
* Consuming raw or under cooked food may increase your risk to food borne illness. We use nuts and nut based oils in some of our menu items. 
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Appetizers
Loaded Waffle Fries  Cheddar-jack cheese, 
chopped hickory smoked bacon, sliced green onion. 
Garlic sour cream  8.49  Available with Potts Chips

Spinach & Artichoke Dip  
Cheddar-jack, pepper jack, parmesan and roasted garlic 
blended with roasted red bell pepper, artichoke, sour 
cream. Skillet baked. Flatbread and tortilla chips  9.49

Hummus & Veggies 
Garbanzo beans, garlic, fresh lemon. With fresh-cut 
vegetables, fl at bread & tortilla chips  8.49

Fried Pickle Chips   
Rosett e sauce  4.99

Potato Skins  
Cheddar-jack cheese, bacon, green onion. Garlic-sour 
cream sauce  7.99

Potts Chips  Garlic sour cream sauce  3.99

Calamari  
All natural, calamari steak strips, tossed in seasoned fl our, 
cooked golden.  Sweet chili garlic and rosett e sauce  9.99

BBQ Chicken Quesadilla  
Cheddar-jack cheese grilled in a fl our tortilla. Topped with 
sour cream, Sweet Baby Ray’s bbq sauce, pico de gallo  9.99

Buffalo Style Chicken Tenders  
Tossed in Pott s hot sauce, served with blue cheese or 
Ranch dressing, carrots & celery  9.99

Buffalo Wings  
All-natural wings, tossed in Pott s hot sauce. Blue cheese  
or Ranch dressing, celery sticks  9.99

Nachos Deluxe  
Choice of Chicken, Beef or Combination Black beans, 
cheddar-jack cheese, jalapeño, shredded lett uce, tomato, 
green onion. Salsa, sour cream and guacamole  9.99

Buttface Amber Ale Beer Cheese Dip  
Made with Buttface Amber Ale, Wisconsin cheddar, 
pepper jack cheese, cilantro, green onion and garlic, 
fi nished in an iron skillet. Flat bread & tortilla chips  8.49

Golden Mozzarella   
Sargento premium mozzarella, rolled in bread crumbs. 
Warm garlic marinara  7.49

Onion Rings  
Th ick sliced, cooked golden, with rosett e sauce  6.99

Entree Salads
Cobb  Diced chicken, avocado, chopped hickory smoked 
bacon, chopped boiled egg, crumbled gorgonzola, tomato, 
shredded iceberg lett uce. Choice of dressing   11.49

Chicken Almond  Oven-roasted marinated chicken, 
green leaf lett uce, matchstick carrot, red bell pepper, 
toasted almond, crisp rice noodle, ginger dressing, 
sesame seeds  10.99

Seared Sirloin Salad  *Marinated sirloin, zesty 
rubbed, grilled and sliced, served over salad greens, 
mushroom, tomato, cucumber, onion and zucchini. 
Champagne vinaigrett e, crumbled gorgonzola  12.99

Zesty Buffalo Chicken  
Choice of sliced Grilled or Breaded chicken tenders, 
tossed in buff alo style hot sauce, over greens, 
pepperjack, corn, pico de gallo. Chipotle ranch  11.49

Potts Chicken Caesar  Choice of Grilled or 
Blackened chicken, romaine, rosemary garlic croutons, 
caesar dressing, shredded parmesan  10.99 
With Grilled or Blackened Salmon 14.99

Thai Chicken Salad  Grilled Th ai bbq basted sliced 
chicken breast, chopped green leaf & romaine, red bell, 
celery, cilantro, wonton strip, fried noodle, pineapple-
mango salsa. Peanut Ginger dressing  11.99

Big Horn Spinach Salad  With Grilled or 
Blackened chicken, sun-dried tomato, artichoke heart, 
tomato, hard-cooked egg wedge & feta cheese.  Slivered 
almonds and croutons, white balsamic vinaigrett e  12.99  
Choice of:  Grilled or Blackened Salmon  16.99 

 We use trans-fat free canola oil

Loaded Waffle FriesLoaded Waffle Fries

Thai Chicken SaladThai Chicken Salad

Soup & Side Salads
Amber Ale Beer Cheese Soup  

Made with award-winning Butt face Amber ale, ham, 
garnished with a drizzle of sour cream and chopped cilantro  
Cup 3.99   Bowl  5.99

