V  VE  ...........................11
Portobello mushroom cap marinated  
and grilled, served with avocado smear,  
lettuce, tomato, cucumber and veganaise  
on rye bread, served with a side salad.

Upgrade: Grilled Chicken +4  |  Add: Smoked 
Gouda  +1  |  American Cheese +1  |  Bacon +2  

FRIED CHICKEN WRAP................................................ 13
Juicy fried chicken with lettuce, cheddar 
cheese, tomato and ranch wrapped in a 
spinach tortilla served with your choice of 
fries or a side salad. Prefer it grilled and/or 
tossed in buffalo sauce? Let us know!

HOUSE SALAD V   VE  ............................................................9
Spring mix with cucumber, tomato, radish, 
shredded carrot, and house-made croutons.

Dressing: Ginger  |  Fat-Free Italian   
Blue Cheese  |  Ranch  |  Add: Bacon +2  |  Fried 
Chicken +4  |  Grilled Chicken +4  |  Carne 
Asada +5  |  Smoked  Salmon +5 

STREET TACOS ........................................ 12

 CARNE ASADA  
24-hour marinated carne asada sliced and 
topped with fresh pico de gallo, poblano 
crema, queso fresco on fresh corn tortillas

PULLED PORK   
Juicy pulled pork, smoked in-house, topped 
with pico de gallo, corn salsa and poblano 
crema on fresh corn tortillas.

SURF SHRIMP   
Fresh seasoned shrimp, sauteed with 
poblano peppers and onions with avocado 
smear, jicama slaw and a cilantro-lemon aioli.

MAC & CHEESE  V  ............................................................10
Elbow mac with an extra creamy three 
cheese blend.

Add: Bacon +2  |  Grilled Chicken +4 
Fried Chicken +4  |  Carne Asada +5  

SMOKED SALMON BLT WRAP ............................ 14
Salmon smoked in-house with bacon, lettuce, 
cheddar cheese and tomato, tossed in our 
house-made ranch and wrapped in a spinach 
tortilla, served with fries. 

+  MAC & CHEESE
+  COTTAGE CHEESE   
+  MEXICAN STREET CORN       
+   SIDE SALAD
+   SEASONAL VEGGIES

•  TRUFFLE PARMESAN 
SEASONED FRIES



KIDDOS

To OUR 
PAw–
tnERS! 

THANK 
YOU!

DOG MENU

SINGLE INGREDIENT JERKY

CHICKEN 5

SALMON 6

SWEET POTATO CHIPS 4

All of our jerky is single-ingredient and made 
weekly, in-house! Get it before it’s gone.

TURKEY AND  SWEET  
POTATO MEATBALLS .......................................... 7
Brown rice turkey meatballs with  
sweet potato and peas.

BEEF STEW ........................................................................... 6
A blend of ground beef, carrots, 
 peas, and russet potatoes.

ALL DAY BREAKFAST BOWL .......................... 6
Scrambled eggs, ground pork, red bell  
peppers, spinach, and Idaho potatoes.

DOGGIE “BEER” .................................................................3
8oz of bone broth made in-house.

SCAN FOR 
DOG FOOD 
NUTRITIONAL 
ANALYSIS

DRINKS Non-Alcoholic 

CHICKEN TENDERS .................................................... 7
Breaded white meat tenders,  
served with fries.

MAC & CHEESE  ..............................................................  7
Our house-made creamy mac & cheese,  
served with fries.

Add: Bacon +2  |  Fried Chicken +4 
Grilled Chicken +4

MINI SMASH BURGER ................................................. 8
A juicy smash burger! 4oz patty seared  
and topped with American cheese,  
served with fries.

GRILLED CHEESE  ........................................................ 7
Buttered brioche bread with  
American cheese, served with fries.

Add: Bacon +2

• BERKWOOD FARMS
•  HOLTON HOMESTEAD 
•  J.C.’S SMOKING WOOD
•  LOLA’S FINE  

HOT SAUCE 

•PORTER-RINSKY     
   FOUNDATION
• MYRON MIXON 
•  OLD STATION  

CRAFT MEATS

BOTTLED WATER ............................................2

SODA ...............................................................................3
Pepsi, Diet Pepsi, Mountain Dew,  
Dr. Pepper

ICED TEA ....................................................................3

LEMONADE ..............................................................3

REDBULL .................................................................. 4
Regular & Sugar Free


