
 

 

Boondocks Brewing  
Tap Room & Restaurant  

 

House Made Quiche with a cup of soup or side salad - 9 
Our Soup and Quiche are made daily in house.   Your server will explain 

our House Soup, Soups of the day and our Quiche of the day 

 

           Small Caesar Salad – 6      Small House Salad - 6 

           Bowl of soup – 6                  Cup of Soup - 4 

 

 
 

Apple Harvest Salad - 10 
Mixed greens topped with grilled 

organic chicken breast, Applewood 

smoked bacon, goat cheese 

crumbles, apple strips, grapes and our 

apple honey mustard dressing 

Fried Okra Salad - 10 
Romaine topped with fried okra, 

tomato, red onion, shredded carrots, 

Kernel corn, mixed cheeses and 

buttermilk ranch dressing 

 

- SIDES - 
($1 with Burger, Sandwich or Wrap - $3.00 A La Cart) 

Onion Rings, Sweet Potato Fries, French Fries, Small Side salad or Small Caesar salad, Baked Potato Salad 
Extra sauce or dressings upon request $.25 

 

Please let your server know if you have any special dietary needs or food allergies. 
 These items are cooked to order.   Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk 

of foodborne illness especially if you have certain medical conditions  
20% Gratuity will be added to parties of 6 or more 

 

 

- STARTERS TO SHARE - 
Tuna Tartare Tacos* (4) - 10 
Diced Ahi tuna tossed in a sesame oil dressing served in a 

fried wonton taco shell with a touch of our house made 

wasabi cream sauce on the side 

Loaded Nachos or Fries - 10 
Load up a plate of fries or house made tortilla chips with 

Boondocks beer cheese, diced tomatoes, red onion, 

jalapenos and your choice of BBQ or Cajun Chicken or 

Rose Mountain Chorizo 

Potato Skins - 10 
Fried potato skins filled with mixed cheese and your 

choice of Bacon or Rose Mountain Chorizo 

House Made Hummus- 6  
Choice of Roasted Red Pepper or Pesto with your choice 

of tortilla chips or Crostinis made by Stick Boy Bread Co. 

Beer Cheese & Pretzel Bread Sticks - 7 
4 warm pretzel bread sticks served with our house made 

beer cheese dip 

         + Add Rose Mountain Chorizo for $2.50  

Crab Stuffed Portobello - 12 
3 Sundried tomato, basil & crab stuffed Portobello 

mushroom caps finished with feta & mozzarella cheese 
 

Jalapeno Bottle Caps – Sm-5.50/Lg-8  

Hot Spinach-Artichoke Dip & Chips - 9 

Chips & Salsa - 5.50 

 

Wings – doz 12 – ½ doz 6 
Plain, Mild, Hot, Honey Lager, BBQ, Buffalo Ranch, 

Jamaican Jerk, Mustard Jalapeno or Hot Raspberry 

Habanero served with your choice of carrots or celery, 

ranch or bleu cheese dressing 
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- SOUP & SALAD - 
Mountaineer Salad - 10 
Mixed greens topped with grilled organic 

chicken breast, fresh pear slices, spiced 

pecans, Ashe County Bleu Cheese and our 

apple honey mustard dressing 

Steak Salad - 12 
Mixed greens topped with char-grilled Filet, 

fried onions, diced tomato, cucumber, 

shredded bleu cheese and Bleu Cheese 

Dressing 
 

 
 

 

- CRAFT BURGERS - 
½ pound locally raised beef 

Includes Lay’s Kettle Style Chips 

Any Burger can be served on our special gourmet 

pretzel bun for .50 
 

Tumbleweed Ranch Burger* – 9.50 
Applewood Smoked Bacon, Onion Strings, Provolone 

Cheese, Lettuce, Tomato & Ranch Dressing 

Carolina Burger* - 9 
Chili, Slaw, Mustard & Onions 

Horseradish Cheddar Burger* – 9.50 
Applewood Smoked Bacon, Onion Strings, Cheddar 

Cheese, Lettuce, Tomato, & Horseradish Sauce 

Bacon Bleu Burger* – 9.50 
Applewood Smoked Bacon, Bleu Cheese, Lettuce & 

Tomato 

Southwest Cheddar Burger* – 9.50 
Ashe County Cheddar, beer battered jumbo onion 

rings and our smoky Southwest Sauce 

Boondocks “Veggie” – 8 
Black Bean Veggie Burger - Lettuce & Tomato  

Classic Burger* - 8.50 
Lettuce & Tomato 

 

