
 

 

 

BAM BOOZLED SHAKES   

$11.00 

Drunken Monkey 

Reese‟s, banana, malt, frangelico 

$11.00 

Frozen Grasshopper 

Peppermint, chocolate, creme de menthe, van gogh. Chocolate vodka 

$11.00 

Birthday Cake 

3 olives cake vodka, birthday cake crumbles, vanilla ice cream sprinkles 

$11.00 

Almond Joy 

Malibu rum, chocolate syrup, toasted coconut, & candied almonds 

$11.00 

Campfire Smores 

Smirnoff marshmallow vodka, chocolate, marshmallow, graham cracker crumble 

$11.00 

Oreo 

Bailey‟s irish cream, oreo cookies 

$11.00 

Cereal Bowl 

Absolut vanilla vodka, captain crunch 

$11.00 

Brown Cow Float 

Smirnoff whipped cream vodka, root beer, vanilla ice cream, chocolate pop rocks 

$11.00 

Black Cow Float 

3 olives cherry vodka coca-cola, vanilla ice cream, chocolate pop rocks, 

$11.00 

Tiramisu 

Mascarpone ice cream, ladyfinger crumbs, patron XO café dark, chocolate syrup, cocoa 

powder, espresso beans 

$11.00 

Pumpkin Pie 

Pumpkin pie, graham crumble, sapling liquor, cinnamon syrup, pepitas brittle 

$11.00 

Candy Cane 

Peppermint schnapps, peppermint glaze, peppermint meringues 

$11.00 

Gingerbread Shake 



 

 

Gingerbread crumbs, ginger syrup, domaine de canton, gingerbread “cow” 

 

SHAKES 

MILKSHAKES & MALTS 

$8.00 

Vanilla 

Extra 

Malt 

  

  

Chocolate syrup 

  

$8.00 

Chocolate 

Extra 

Malt 

  

  

Chocolate syrup 

  

$8.00 

Strawberry 

Extra 

Malt 

  

  

Chocolate syrup 

  

$8.00 

Black & White 

Extra 

Malt 

  

  

Chocolate syrup 

  

NOSH 

$12.50 

Ahi Poke 

Ponzu, cucumber, radish, & chili mayo 

$11.00 



 

 

Southern Fried Chicken Fingers 

Cole slaw w/ ranch dressing 

$13.00 

Bucket of Buffalo Wings 

Tossed in buffalo sauce w/ bleu cheese dip 

$12.00 

Philly Cheez Steak Spring Rolls 

„Udder‟ sauce 

$13.00 

Kung Pao Chicken Tamale 

Peanuts, spicy & sweet glaze 

$12.00 

Redneck Poppers 

Roast pork, smoked bacon, & jack cheese, BBQ sauce 

$20.00 

Buttermilk Onion Rings 

Chipotle ranch 

$12.00 

Buffalo Chicken Dip 

Chicken breast, ranch, hot sauce, tortilla chips, & bleu cheese 

$15.50 

Surf „N Turf Quesadilla 

Grilled steak and maine lobster, manchego cheese, & avocado cream 

$16.50 

Truffle Lobster „Mac N Cheese 

Creamy tallegio-mascarpone sauce w/ maine lobster & black truffle 

$9.00 

Fried Pickles 

Dill spears, & herb-caper mayo 

$13.00 

Pizza Empanadas 

Pepperoni, italian sausage, & tomato-fondue 

$13.00 

„Cuban‟ Street Tacos 

Roast pork, smoked ham, swiss, pickle & mustard aioli 

$10.00 

Holsteins Chili 

Beef & pork, beans, sour cream, cheese & fritos 

 

TINY BUNS 



 

 

$12.00 

Holstein Beef 

Grilled onion, pickle, ketchup & mustard 

Extra 

Fries 

  

+$3 

$12.00 

Tom Turkey 

Sprouts, cucumber slaw & russian dressing 

Extra 

Fries 

  

+$3 

$12.00 

Crispy Pork Belly Bun 

Asian flavored wrapped in a chinese steamed bun w/ hoisin sauce, cucumber & pea shoots 

Extra 

Fries 

  

+$3 

$16.50 

Maine Lobster Roll 

Fresh cooked lobster tossed in chive aioli in a grilled mini hot dog bun w/ cole slaw 

Extra 

Fries 

  

+$3 

$15.00 

Ahi Sliders 

Seared tuna, asian slaw, marinated cucumbers, & chili mayo 

Extra 

Fries 

  

+$3 

$12.00 

Korean Hot Dogs 

Pork belly wrapped dog, kimchee, kalbi glaze, & chili mayo 

Extra 

Fries 

  

+$3 

$11.00 

Chicago Dogs 

Poppy seed bun, sport peppers, tomato, mustard, neon relish, & celery salt 



 

 

Extra 

Fries 

  

+$3 

 

