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SOUPS AND SALADS 
 

SPICY BEEF CHILI 
 

6/BOWL 

LOADED BAKED POTATO SOUP OR 5/CUP 
 

DINNER SALAD 7 
 Mixed Lettuce, Tomato, Red Onion, Cucumber 

CAESAR SALAD 10 
 Romaine Lettuce, Croutons, Parmesan with Caesar 

Dressing 

PUMP HOUSE SALAD 10 
 Iceberg Lettuce, Feta, Dried Cranberries, Mild Pepper 

Rings, Tomato, Red Pepper, Egg, Cucumber and Red 
Onion with Balsamic Vinaigrette 

CHEF SALAD 12 
 Iceberg Lettuce, Ham, Roast Beef, Tomato, Cheddar 

Cheese, Cucumber, Red Pepper, Red Onion and Egg 
BUFFALO CHICKEN SALAD 12 

 Iceberg Lettuce, Red Onion, Tomato, Egg, Shredded 
Cheddar Cheese and Buffalo Chicken 

CRAWFISH SALAD 13 
 Iceberg Lettuce, Red Onion, Tomato, Pickle and 

Breaded Fried Crawfish served with our own  
Cajun Remoulade Dressing. 

CHEESEBURGER SALAD 13 
 Iceberg Lettuce, Red Onion, Tomato, Pickle, and 

American Cheeseburger Patty served with  
Thousand Island Dressing 
 

Add Grilled Chicken or Salmon for $6 
 

DRESSINGS AVAILABLE 
RANCH , BLUE CHEESE, THOUSAND ISLAND, FRENCH,  

HONEY MUSTARD,  ITALIAN, CHIPOTLE RANCH,  
AVOCADO RANCH, BALSAMIC VINAIGRETTE 

$1 for extra dressing 
 

APPETIZERS AND SIDES 
 

$2 SIDES 
QUESO BEER CHEESE, MAPLE BUTTER, APPLE SAUCE 

 

$4 SIDES 
FRENCH FRIES, HOUSE MADE CHIPS, SIDE SALAD,  

HERBED COLE SLAW,  POTATO SALAD, 
BAKED BEANS,  GREEN BEANS  

 

$5 SIDES 
GARLIC PARMESAN FRIES, SWEET POTATO FRIES 

 

$6 SIDES 

CHIPS & SALSA, FRIED MASHED POTATO BALLS 
 

$7 APPS 

FRIED GREEN BEANS, FRIED PICKLES, ONION RINGS, 
CHIPS & QUESO, QUESO SMOTHERED FRIES 

 

$8 APPS 

POPCORN SHRIMP, JALAPENO POPPERS,  
FRIED GARLIC PARM CHEESE BITES 

 

$9 APPS 
PORTOBELLO MUSHROOM FRIES 

SPICY GLAZED SHRIMP, BREADED CRAWFISH, BEER 
CHEESE PRETZELS, TOASTED RAVIOLI,  

CHICKEN STRIPS (3) W/ CHIPS  
 

 

SWEETS 
 

DESSERT PRETZELS OR DESSERT NACHOS 
 

8 
 

SIGNATURE SANDWICHES 
Served with your choice of any $4 side at no additional cost  

  

BACON LETTUCE & TOMATO 13 

   PUMP HOUSE BLT 

 A generous serving of Bacon, Lettuce, 
Tomato and Pump House Sweet and 
Spicy Tomato Jam served on grilled 
Texas Toast 

   AVOCADO RANCH BLT 

 Bacon, Lettuce and Tomato on Grilled 
Texas Toast and topped with our House 
Made Avocado Ranch 
 

FISH 13 

   GRILLED SALMON 

 Grilled Fillet of Salmon topped with 
Lettuce, Tomato, Grilled Balsamic 
Onions and Cranberries served on a 
Toasted Ciabatta Bun 

   BATTER DIPPED FISH 

 Batter dipped White Fish Fillet with 
Lettuce, Tomato, Red Onion, Pickle 
served on a Toasted Hoagie Roll 

   SOUTHERN TILAPIA 

 Breaded Tilapia Filet tossed in signature 
spices, topped with Mayonnaise and 
Pickles served on a Toasted King 
Hawaiian Bun 