Rare - Cool red center 

Medium Rare - Warm red center 

Medium – Hot red center 

Medium Well – Hot pink Center 

Well - cooked through, no pink 
 

 

Margherita - 10 
Tomato, basil- walnut pesto and 

mozzarella cheese 

Tuscan - 10 
Sausage, mozzarella, parmesan, 

black olives, basil, oregano and 

portabella mushrooms 

Classic Pepperoni - 10 
Pepperoni and mozzarella cheese 

 

- FLATBREAD PIZZA - 
 Traditional White - 10 

Spinach, onions, white sauce, basil, 

oregano, tomatoes and mozzarella 

cheese 

Pear-Chicken Pecan - 10 
Chicken, pears, candied pecans, olive 

oil, onions and bleu cheese 

 

 - SANDWICHES & WRAPS - 
Includes Lay’s Kettle Style Chips 

Any Sandwich can be served on our special gourmet pretzel bun for .50 

 

Traditional Club - 10 
Lettuce, Tomato, Mayo, Ham, Bacon 

& Turkey served on sourdough 

Reuben - 10 
Hot corned beef or turkey with Swiss 

cheese, sauerkraut and 1000 island 

dressing on toasted Rye bread 

Boondocks “Cuban” - 10 
Warm Cuban ham, jalapeno dill 

pickle, Swiss cheese, Tasso ham, 

cilantro aioli slaw, stone ground 

mustard on toasted ciabatta bread 

California Wrap - 9 
Sliced turkey breast, Applewood 

smoked bacon, avocado, tomato, 

lettuce & ranch dressing 

Shrimp Wrap - 10 (BBQ or Spicy) 

Fried shrimp, lettuce, tomato, bacon 

& ranch dressing wrapped in a warm 

tortilla 

 

  

Cheese Steak - 10 
Sliced steak, spicy beer cheese, grilled onions 

and peppers, on a toasted hoagie roll 

Boondocks BLT - 9.50 
Applewood smoked Bacon, Lettuce, Tomato, 

Avocado, American Cheese & Mayo 

Cajun Blackened Chicken – 9.50 
Blackened-spiced grilled chicken topped with 

pepper jack cheese, tomato, lettuce and a 

side of chipotle ranch 

Cranberry Turkey - 9 
Oven roasted sliced turkey breast, 

Applewood smoked bacon and cranberry 

cream cheese on multigrain bread 

BBQ Pulled Pork Sandwich – 10.50 
Wood smoked pulled pork BBQ served on a 

gourmet pretzel bun with cilantro slaw and our 

tangy vinegar based BBQ sauce 

- BASKETS - 
Served with fries 

Fried Fish Basket – 10                    Fried Shrimp Basket - 11 

Fried Chicken Tenders Basket - 9 

 

Chef Salad – 10.50 
Mixed greens topped with Turkey, Ham, Bacon, Mixed cheese, diced tomato, 

and cucumber 

 

Boondocks Bratwurst – 9.50 
Boondocks signature Rose Mountain Bratwurst served on a gourmet pretzel 

hotdog bun with stone ground mustard, sautéed onions & peppers 

 
 



 

  

Boondocks Brewing  
Tap Room & Restaurant  

                                     - BEVERAGES - 
($2 unless otherwise noted) 

• Iced Tea • Hot Tea • Coffee • Coke • Diet Coke • Dr. Pepper • Mountain Dew • Pink Lemonade • Ginger 

Ale • 7Up • Club Soda • Milk $2 per glass • Orange Juice $2.50 per glass • Red Bull $3 • 
 

Please note that for parties of 6 or more a 20% gratuity will be added to your check 

Please let your server know if you have any special dietary needs or food allergies. 
 These items are cooked to order.   Consuming raw or undercooked meat, poultry, seafood, shellfish or eggs may increase your risk of 

foodborne illness especially if you have certain medical conditions 

 

 

            

