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SNACKS

SANDWICHES & BURGERS

Jumbo Traditional Wings
8for 14 | 12 for 20| 20 for 32

Boneless Wings

10 for 16 | 15 for 24

Sauces & Rubs

Sauces: Mango Habanero | Creamy Buffalo |
Sweet Bourbon BBQ

Dry Rubs: Garlic Parmesan | Cajun |

Lemon Pepper

Beer-Battered Cheese Curds
Wisconsin white cheddar curds,
hand-battered and made to order.
Served with dipping sauces. 9

Sheet Pan Nachos

Fresh tortilla chips, queso blanco, roasted
corn, black beans, Pico de Gallo, jalapefos,
cilantro, and sour cream drizzle. 12

Add Steak or Chicken +4

Hangover Fries

French fries topped with crispy chicken,
nacho cheese, buffalo sauce, ranch, bacon,
scallions, and two fried eggs. 15

JoJo’s Buffalo Chicken Dip

Warm, creamy dip with chicken breast and
a kick of buffalo sauce. Served with chips
and veggies. 9

Pretzel Sticks

Lightly salted soft pretzels served with
signature beer cheese and house honey
mustard. 9

House Chips & Guac
House-made guacamole served with Pico
de Gallo and fresh chips. 9

SOUPS

Loaded Chili

Topped with cheddar, onions, and fresh
jalapenos. Served with fresh tortilla chips.
Cup 6 | Bowl 9

Creamy Tomato Bisque
Rich, creamy soup with fresh herbs, topped
with Parmesan and parsley. Cup 5 | Bow! 8

Soup Of The Week

Rotating selection of scratch-made soups.
Cup 5 | Bowl 8

Includes choice of one side.

Pour House Burger*

Double steak burger with American
cheese, grilled onions, special sauce,
and dill pickles. 15

Add Bacon or a Fried Egg +2

The Guac Burger*

1/2-pound steak burger with
guacamole, lettuce, red onion,

tomato, chipotle mayo,

and pepper jack cheese. 18

Add Bacon or a Fried Egg +2 |

Black Bean Patty available upon request

Chicken Caesar Wrap

Crispy chicken, romaine, house
Caesar dressing, shaved Parmesan,
and spinach tortilla wrap. 16

DPH Cheesesteak*

Premium chopped steak, grilled
onions, white American cheese, hot
giardiniera, and house steak sauce. 17

Entrees

Pasta Primavera

Zucchini, yellow squash,
tomato, red pepper, red onion,
mushrooms, bowtie pasta, and
garlic cream sauce. 14

Add Grilled Chicken Breast or
Pan-Seared Shrimp +5

Beer Batter Platter

Choice of cod or shrimp,
battered to order and served
with fresh coleslaw, tartar sauce,
lemon, and Old Bay seasoning.
Includes choice of one side. 17

SIDES -

Nashville Style Hot Chicken
Crispy hand-breaded chicken with
Nashville seasoning, coleslaw, special
sauce, and dill pickles. 16

Chicken Bacon Ranch

Crispy hand-breaded chicken, bacon,
pepper jack cheese, house ranch,
lettuce, tomato, red onion. 16

Shrimp Po’ Boy

Hand-battered shrimp, lettuce,
tomato, house tartar sauce, Old Bay
seasoning, and roasted pepper aioli.
Served on a French roll. 17

Gordo Grilled Cheese

Melted smoked Gouda and sharp
cheddar on thick-cut sourdough.
Try it with a cup of our famous
tomato soup! 13 | Add Bacon +2

Mac N’ Cheese

A DPH favorite since 2020!
Scratch-made cheese sauce,
elbow macaroni, grated Parmesan,
and parsley. 13 | Add Bacon +2
Grilled or Crispy Chicken +5

Cajun Jambalaya

Rice, chicken, shrimp, andouille sausage,
bell peppers, celery, onions, and Cajun
seasoning. 19

Street Tacos

Choice of one protein. Served with
fresh chips, salsa verde,

and Pico de Gallo. 15

Steak cilantro and chopped onion
Battered Fish or Seared Shrimp
served with coleslaw, chipotle crema,
house-pickled red onions,

and cilantro 15

French Fries | House Chips | Seasonal Veggies
Jalapeiio Cornbread | Side Caesar

SALADS & BOWLS

SWEETS

Carrot Cake

Strawberry Feta Salad
Baby spinach, spring mix,
romaine, fresh strawberries,
mandarin oranges, red onion,
chopped pecans, feta, and
raspberry vinaigrette
(Contains Tree Nuts). 13

Add Chicken or Shrimp +5

BBQ Chicken Salad

Chicken, lettuce, tomato,
avocado, roasted corn, black
beans, cheddar, crushed tortilla
chips, and house barbecue
ranch. 16