   CRAWFISH PO-BOY 

 Breaded Crawfish over Iceberg Lettuce, 
Tomato, Pickle and Red Onion.  
Drizzled in Remoulade and served on a 
toasted Hoagie Roll 
 

BRISKET 13 

  BRISKET SANDWICH 

 Sliced Brisket with our Chipotle BBQ 
Sauce and Onion Tangles served on a 
Hoagie Roll 

  PHILLY BRISKET 

 Sliced Brisket seasoned with our BBQ 
seasoning and topped with Grilled 
Green Peppers, Onions and two slices 
of Provolone Cheese served on a 
Toasted Hoagie Roll 

  PUMP JACK BRISKET 

 BBQ Seasoned, Sliced Brisket topped 
with Pepperjack Cheese and 
Caramelized Onions served on a 
Toasted Hoagie Roll 
 

PORK 13 

  PULLED PORK 

 Pulled Pork with our Sweet Pump 
House BBQ Sauce (on the side) served 
on a grilled Sourdough Bun 

  THE KING HAM & CHEESE 

 Fresh thin sliced Smoked Bavarian 
Ham, two slices of Swiss Cheese, and 
Remoulade served on a Toasted 
Hawaiian Roll 

  PORK FRITTER 

 Classic Midwest comfort food. Battered,  
Deep Fried Pork Tenderloin with 
Lettuce, Tomato, Onion and Pickle 
served on a Sourdough Bun 
 

VEGETARIAN 13 

  GRILLED PORTOBELLO 

 Toasted Ciabatta, Grilled Portobello 
Cap, Lettuce, Tomato, Onion and 
Avocado Ranch Dressing served on a 
Ciabatta Bun 

  SPICY BLACK BEAN BURGER 

 Black Bean Burger served on an Onion 
Kaiser Roll with Lettuce, Tomato, Onion 
and Chipotle Ranch 

    

CHICKEN 13 

  BUFFALO 

 Grilled or Fried Chicken Breast, topped with 
Blue Cheese Crumbles, Lettuce, Tomato 
and Onion served on a Toasted Sourdough 
Bun 

  CHIPOTLE GRILLED CHICKEN 

 Grilled Chicken Breast topped with two 
strips of Bacon, Pepper Jack Cheese and 
topped with Chipotle Ranch, Lettuce, 
Tomato, Onion served on a Sourdough Bun 

  CHICKEN PARM 

 Breaded Chicken Breast, Marinara and 
topped with Melted Provolone Cheese, 
Garlic Parmesan Sauce served on a 
Sourdough Bun 

  SOUTHERN CHICKEN 

 Breaded Chicken Breast tossed in signature 
spices, topped with Mayonnaise and Pickles 
served on a Toasted King Hawaiian Bun 

  CHICKEN PHILLY 

 Grilled to perfection with Fresh Grilled 
Onions and Green Peppers, topped with 
Provolone Cheese served on a Toasted 
Hoagie Roll 
 

BRATWURST 13 

  THE BRATZEL 

 House made Bratwurst Patty with Lettuce, 
Onion, Sweet BBQ Sauce, whole grain 
Mustard served on a Toasted Pretzel Bun 

  JALAPENO CHEDDAR  

 House made Bratwurst Patty stuffed with 
Fresh Grilled Jalapenos and topped with 
White Cheddar, Lettuce and Red Onion 
served on a Toasted Sourdough Bun 

  GARLIC PARMESAN  

 House made Bratwurst Patty with Lettuce,  
Garlic Parmesan and Red Onion served on 
Onion Kaiser Bun 
 

HOT DOGS  

 THE RAIL SPLITTER                                 13 

 A 1/4lb Beef Hog Dog, Bacon with  BBQ 
Ham, White Cheddar Cheese and served on 
a Toasted Hoagie Roll served with Herbed 
Cole Slaw 

 ¼ lb HOT DOG                                          11 

 All Beef Hot Dog on a steamed Hoagie   
Add Chili, Cheese & Onion for $3 

 