Pot Roast Dinner - 18 
Slow braised USDA choice chuck roast served with brown 

gravy, a side salad, vegetable medley and choice of 

potato 
 

Blackened Salmon* - 22 
Grilled Salmon seasoned with our house blackening spice 

then topped with HEFEWEISEN tarragon butter. Served with a 

side salad, vegetable medley and choice of potato 
 

Shrimp & Grits - 20 
Jumbo shrimp pan seared, tossed with a creamy bacon 

béchamel sauce served over local house made grits with 

Monterey jack cheese, diced tomato and green onion 

served with a side salad 
 

Pasta Alfredo 

Meatless – (just sauce) - 14 

Chicken - 19 Shrimp - 21 Vegetable Medley - 16 
Angel hair pasta topped with creamy garlic parmesan 

cheese Alfredo sauce with your choice of chicken or shrimp 

served with a side salad 
 

Seared Ahi Tuna* - 20 
Black and White sesame encrusted Ahi Tuna over a wasabi, 

ancho chili and edamame puree. Drizzled with a smoked 

sesame ginger sauce and topped with fried wonton strips 

served with wild rice, vegetable medley and a side salad 
 

Lobster & Wild Mushroom Ravioli - 19 
Served with your choice of Marinara, Alfredo or Basil Pesto 

Sauce. Served with a side salad. 
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ENTREES & STEAKS SERVED AFTER 5PM 
 

 
 

 

 

- DESSERTS - 
5.50  

• Peanut Butter Pie • 

• Pecan Pie • 

• Cheesecake • 

• Warm Brownie with Ice 

Cream • 

• Cobbler with Ice Cream • 

• Bread Pudding • 

• Crème Brûlée • 

• Key Lime Pie • 
 

No room for dessert 

Let us fix you one to take home for a 

late-night snack 

Bourbon Butter Pecan Trout - 22 
NC caught Trout pan fried and finished with bourbon butter 

sautéed pecans.  Served with a side salad, vegetable medley 

and choice of potato 
 

  Meatball Parmesan - 19 
3 Jumbo Veal Meatballs over angel hair pasta served with our 

house made marinara and topped with melted mozzarella & 

parmesan cheese.  Served with a side salad.  You may omit 

the Meatballs and enjoy our Meatless Parmesan for 14. 
 

 

Jumbo Bone-In Pork Shanks - 20 
3 oven-baked bone-in pork shanks with a spicy BBQ sauce.  

Served with a side salad, vegetable medley, and choice of 

potato 
 

Steak and Cake* - 20 
4oz Filet and a 4oz Crab Cake with a cilantro or chipotle aioli 

Served with a side salad, vegetable medley and choice of 

potato 

 

Sun Dried Tomato Basil Chicken - 19 
Two grilled Organic Chicken Breasts topped with a sun-dried 

tomato and Basil Cream Sauce.  Served with a side salad, 

vegetable medley and choice of potato 
 

Kobe Beef and Veal Lasagna - 20 
Organic Kobe beef and Veal lasagna with rich ricotta 

and mozzarella and our ancho chili and fire roasted 

tomato sauce. Finished with parmesan cheese 

 

 
- STEAKS* - 

 

Served with a side salad, vegetable medley and choice of potato 
 

 

RIBEYE* (14oz) - 27 

PRIME RIB* (12oz) - 24 
 

Our hand cut Certified Angus Beef steaks are cooked to 

order, so please allow extra time for us to prepare your steak 
 

Rare - Cool red center 

Medium Rare - Warm red center 

Medium – Hot red center 

Medium Well – Hot pink Center 

Well - cooked through, no pink 
 

Make sure and check out 
our extensive Beer, Wine 

and Cocktail selections 

 

 

Join us for our nightly Steak Specials 
Monday – Filet 

Tuesday – NY Strip 
Wednesday – Sirloin 
Thursday - Ribeye 



 

 

 
Boondocks BOW WOW Menu 

Why not order a special treat for your pet? 
Brought to you in a small to-go box in case you want to take some with you for later. 
Although you may be tempted, these are for pets only and are not for human consumption.  

 

Wiener Bites - 3 
2 “not too hot” hot dog wieners  

Cow Bites – 4 
Pet sized portion of cooked chopped beef 

Bird Bites - 3 
Pet sized portion of cooked chicken breast pieces 

Fido Fries - 2 
Pet sized portion of yummy Sweet Potato fries 

Barking Bacon Bites – 3 
4 strips of our Applewood Smoked Bacon 

BOW WOW Treats - .25 ea 

We make our delicious dog treats using spent grains from our Brewery.  
These are 100% natural and contain spent grains, peanut butter, eggs 

and whole wheat flour.  
We make these weekly in small batches so availability is limited. 

 
 

We want to ensure that both you and your pets have a wonderful 
experience with us.  Please keep your pets on a leash and close by for 
their safety as well as the safety of other guests.  We have plenty of 

watering stations but if your pet needs more water, please let us know. 
 

Please make sure that you clean up after your pets, after all, they do not 
have thumbs so it is hard for them to pick up after themselves. 

 