Chicken Caesar*
Romaine, croutons, shaved Parmesan,
and marinated grilled chicken breast. 15

El Jefe Bowl

Premium chopped steak, roasted corn,
black beans, cilantro lime rice, fresh
cabbage, Pico de Gallo, pickled red onions,
shredded cheese, salsa verde, and sour
cream drizzle. 19

Shia LaBuffalo Bowl

Crispy chicken, cilantro lime rice, avocado,
tomato, lettuce, pickled red onions, Parmesan,
parsley, and buffalo ranch drizzle. 19

Old-fashioned and made from scratch.
Topped with cream cheese icing and
chopped pecans (Contains Tree Nuts). 9

Grandma G’s Cookie Bars

Milk chocolate and butterscotch chips with
graham cracker crust. Served warm with
vanilla bean ice cream. 9

Seasonal Dessert
Rotating selection of sweet treats!
Market Price

*These items are cooked to order. Consuming raw
or undercooked meats, poultry, seafood, shellfish or
eggs may increase your risk of foodborne illness.
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DRAFT BEER

BOTTLES & CANS

Bartender’s Pick mkT
Ask us what we got!

Ayinger Brau Weisse s
Hefeweizen, 5.1% ABV | Germany

0ld Irving Beezer s
Double Dry Hopped IPA, 6.9% ABV |
Chicago, IL

Yuengling Lager 5
American Lager, 4.5% ABV |
Pottsville, Pennsylvania

Krombacher Pils 6
German Pilsner, 4.8% ABV |
Germany

Blue Moon 6
Belgian-Style Wheat Ale, 5.2% ABV |
Denver, CO

Guinness Draught 6
Irish Dry Stout, 4.2% ABV | Ireland

Founders Easy Drinking Beer 5
American Blonde Ale, 5% |
Grand Rapids, Ml

Stiegl Goldbrau o
Euro Pale Lager, 5% ABV | Austria

Leinenkugel’s Seasonal ©
The perfect beer for the season! |
Chippewa Falls, W

Sierra Nevada Seasonal 7
Rotating Coastal Brew!! | Chico, CA

Ciderboys Rotational o
Check out the current cider flavor! |
Stevens Point, WI

Bud Light 4

Coors Light 4

Miller Lite 4

Miller High Life 4

Miller 64 4

PBR 0G and Light 160z Can 4
Heineken 5

Modelo 160z Can6

Corona 5

Michelob ULTRA 4

Goose Island 312 5

Half Acre Daisy Cutter 160z Can7

High Noon &

Abita Purple Haze o
Allagash White 7

3 Floyds Gumball Head &
Stiegl Radler 160z Cané
Founders KBS o
Chimay Blonde 12
Hacker Pschorr ¢
Carbliss ¢

Ciderboys First Press s
Surfside o

Wynk THC o

COCKTAILS

Back Porch Tea 7
Sweet tea vodka, bourbon, lemonade

Dunning Spritz s
Prosecco, elderflower liqueur,
soda, lemon

Dunning Mule s
Kettle One botanical, ginger beer

Tito’s Strawberry Lemonade 7
Natalie's lemonade, Tito's, strawberry
puree, on draft!

Mango Margarita s
Tequila, triple sec, mango, Tajin Cléssico
Upgrade to Casamigos Blanca +2

Spicy Watermelon Margarita o
Tequila, triple sec, watermelon, jalapeno
Upgrade to Casamigos Blanca +2

House 0ld Fashioned o
Bourbon, demerara syrup, bitters
Upgrade to Woodford Reserve +2

Double Espresso Martini o
Double Espresso Vodka,
coffee liqueur, cream

gl |

MOONSHINE SHOOTERS

WINE & SANGRIA

Watermelon

Moonshine 5
Ripe watermelon,
hint of lemon

Apple Pie
Moonshine 4

The original since
2020, Apple juice,
unfiltered apple cider,
spiced with cinnamon

Peach Cobbler

Moonshine 5
Fresh peaches,
brown sugar

Underwood Cans 250 mL 8
Pinot Grigio, Rosé, Cabernet Sauvignon, Pinot Noir

Peach Sangria 7

Red Berry Sangria 7

DAILY SPECIALS

FROM THE KITCHEN

Monday Thursday
$1 Traditional Wings $9 Sheet Pan

\Elaglels
Tuesday i
$3 Taco Tuesday Friday

$9 Fish Fr
Wednesday /
$10 Pour House Burgers

FROM THE BAR

Monday
$5 Drafts

Tuesday
$5 Margaritas |
$4 Corona Bottles

Wednesday

Thursday
$5 Dunning Mules |
$5 Krombacher

Friday
$5 Blue Moon |
S5 Leinenkugel’s Drafts

$14 Domestic Buckets | $5 Sangria




