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SOUTHWEST SALAD $17.95 
garden veggies, crumbled bacon, cheddar,
corn and black bean salsa, mixed greens,
chipotle-lime dressing 

SHRIMP & ARTICHOKE $17.95
chilled shrimp, artichoke, romaine, tomato, 
garlic croutons, balsamic vinaigrette

PEACHTOWN LADY $16.95 
mixed greens, diced peaches, blue cheese 
crumbles, pecans, pickled red onion, 
poppyseed vinaigrette

HOUSE CAESAR $13.95
chopped romaine, parmesan, croutons,  
house-made caesar dressing

GARDEN SALAD $13.95 
seasonal greens, garden veggies, choice  
of dressing: ranch, creamy blue, balsamic  
vinaigrette, chipotle-lime, poppyseed

ADD -ONS
artichoke hearts $4
black bean burger $5 
chicken, grilled, or crispy $6
chilled shrimp $7
beef brisket $12

Fresh Picks
fried bites
and cheese

SOUP OF THE DAY 
BOWL $6.95  CUP $4.95 
chef selections, made in-house 

FRENCH ONION $8.95
sweet onion, beef broth, sherry  
wine, cracked black pepper,  
garlic croutons, broiled cheese 

homemade
soups

POUTINE ARDENNES $12.95
fries, local cheddar cheese curds, locally-brewed 
belgian beer, caramelized onion gravy

MOOSARELLA STICKS $12.95 
five breaded and fried mozzarella sticks,  
tomato-garlic sauce, herbed parmesan dust

BURRATA BREAD PLATE $10.95  
marinated sun-dried tomato, fresh herbs,  
olive oil, balsamic, ithaca bakery focaccia

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

PRETZEL STICKS $11.95 
cheese sauce, honey mustard

ONION PETALS $10.95 
battered and fried onion, honey mustard  
dipping sauce 

CHICKEN WINGS $13.95
eight jumbo wings, celery, blue cheese dressing, 
choice of sauce: buffalo (mild, medium, hot),  
barbecue, jones, cajun rub, hot honey garlic

 VEGETARIAN
 GLUTEN–FREE
 SPICY OPTION
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Burgers PUB BRISKET N’ FRIES $24.95
sliced brisket in belgian beer and caramelized 
onion gravy, grilled mushrooms, fresh parsley, 
crispy french fries 

EGGPLANT BELLA FARGO $19.95 
marinated eggplant and chickpeas, artichokes, 
sun-dried tomato, fried capers, creamy burrata, 
focaccia crostini add chicken $6

ELOTE SHRIMP TACOS 
REGULAR $19.95 SMALL $15.95
flour tortillas, chilled shrimp, mixed greens, 
sweet corn, chipotle-lime dressing, goat  
cheese, pickled onion

RIGGIE MAC N’ CHEESE 
REGULAR $20.95 SMALL $16.95
cavatappi pasta, grilled chicken, hot cherry 
pepper, roasted red pepper, garlic, creamy 
tomato sauce, scallion, mild or spicy

PULLED PORK MAC N’ CHEESE
REGULAR $20.95 SMALL $16.95
pulled pork, barbecue sauce, crispy fried onions

entreés

sides
french fries $5.95
tater tots $6.95*
mac n’ cheese $4.95*
caesar salad $7.95*
house salad $7.95*

loaded tots side $8.95*
sweet potato fries $6.95*  
street corn $5.95
onion petals $6.95*
gravy $2.95

* add $1 when used 
  as a sandwich s ide  

fargo cl ass ic burger
also available as a house-
made black bean burger

B E E F  O R  B L A C K  B E A N ! 
half-pound beef patty or house-made black 
bean burger on a moose-branded roll with 
lettuce, tomato, onion, and pickle on the side

PIGGY BACK $23.95
pulled pork, cheddar cheese curds,  
barbecue, crispy onion 

MUSHROOM SWISS $18.95
grilled marinated mushroom, swiss

BACON BLUE $19.95
applewood-smoked bacon, caramelized 
onion, blue cheese

JALAPEÑO CRUNCH $18.95  
american cheese, jalapeño, crispy  
fried onions, barbecue sauce 

FARGO CLASSIC $17.95 
choice of american, provolone, cheddar, 
blue cheese, or swiss, branded roll
customize with toppings on back menu

MONSTER MOOSE 
CHALLENGE $37.95 
triple-stacked cheeseburger with side of 
our famous loaded tots. finish in fifteen 
minutes and get a free fargo tee shirt and 
your picture displayed on the wall!



c arol ina cr ispy

sandwiches
sandwiches include a pickle and french fries 
gluten-free flatbread available for $2

PEACH BRISKET MELT $23.95  
peaches, sliced brisket, jalapeño, cheddar,  
hot honey barbecue, pickled onion,  
ithaca bakery fococcia 

CHICKEN CAESAR WRAP $16.95 
grilled chicken, romaine, house-made caesar  
dressing, parmesan, croutons, flour tortilla wrap 

FIRECRACKER NAAN $17.95 
house-made black bean burger, roasted red  
pepper, jalapeño, goat cheese, chipotle-lime  
sauce, herbed cauliflower flatbread wrap 

ITHACA TURKEY CLUB $17.95
sliced turkey, lettuce, tomato, bacon, mayo,  
on ithaca bakery focaccia

BBQ PULLED PORK $16.95
pulled pork, barbecue sauce, fried onion,  
sweet pickles, moose branded roll

crispy or grilled chicken
sandwiches served on brioche roll  
with french fries

BASIC ‘WHICH $16.95
lettuce, tomato, onion, choice of cheese

BUFFALO CHICKEN $17.95 
swiss, lettuce, tomato, onion, buffalo sauce

OH HONEY $18.95 
hot honey barbecue, jalapeño, bacon,  
provolone

CAROLINA CRISPY $17.95
jones carolina sauce, bread and butter
pickles, fresh dill, red onion, add cheese $1

CHICKEN TENDERS $14.95 
five golden tenders with french fries and 
choice of dipping sauce, toss in sauce $2

Chicken Fry

 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.



COLD DRINKS $3.75
pepsi, diet pepsi, ginger ale, root beer, 
dr pepper, club soda, starry, lemonade, 
unsweetened iced tea   

free refills

HOT DRINKS $3.75
coffee, tea, hot chocolate 

FOR THE KIDS $3.75
milk, orange juice, soda

Drinks

mild buffalo sauce
medium buffalo sauce
hot buffalo sauce
jones carolina sauce
chipotle-lime sauce

50¢
honey mustard
ranch
creamy blue cheese 
barbecue
malt aioli 
hot honey garlic

toppings

extras

extra pickle
bread & butter pickles
fried onions
extra cheese
pickled onion

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

Family Night

LOCAL PARTNERSTAG US

@breweryardennes@ithacabakery@treleavenwines@fargobargrill
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MEAL PACKS