DRAFT BEEF  

$8.50 

Sierra Nevada 

(5.0%) ca, USA 

$8.50 

New Belgium 

(5.2%) co, USA 

$6.00 

Holsteins Special Lager 

(4.8%) NV, USA 

$7.50 

Stella Artois 

(5.2%) belgium 

$8.50 

Bodington's Pub Ale 

(4.7%) UK 

$7.50 

Pacifico 

(4.8%) mexico 

$8.50 

Newcastle Brown 

(4.7%) UK 

$7.00 

Ace Joker Dry Hard Cider 

(8.0%) ca, USA 

$8.50 

Hofbräu Original 

(5.1%) germany 

$8.50 

Magic Hat 9 

(5.1%) vt, USA 

$5.50 

Bud Lite 

(4.2%) mi, USA 

$8.50 

Green Flash IPA 



 

 

(7.3%) ca, USA 

$8.50 

Franziskaner Hefeweizen 

(5.0%) germany 

$8.50 

Anchor Steam 

(4.9%) ca, USA 

$8.50 

Hoegaarden 

(5.0%) belgium 

$8.50 

Warsteiner Octoberfest 

(5.0%) germany 

$8.50 

Guiness Stout 

(4.3%) ireland 

$9.00 

Big Dogs Red Hydrant 

(5.6%) NV, USA 

$13.50 

Delirium Tremens 

(8.5%) belgium 

$8.50 

Tenaya Creek Hop Ride IPA 

(7.2%) NV, USA 

$13.50 

Chimay White Ale 

(8%) belgium trappist 

$8.50 

Big Dogs Dirty Dog IPA 

(7.2%) NV, USA 

$7.00 

Wasatch Pumpkin Ale 

(4.0%) ut, USA 

$8.50 

Ommegang Abbey Ale 

(8.5%) ny, USA 

GRAZE 

$10.00 

Greener Pastures 

House organic greens w/ tomato, cucumber, & avocado tossed in balsamic vinaigrette 



 

 

$13.00 

Holsteins Cobb Salad 

Greens w/ chopped, tomato, cucumber, chicken, avocado, blue cheese, bacon & red onion, 

tossed w/ buttermilk dressing 

$12.00 

Caesar Salad 

Romaine hearts tossed in a garlic-parmesan dressing, rustic croutons, & shaved grana 

padano cheese 

$16.00 

Radicchio Steak Salad 

Grilled skirt steak, parmesan cheese, croutons, tossed in sherry-balsamic vinaigrette 

BIG BUNS 

Served with choice of shoestring or steak cut fries 

$14.00 

The Classic 

Lettuce, tomato, onion, mayo, ketchup & pickles 

$14.50 

California Turkey 

Sprouts, tomato, avocado, cucumber slaw, pepperjack cheese, russian dressing 

$13.00 

„Urth‟ Burger 

House made vegan patty with lettuce, tomato, cucumber, sprouts & avocado 

$15.00 

Hen House 

Beef w/fried egg, bacon, lettuce, tomato & onion w/ mustard & ketchup 

$16.00 

The Longhorn 

Beef patty topped w/ texas smoked beef brisket, whiskey BBQ sauce, creamy cole slaw & 

dill pickle 

$16.00 

Carbonara Chicken 

Grilled chicken breast, bacon, mushrooms, sweet pea aioli, fried egg, provolone cheese 

$17.00 

„Big Fat Greek 

Greek spiced lamb with feta cream, lettuce, tomato, red onion & olive relish, w/ tatziki 

sauce 

$16.00 

Captain Hook 

Grilled atlantic salmon w/ frissee, pickled shallots, herb-caper mayo & house cured gravlax 

$16.00 

New England Turkey 

Bread stuffing, citrus-cranberry relish, frisee, & herb mayo 



 

 

$17.50 

Gold Standard 

Dry aged beef sirloin burger w/ smoked bacon, aged goat cheddar cheese, tomato confit, 

baby arugula & garlic-chive aioli 

$17.00 

„The Rising Sun‟ 

Kobe beef, teriyaki glaze, nori furikake, crispy yam, spicy mayo & tempura avocado 

$16.50 

The Fun-Ghi 

Beef patty, truffle marinated portabella mushroom, carmelized onion, gruyere, frisee 

$17.50 

The Steakhouse Burger 

Beef patty crusted w/black pepper, holsteins creamy steak sauce, tomato confit, marmalade 

onions, wild mushrooms, swiss cheese 

$16.50 

Nom Nom Burger 

Kobe beef, cheddar cheese, potato chips, 1000 island dressing 

$16.00 

El Machete 

Beef patty, fire roasted anaheim chili, avocado, borracho onions, pepperjack cheese, 

lettuce, tomato, onion & spicy „machete‟ aioli 

$28.00 

Billionaire Burger 

Kobe beef, foie gras, port onion marmalade, frisee, truffle mayo 

 

ROOTS 

$5.00 

Steak Cut Fries 

$5.00 

Shoestring Fries 

$6.00 

Sweet Potato Fries 

$9.00 

Thick Cut Onion Rings 

 


