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FRIED PICKLES
Beer-battered pickles with house-made buttermilk
ranch.

11.50

CHICKEN TENDERS 1250
Three hand-breaded jumbo chicken tenders, naked or
tossed in choice of sauce: BBQ, Buffalo, Chipotle BBQ,
or Honey Sriracha.

PRETZEL TWISTS 11-5°
Soft pretzel twists direct from Farm To Market Bread
Co., lightly salted with IRB Beer cheese sauce.

NACHO FRIES 15-3°
House-cut fries, smoked pulled pork, IRB Beer cheese
sauce, diced tomatoes, jalapenos, green onions, and
sour cream.

Add sliced avocado +$2

BIG PIG RIG 10-%°
Thick-cut smoked bacon with maple syrup and
house-made peanut butter sauce.

Served with breakfast potatoes

CLASSIC 1230
Scrambled eggs, ham, sausage, shredded cheddar
cheese, and green onions.

CHORIZO 1230
Scrambled eggs, chorizo, sautéed peppers &
onions, shredded cheddar cheese, and green onions.

VEGGIE 1250
Scrambled eggs, spinach, red onions, tomatoes,
and green peppers; topped with shredded cheddar
cheese. Add sliced avocado +$2

PHILLY 1372

Scrambled eggs, chopped prime brisket, sautéed
onions & peppers, shredded cheddar cheese, and
green onions. Served with IRB Beer cheese sauce.

CHICKEN & WAFFLES 15
Two hand-breaded chicken tenders on a fresh Belgian
waffle; served with whipped butter, maple syrup, and
two eggs cooked to order*.

CHICKEN FRIED STEAK AND EGGS 16
Hand-breaded cubed steak smothered in our house-made
sausage gravy, and two eggs cooked to order*.

BRISKET HASH 17
Chopped prime brisket, breakfast potatoes, sautéed
peppers & onions, house-made sausage gravy,
shredded cheddar cheese, and green onions. Served
with two eggs cooked to order*.

BREAKFAST TACOS 14-5°
Three flour tortillas, choice of smoked pulled pork,
chopped prime brisket, or chorizo, scrambled eggs,
queso fresco, and pico de gallo. Served with salsa rojo
and breakfast potatoes.

BISCUITS & GRAVY 10
Four biscuits covered in house-made sausage gravy,
two slices of bacon, and two eggs cooked to order*.

CLASSIC BREAKFAST 1250
Two eggs cooked to order,* hash browns or breakfast
potatoes, brioche toast, and two slices of bacon.

PANCAKES 9
Three buttermilk pancakes, whipped butter, and maple
syrup. Choice of plain or chocolate chip batter.

Top with Nutella® & nuts or strawberries & cream +$3

FRENCH TOAST 1359
Thick hand-cut french toast, house-made whipped
cream, and fresh berries and strawberries.

FISH & CHIPS 20
IRB Beer-battered cod, house-cut fries, and coleslaw;
served with house-made remoulade dipping sauce.

BBQ MAC & CHEESE 16
Mac & cheese with choice of chopped prime brisket,
smoked pulled pork, or smoked pulled chicken
drizzled with BBQ sauce.

HOT CHICKEN & BISCUITS 17
Hand-breaded chicken breast tossed in Nashville Hot
seasoning with buttermilk biscuits. Served with regular
or Sriracha hot honey and two eggs cooked to order*.



Served with breakfast potatoes Dressings:

Buttermilk Ranch, BBQ Ranch, Baja Ranch, Honey
BLT SANDWICH 1322 Mustard, Strawberry Vinaigrette, Bleu Cheese,
Thick-cut bacon, lettuce, tomato, and house-made Balsamic Vinaigrette, Italian Vinaigrette, Caesar,

garlic ailoi on brioche toast.
Add sliced avocado +$2

Oil & Vinegar Add sliced avocado +$2

SOUTHWEST CHICKEN SALAD 10/15
TURKEY APPLE BRIE SANDWICH 17 Assorted greens, smoked pulled chicken, black bean
Smoked sliced turkey, melted brie cheese, granny corn salsa, shredded cheddar cheese, and crispy
smith apples, and bacon on a toasted brioche bun. tortilla strips with house-made BBQ Ranch dressing.
Served with house-made honey mustard.

COBB SALAD 10/15
HIGH RAIL BURGER 15 Romaine lettuce, mixed greens, smoked pulled
Two smashed 4 oz beef patties, cheddar cheese, chicken, sliced hard-boiled egg, bleu cheese
lettuce, tomato, onion, and pickles on a toasted crumbles, chopped bacon, and diced tomatoes with

brioche bun. Add bacon +$2

choice of dressing.

Try Molly’s Kitchen Plant-Based Patty - No upcharge

BRISKET SANDWICH 16-5°
Chopped prime brisket on a toasted brioche bun.
Try it Carolina Style with coleslaw on top +$1
PULLED PORK SANDWICH 1550 WAFFLE 6
Smoked pulled pork on a toasted brioche bun. :
Try it Carolina Style with coleslaw on top +$1 HOUSE-CUT FRIES 5 T
TURKEY SANDWICH 1530 =S 2
Smoked sliced turkey on a toasted brioche bun. BACON 4-5°
IRON RAIL CLUB SANDWICH 16 SAUSAGE PATTY 4-%°
Bacon, ham, smoked turkey, lettuce, tomato, :
and house-made garlic aioli, on brioche toast. PANCAKE 4°°
Y2 BISCUITS & GRAVY 4
BREAKFAST POTATOES 3
BISCUIT 2
CHORIZO BREAKFAST BURRITO 12-5° EGG* 2
Scrambled eggs, breakfast potatoes, chorizo,
shredded cheddar cheese, sauteed peppers and
onions in a flour tortilla. Served with salsa and beer T s L -
cheese. SAUSAGE GRAVY 2
CLASSIC BREAKFAST BURRITO 12-5°
Scrambled eggs, breakfast potatoes, ham, sausage,
and shredded cheddar cheese in a flour tortilla. _
Served with'salsa and beer cheese.
PEACH COBBLER 8

*Consuming raw or undercooked meat, poultry, seafood, shellfish, or eggs may increase

Peaches, brown sugar, and oats with salted caramel
ice cream. Topped with caramel drizzle.

your risk of foodborne illness, especially if you have certain medical conditions.

COFFEE 3
ORANGE JUICE 3
MILK 3
CHOCOLATE MILK 3
SODA 3
HOT CHOCOLATE 3

BLOODY MARY 6 MIMOSA 6
BBQ BLOODY MARY 6 MIMOSA FLAVORS: Blueberry Lemon
Tito's Handmade Vodka, Bloody Mary mix, Mango Blue Cura¢cao Lemonade
;li::ilzhand burnt end sauce; olive and lime Blackberry Hawaiian
Pineapple Watermelon
IRISH COFFEE 7 Strawberry Grapefruit Raspberry
MIMOSA FLIGHT 13
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