GRILLED CHEESE  

  AMERICAN 9 

 Grilled Texas Toast and Melted American 
Cheese 

  ULTIMATE 13 

 Grilled Texas Toast, Melted Brie, Swiss and 
White Cheddar Cheeses, with Bacon & 
Onion Jam 
 

BEEF 13 

  PHILLY 

 Freshly sliced Roast Beef, grilled to 
perfection with Fresh Grilled Onions and 
Green Peppers, topped with Provolone 
Cheese served on a Toasted Hoagie Roll 

  RUEBEN 

 Sliced Corned Beef, Grilled Sauerkraut and  
two slices of Swiss, topped with Thousand 
Island served on Toasted Rye w/ Pickle 
Spear 

  
 

BEVERAGES 
 

Coke,   Diet Coke,   Sprite,   Dr.Pepper,   Barqs Root Beer,   Lemonade, 

 Iced Tea,   Coffee,   Cranberry Juice 
4

Cherry or Strawberry Limeade,    Energy Drinks 5

Children’s Apple Juice Box 3
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FRESH NEVER FROZEN JUMBO WINGS  

 
 

 

 

1 lb of our Jumbo Wings   13  

Our Jumbo Wings are prepared to order in our own house breading. 
 

 

1 lb of our Pickle Brined Fresh Jumbo Wings  13  
Brined in Pickle Juice for 24 hours.  Lightly Breaded and Fried.  Great served as is or with your 

favorite dipping sauce. 
 

 

½ lb Chicken Chunks 11  
Our Chunks are cut from whole Chicken Breasts and prepared to order in our signature breading.  

 

Our specialty sauces are created fresh right here! 
 

GARLIC PARM, SWEET BBQ, SWEET SPICY TOMATO,  
CARRIBEAN JERK, CHIPOTLE BBQ, ANGRY ORCHARD BBQ, DIRTY RUM,  

SPICY GLAZED, MILD, HOT, REAPER 
 

($1 FOR EACH ADDITIONAL SAUCE OR DRESSING)   

 

QUESADILLAS AND WRAPS  

 

CHICKEN CAESAR WRAP 
 

12 
 

 

CHICKEN CLUB WRAP 
 

12 
 

 

CHICKEN QUESADILLA 
 

13 
 

 Chicken Breast (Grilled or Fried) Romaine 
Lettuce, Parmesan Cheese and Caesar 
Dressing, served with any $4 side at no 
additional cost. 

  Chicken Breast (Grilled or Fried) Iceberg 
Lettuce, Bacon, Cheddar Jack Cheese and 
Chipotle Ranch, served with any $4 side at no 
additional cost. 

  Grilled Chicken, Cheddar Jack Cheese, 
Pico and Chipotle Ranch Dressing with 
Salsa and Sour Cream on the side. 

 

STEAK WRAP 14  BUFFALO CHICKEN WRAP 12  STEAK QUESADILLA 14  

 Choice Dry Aged Black Angus Ribeye Steak 
dressed with Blue Cheese, Grilled Onion, 
Lettuce and Mushroom, served any $4 side at 
no additional cost. 

  Chicken Breast (Grilled or Fried) tossed in Hot 
Buffalo Sauce, Iceberg lettuce, Tomato, Red 
Onion and Blue Cheese Crumbles, served with 
any $4 side at no additional cost. 

  Choice Black Angus Ribeye Steak, 
Cheddar Jack Cheese, Pico and Chipotle 
Dressing with Salsa and Sour Cream on 
the side 

 

         

THE SMOKE HOUSE  

 

STEAK SANDWICHES 
 

17 
 

 

THE PUMP HOUSE RIBEYE 
 

27 
 

 

CHIPOTLE PULLED PORK NACHOS 
 

14  
     

    HORSERADISH CREAM 
 Hand Selected and Sliced Choice Ribeye with 

Horseradish Cream on the side. 
 