Total Disorder Porter Chili  Made with ground 
beef, Italian sausage simmered with tomato, black beans, 
total disorder porter and herbs  Cup 3.99  Bowl 5.99

Chicken Noodle   Cup  3.99  Bowl  5.99

Green Salad  
Fresh greens with cucumber, tomatoes, croutons, shredded 
Cheddar-jack  3.99 

Caesar   
Rosemary-garlic crouton, shredded parmesan  4.99

Iceberg Wedge  Chopped tomatoes, candied pecans, 
gorgonzola cheese crumbles, tarragon vinaigrett e  4.99

Salad Dressings
Serrano Grape (Low Cal, Low Fat)  | Champagne Vinaigrett e  |  Caesar |  Ranch  |  Th ousand   | Blue Cheese  |  White Balsamic  |  Honey Mustard  



Sandwiches

The Sarducci  Created from the bott om up starting 
with a grilled seasoned chicken breast on our Kaiser 
bun, topped with sliced ham, Wisconsin Mozzarella, 
sautéed onion, pepperoni, banana pepper and spinach. 
Finished with more Mozzarella, tarragon drizzle, Roma 
tomato jam, and fresh chopped basil  11.49

Ranch Chicken  Monterey Jack, lett uce, bacon, 
tomato, ranch dressing  9.99

Buffalo Style Chicken  Tossed in hot sauce, pico 
de gallo, lett uce, gorgonzola, blue cheese mayo  9.99

Chicken Amber Ale  Porter bbq sauce, slaw, 
tomato, onion crisps, roasted tomato-chipotle 
mayonnaise  10.99

Turkey Havarti Melt  Sliced turkey breast on 
grilled white bread, havarti cheese, tomato and hickory 
smoked bacon, garlic mayo  10.99  Add Avocado 99¢

Potts Grand Reuben No 501  Corned beef piled 
high, horseradish-chive havarti, sauerkraut, horseradish 
cream & thousand Island on rye  11.99

BBQ Pulled Pork Bomber  Slow-roasted, bbq 
rubbed tender pulled pork combined with bourbon bbq 
sauce, piled high over black & blue slaw, giant bun  12.99

Philly   Th inly sliced steak grilled with sauteed onions, 
green bell  peppers, sweet banana peppers and Pott s 
spices. On grilled pub roll and Swiss cheese  11.49

Black & Blue Steak Sandwich  Top sirloin 
marinated in Big Horn Porter beer, tomato, hickory 
sauce, molasses and herbs. Grilled and basted with 
Porter bbq sauce, sliced thin on baccia roll, black & blue 
slaw, roasted tomato-chipotle mayo, tomato and Cajun 
fi re onions  14.99

Oven Baked Focaccia Club  Ham, turkey, 
mozzarella, hickory-smoked bacon, tomato, onion and 
caesar dressing on parmesan focaccia bread. Finished in 
the oven  10.99
French Dip  Sliced roast beef on french baguett e, with 
au jus  10.49  Add Cheese, Onion or Shrooms  99¢ ea.

Bourbon Black Jack  Rolled in cracked black pepper, 
pepperjack, whiskey mustard, lett uce, tomato & onion   9.99

BBQ Bacon Cheddar  Canadian bacon, cheddar, 
hickory smoked bacon, bbq sauce, lett uce & tomato  9.99

Simply Grilled Turkey Lightly seasoned grilled 
turkey patt y, topped with lett uce, tomato and onion 
on whole wheat bun   9.99

Buffalo Burger  
Lean patt y, seasoned and grilled. Topped with lett uce, 
tomato, mayonnaise, onion  11.99

Garlic Swiss  Savory caramelized onion & oven-roasted 
garlic, swiss cheese, lett uce, roasted garlic mayo  9.99

Bacon Cheddar  Hickory smoked bacon, cheddar, 
lett uce, tomato, onion and mayonnaise  9.99

Prime Bacon Cheddar Burger 
A proprietary blend Black Angus Ground 
Prime Beef, featuring Prime Sirloin, Filet 
& Ribeye, bacon, cheddar, leaf lett uce,  
tomato, red onion, mayonnaise  12.99

