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STRAWBERRY JAMMIES $10.95 
toasty waffle bites, melted brie, roasted  
strawberry, basil, balsamic glaze  

PRETZEL STICKS $10.95 
cheese sauce, honey mustard

HOT GRILL SUMMER $11.95 
roasted red pepper hummus, marinated  
grilled vegetables, goat cheese, served  
with grilled cauliflower flatbread 

LOADED TOTS $14.95
bacon, cheddar, green onions, malt aioli 

MOOSARELLA STICKS $12.95 
jumbo fried mozzarella, parmesan and italian  
herb dust, tomato-garlic dipping sauce 

CHICKEN WINGS $13.95 
crispy fried jumbo wings (eight each), celery,  
blue cheese dressing, choice of sauce: mild,  
medium, hot, barbeque, jones, cajun rub,  
nashville hot sauce

 VEGETARIAN      GLUTEN–FREE      SPICY OPTION

our fryer is  not free from gluten conta minat ion. fr ied i tems m arked as  
“gluten - free” m ay bother sens i t ive ind iv iduals. ple ase m ake your server  

aware of any food allergies.

 
SOUTHWEST SALAD $15.95 
cheddar, bacon, garden veggies, corn and 
black bean salsa, chipotle-lime dressing  

CHICKEN CAESAR $16.95
grilled cornell chicken, romaine, parmesan, 
garlic crouton, house-made caesar 
also available as a wrap with choice of side

GARDEN SALAD $13.95 
seasonal greens, cucumber, red onion,  
carrot, grape tomato, choice of dressing: 
ranch, creamy blue, balsamic vinaigrette, 
chipotle lime, sesame ginger

PEACHTOWN CAPRESE  
$15.95 
burrata, peach-basil salsa, arugula, almond, 
balsamic glaze, olive oil

PROTEIN ADD -ONS
grilled or fried chicken $5
fried black bean patty $5 
tuna steak (six oz.) $8
flank steak (eight oz.) $12

FRENCH ONION $7.95
sweet caramelized onion, beef broth,  
sherry wine, cracked black pepper,  
garlic croutons, broiled cheese 

SOUP OF THE DAY 
chef selections, made in-house
cup $4.95, bowl $6.95

soups

shared bites

soup $4.95
fargo slaw $4.95
grilled vegetable $4.95
mac & cheese $4.95*

tater tots $5.95*
steet corn $5.95*
french fries $5.95
sweet potato fries $6.95*

* add $1 for these i tems when used as a sandwich s ide  

side salad $6.95*
caesar salad $6.95*
loaded tater tots $9.95
 a d d $3 f o r a sa n dw i c h s i d e

Fargo Fresh

sides



choice of half-pound prime chuck patty or black  
bean burger topped with lettuce, tomato, and onion 
served with french fries and pickle on the side

FARGO CLASSIC $15.95 
choice of american, provolone, swiss,  
cheddar, blue cheese, or pepperjack, hard roll  
customize with additional toppings  
on back of menu

BACON BLUE $17.95
applewood smoked bacon, caramelized onion, 
blue cheese

JALAPEÑO CRUNCH $16.95  
american cheese, jalapeños, crispy fried onions 

MUSHROOM SWISS $16.95
grilled marinated mushroom, swiss

sandwiches
sandwiches include a pickle and french fries 
gluten-free flatbread available for $2.00

PIG -MACK $15.95 
pulled pork, american cheese, bread & butter  
pickle, fargo slaw, hard roll

STEAK & BRIE $18.95 
grilled steak tips, caramelized onion, arugula,  
brie, balsamic glaze, baguette 

PEACH GOBBLER $16.95
sliced turkey, pepperjack cheese, peach-basil  
salsa, chipolte lime dressing, baguette

REUBEN $16.95 
corned beef, swiss, sauerkraut, signature  
russian dressing, marbled rye

FIRECRACKER NAAN $15.95 
house-made black bean burger, roasted red  
pepper, jalapeño, goat cheese, chipotle-lime  
sauce, herbed cauliflower flatbread wrap

crispy or grilled chicken

BUFFALO CHICKEN $16.95 
swiss, lettuce, tomato, onion, buffalo  
sauce, brioche bun, fries

CAROLINA CRISPY $16.95
jones carolina sauce, bread and butter  
pickles, fresh dill, red onion, brioche  
bun, fries

HOT CHICKEN & WAFFLES  
$17.95 
two toasted waffles, nashville hot sauce, 
fargo slaw, bread & butter pickle

CHICKEN TENDERS $14.95 
with french fries, choice of dipping sauce 
toss in sauce $2

entrées
SUMMER STEAK BOWL $24.95 
eight ounce grilled flank steak, roasted red 
pepper hummus, marinated grilled vegetables, 
romaine, chimichurri

STREET CORN TACOS $20.95 
cajun grilled corn, roasted tomato, romaine, 
pickled onion, goat cheese, jalapeño,  
chipotle-lime dressing

SESAME TUNA BOWL $22.95 
six ounce grilled tuna steak, sesame quinoa 
salad, cucumber, carrot, pickled onion,  
arugula, cilantro, sesame dressing

RODEO MAC N’ CHEESE $18.95 
pulled pork with sweet baby ray’s barbeque 
sauce, cavatappi, house-made cheese sauce, 
crispy fried onions

Chicken Fry

burgers
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COLD DRINKS $3.25
pepsi, diet pepsi, ginger ale, root beer, 
mountain dew, dr pepper, club soda, 
starry, lemonade, raspberry iced tea, 
unsweetened iced tea   

free refills

HOT DRINKS $4.00
coffee, tea, hot chocolate 

FOR THE KIDS $3.00
cranberry, orange, or pineapple juice, 
milk, chocolate milk, shirley temple
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Drinks

mild dipping sauce
medium dipping sauce
hot dipping sauce
nashville hot sauce
jones carolina sauce

50¢
honey mustard
ranch
creamy blue cheese 
barbecue
malt aioli

toppings

extras

pickled onion
bread & butter pickles
fried onions
extra cheese

$1.00  unless noted otherwise
roasted red peppers 
caramelized onion
jalapeño
mushrooms
bacon $2.00