    SWISS MUSHROOM & ONION 
 Hand Selected and Sliced Choice Ribeye with 

Melted Swiss Cheese, Mushrooms and 
Caramelized Onions 
 

    PROVOLONE & PEPPER RING 
 Hand Selected and Sliced Choice Ribeye with 

Melted Provolone Cheese and Pepper Rings  
 

Served with your choice of $4 side at no cost 

  14 Ounce Hand Selected and Cut Choice 
Angus Ribeye.  Served with our Deep Fried 
Mashed Potato Balls with Bacon & Onion 
Green Beans  

Thursday Steak Day $20 dine in only  

  Tortilla Chips, Pulled Pork, Pico, Chipotle 
BBQ and Cheese served with Salsa and 
Sour Cream on the side 

SERVES TWO 

 

 ST. LOUIS STYLE RIBS  16  BRITT O’s CHICKEN SPECIAL 14  
  Pecan smoked St. Louis pork ribs glazed in 

our House Made Angry Orchard BBQ sauce.  
Served with herbed coleslaw and French Fries 
Double the ribs for only $7 more 

  Brittany O’s favorite off menu order.  
Grilled chicken breast covered in 
Balsamic Onions and Mushrooms.  
Served with Fried Mashed Potato Balls 
and Green Beans 

 

 

 PORK STEAK 16  ALMOST FAMOUS PIG WING 16  
  Pork Steak basted in our Sweet Pump House 

BBQ Sauce, served with Potato Salad and 
Baked Beans 

  Three 4 ounce Bone in Pork Shanks 
glazed in your choice of our Dirty Rum, 
Sweet Pump House BBQ or Chipotle 
BBQ.  Served with French Fries 

 

         

1/3rd LB ANGUS BURGERS 
Served with your choice of any $4 side at no additional cost 

 

 

THE PUMP JACK 
 

13 
 

 

BLACK AND BLUE 
 

13 
 

 

THE HAWAIIAN 
 

14  

 Our signature Burger.  Angus patty, topped 
with Pepper Jack Cheese, Grilled Balsamic 
Onions, Sweet and Spicy Sauce and Mild 
Banana Pepper Rings served on a Toasted 
Onion Roll 

  Angus patty, topped  with Blue Cheese 
Crumbles and Grilled Balsamic Onions on 
Toasted Sourdough 

  Angus patty, topped with Provolone, 
Grilled Pineapple, Red Onion, Lettuce 
and Sweet BBQ served on a Toasted 
Pretzel Bun  (Available as Grilled 
Chicken) 

 

MUSHROOM AND SWISS 13  BBQ TANGLE 13  SUNRISE 14  
 Angus patty, Grilled Sourdough Bun, two slices 

of Swiss Cheese, Portobello Mushrooms and 
Mayonnaise 

  Angus patty, topped with Onion Tangles, 
Pepper Jack Cheese, Pickle and our Sweet 
BBQ served on a Sourdough Bun 

 

  Angus patty, topped with an Egg, sunny 
side up, White Cheddar Cheese, Grilled 
Onions and Bacon served on grilled 
Texas Toast 

 

THE PATTY MELT 13  QUESADILLA BURGER  14  FRISCO 14  
 Angus patty, Grilled Rye Bread, Swiss and 

American Cheeses, Caramelized Onions and 
Thousand Island Dressing w/ Pickle Spear 

  Angus patty, Pepper Jack, Pico de Gallo, 
Chipotle Ranch and Lettuce on Grilled 6” 
Tortillas 

  Angus patty on Grilled Texas Toast, Two 
slices of Swiss Cheese, Tomato, Bacon 
and Mayonnaise 

 

THE CLASSIC 13  ANGUS SLIDERS (2)  13  BACON AVOCADO RANCH 14  
 The American Classic Burger.  Angus patty, 

topped with American Cheese, Lettuce, 
Tomato, Pickle and Onion served on Toasted 
Sourdough 

  Classic 
 Pump Jack 
 BBQ Tangle 

  Angus patty, Grilled Sourdough Bun, 
White Cheddar Cheese,  Bacon, Lettuce, 
Tomato, Onion and House Made 
Avocado Ranch Dressing 

 

Make it a double!  Add a second 1/3 lb burger patty for $6.  Add Bacon for $3 
 
 

 

 

CONSUMING RAW OR UNDERDCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS 
 

A  CREDIT CARD PROCESSING FEE IS CHARGED ON CREDIT CARD PURCHASES         –           DINE IN ENTRÉE SPLIT FEE $2            –            TO GO FEE 5% 