All American  American cheese, pickle chips, lett uce, 
tomato, onion, ketchup, mustard & mayo  9.49

    Total Disorder Porter Chili Burger  
Hearty Total Disorder Porter Chili smothered 
with melted Cheddar Jack cheese topped with diced 
red onions   9.99

  Seasoned burger patt y topped with swiss 
cheese, sliced country ham, shredded pork, dill pickle 
chips, fi nished with dijon mayo. On pub roll  12.99

TThe Faburgéhe Faburgé

1lb
The            Mile High Burger

One Pounder with cheddar, lett uce, onion,       
tomato, mayonnaise, on our giant bun 12.99  
Add Bacon  99¢  Sautéed Shrooms  99¢

Give your mouth a big ol’ bear 
hug...crumbled gorgonzola, 
that is beautifully balanced, 

sultry and seductive. Frizzled 
onion, hickory smoked bacon, 

lett uce and blue cheese 
mayonnaise  10.99

Tumbleweed  Topped with spicy onion crisps & anaheim 
pepper straws. With zesty chipotle ranch sauce   9.99

Border  Guacamole, bacon, pepperjack cheese, 
jalapeños, salsa with lett uce and tomato   9.99

Features breakfast, lunch and 
dinner in every bite. Seasoned 

burger patt y, Wisconsin 
cheddar, sliced country ham, 
hickory smoked bacon, fried 

egg, onion crisps & mayo  11.99

Our house-made sockeye 
salmon patt y, grilled, on 
thick-sliced toast with mayo, 
lett uce,  tomato, bacon, 
avocado and tartar  12.99

A  a  kan B.L.T.A.

* Consuming raw or under cooked food may increase your risk to food borne illness. We use nuts and nut based oils in some of our menu items. 
If you are allergic to nuts or any other foods, please let us know.  A supplemental nutritional menu is available.

Make Any BurgerMake Any Burger

for $2.99

The The SarducciSarducci
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100% USDA Certifi ed Pure Beef  |  Cooked To Temperature  | Available Low-Carb 
All Burgers & Sandwiches served with choice of:   House Fries |  Potts Chips  |  Coleslaw

Substitute:  Waffle Fries  |  Onion Rings  |  Sweet Potato Fries  |  Fireside Beans  |  Garlic Fries  99¢ ea. 

Upon Request!Upon Request!
Turkey or Veggie

---
Buff alo Patt y $3.99



*Potts Entrees
Served with a Skinny Salad, choice of dressing

Grilled Potts Special Sirloin 
8oz cut, served with house vegetables and cheesy 
mashed potatoes  14.49  
Add Sautéed Demi Mushrooms $3

Brewers Steak  
8oz sirloin, Big Horn Porter marinated 12 hours! With 
golden onion crisps, house vegetables, cheesy mashed 
potatoes  16.99

Center-Cut New York Steak  
King of steaks! Seasoned, simply grilled. With house 
vegetables, cheesy mashed potatoes  19.99

Zesty Fire RibeyeZesty Fire Ribeye

Classic Steak Toppings

   

Chicken & Favorites

Potts Jumbo Beer Batter Shrimp  
Wild jumbo shrimp, tail on, dipped in Big Horn 
Hefeweizen beer batt er, cooked golden.  Horseradish 
cocktail sauce, slaw and fries  14.99

Arctic Cod Fish & Chips  
Dipped in Big Horn Hefeweizen Beer batt er, cooked 
golden. Tartar sauce, slaw and fries   12.99

Shrimp Fajitas  
Big Horn Buttface Amber Ale    
Marinated shrimp, pan-sautéed with lime-cilantro sauce, 
onion, red pepper and anaheim pepper. Guacamole, 
sour cream, pico de gallo, shredded cheddar-jack, fl our 
tortillas. With seasonal rice & black beans  15.99    
Chicken  14 .99  |  Chicken & Shrimp  15.99

Gorgonzola & Peppercorn
peppercorn crusted, 

gorgonzola cheese  $3

Sautéed Demi Mushrooms
sliced mushrooms sautéed in a 

savory, rich demi-glace sauce  $3

Surf & Turf
Jumbo Beer Batt ered or Grilled 

Shrimp with spiked cocktail sauce  $7

Enjoy with Any Entree:   Cup of Soup  |  Green Salad  |  Caesar Salad  $2.79 each

Whiskey Chicken  
Boneless breast of chicken sautéed with Bourbon, 
madeira, cream, shallots and mushrooms. Cheesy mashed 
potatoes & house vegetables  13.99

Chicken Tenderloins  
With fries and choice of sauce:  
Ranch | Baby Ray’s BBQ  |  Honey Mustard
Grilled or Breaded, cooked golden 11.99

Chicken with Porter Mushroom Sauce  
Pan-seared, topped with mushrooms sautéed in Total 
Disorder Porter garlic demi-glace. Cheesy mashed 
potatoes & house vegetables  13.99

Big Red Baby Back RibsBig Red Baby Back Ribs

* Consuming raw or under cooked food may increase your risk to food borne illness.  We use nuts and nut based oils in some of our menu items. 
If you are allergic to nuts or any other foods, please let us know.  A supplemental nutritional menu is available.

Potts Jumbo Beer Batter ShrimpPotts Jumbo Beer Batter Shrimp

Tuscan Meatloaf  
Made with ground beef, veal, Italian sausage, bell pepper, onion and dijon mustard. 

Seared with zesty steak rub, onion crisps and thyme garlic mushroom demi-glace. 
Cheesy mashed potatoes 15.99

Chicken with Porter MushroomsChicken with Porter Mushrooms

Big Horn Beer Infused
Look for the Ram         to fi nd items prepared using our award-winning hand-craft ed beer! 

“A new experience found in every plate and pint.”

Ribeye Steak 
Seasoned with Ram steak spice, served with house 
vegetables and cheesy mashed potatoes  19.99
Available Zesty Fire Rubbed

Alaska Wild Sockeye Salmon  
Boneless fi llet, all-natural and wild. Served with seasonal 
rice & veggies. Blackened or Simply Grilled  17.99

Big Red Baby Back Ribs  
Slow-roasted in our Big Red Ale and fl ame grilled. 
Basted with Sweet Baby Ray’s bbq sauce. With fi reside 
beans, coleslaw and fries  18.99

FtCollD 4/11
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Budweiser
Bud Light

Bud Light Lime

Coors Light
Corona & Corona Light

Guinness

Heineken
Miller Lite

Miller Genuine Draft

Negra Modelo
O’Doul’s

Hard Cider

Bottled Beer

Skinny Cocktails

Double Shot~
Finlandia Vodka

▬
Vine-ripened 
tomato juice

▬
Potts K-Bob

▬
Taster “Snit”~

Big Horn Blonde
▬

Chili-lime Salted Rim
▬

Demitri’s 
Seasonings

Lemon Drop Smirnoff  Citrus Vodka 
with Crystal Light Lemonade, muddled 
lemons, shaken, poured over ice in a 
lemon-zest sugar rimmed glass 90 Calories

Cosmo Cooler Finlandia Vodka 
with Triple Sec and Ocean Spray Light 
Cranberry Juice and muddled limes, 
shaken and served over ice 100 Calories

Mango Mojito Bacardi Superior Light 
Rum with Crystal Light Mango Iced Tea, 
muddled with fresh mint and lime, shaken 
and served over ice 80 Calories

Cuervo Margarita Jose Cuervo Gold 
Tequila with Crystal Light Lemonade, 
muddled limes,shaken and poured over 
ice in a salted rim glass  80 Calories

80
CALORIES

JOSE CUERVO GOLD TEQUILA
with Crystal Light Lemonade & muddled limes  

shaken and poured over ice in a 

salted rimmed glass

a lighter version of your favorite margarita

$7.00

Wine
House Wine 

White Zinfandel | Chardonnay | Merlot | Cabernet Sauvignon-Glass $6   Bottle $21

Mojitos  Bacardi White Rum, mint leaves, simple syrup, 
soda water, splash of sprite, squeeze of lime, muddled. 
Choose Lime or Pomegranate

Margaritas Cuervo Gold & Triple Sec. 
Choose Lime, Strawberry or Raspberry
Cadillac...Tradicional & Grand Marnier

Potts Teas  Made with Barton Long Island tea mix 
Watermelon | Strawberry | Pomegranate | Caribbean 
Georgia Peach | Hawaiian | Florida | Long Beach 
Original Long Island

Martinis
Cosmopolitan Skyy Vodka, Triple Sec, cranberry, sprite

Fruit Tickler Smirnoff  Raspberry Vodka, peach liqueur, 
sweet & sour, sprite

Washington Apple Crown Royal, Sour Apple Pucker 
and splash of cranberry

Lemon Drop 
Smirnoff  Citrus Vodka, double splash of lemonade, sprite. 
Served in a sugar rimmed martini glass

More Great Cocktails

Chardonnay Glass   Bott le

Sonoma Cutrer . CA 10 | 36
Fetzer . CA 6.50 | 21
Barefoot . CA 6.00 | 21
Kendall Jackson VR . CA 9 | 33

Pinot Grigio/Gris
Bolla . Italy 7.50 | 24
Ecco Domani . Italy 7.50 | 24

Amazing Whites
Sauv Blanc, Chateau Ste Michelle. WA 8 | 27
Riesling, Black Swan .  AUS 7 | 21
White Zinfandel, Fetzer . CA 6.50 | 21

Sparkling Split

Korbel  . CA 8 | 30

Merlot  
Blackstone  . CA 8 | 27
Fetzer . CA  6.50 | 21
Barefoot  . CA 6.00 | 21

Pinot Noir    Glass      Bott le

Mirassou . CA 8 | 24
Five Rivers . CA 9 | 30

Cabernet Sauvignon
Kendall Jackson VR . CA 10 | 33  
Red Knot . AUS 8 | 27
Louis Martini . CA 10 | 33
Fetzer . CA 6.50 | 21
Ste. Michelle, Indian Wells . WA 11 | 36

Spectacular Reds
Syrah, Red Bicyclette . FR  9 | 30
Shiraz, Rosemount Estate . AUS 8 | 27
Red Truck . CA 7 | 24
Malbec . Colores del Sol . ARG 7.50 | 24
Ménage à Trois.  Trinchero Winery CA 7.50 | 24

Thinking about a bot tle?
We will be happy to package any 
partially consumed bott le of wine 

for you to take with you!
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Big Horn Beer
Total Disorder Porter
Rich and smooth, our award-winning, brown 
Porter features the fl avor of 
chocolate and caramel. 
Medal Award Winner: 
GABF ‘96 Silver, ‘10 Gold
World Beer Cup  ‘06 Bronze

71 Pale Ale
A distinctly drinkable Pale Ale brewed with a 
touch of rye & blend of 5 hops. Deep copper 
in color with a subtle spicy rye character & 
enjoyable hoppy fl avor.
Medal Award Winner: NABA ‘ 08 Bronze

Colorado Blonde
Blonde ale is light in color and pleases with a 
mild, sweet & slightly malty fl avor.
Medal Award Winner: 
GABF ‘ 04 Bronze
NABA ‘07, ‘09, ‘10 Gold

Big Red IPA
An American style IPA, our Big Red combines 
the distinctive and assertive citrus fl avor 
and aroma of Amarillo hops with a crisp, 
pleasantly bitt er fi nish.

Medal Award Winner: NABA ‘07 Gold

Buttface Amber
Medal-winning American-style Amber ale 
features malty caramel fl avors & smooth, 
slightly sweet fi nish.

Medal Award Winner: NABA ‘ 04 Gold

Hefeweizen
An unfi ltered, authentic, German-style wheat 
beer utilizes a special German yeast strain to 
give its characteristic cloudiness and banana-
clove fl avors.
Medal Award Winner: 
NABA ‘‘08, 09 Silver, ‘10 Gold

Desserts

Ice Cream Cupcakes  2.99 each 
or all Th ree for 6.99
Mint Chocolate Chip 
A blend of chocolate chips & Dreyer’s mint ice cream. 
Layered with fudge brownie cake. Dark chocolate 
cupcake shell

Peanut Butt er 
Dreyer’s vanilla ice cream swirled with peanut butt er and 
peanut butt er cups. Layered with chocolate cake. Dark 
chocolate cupcake shell 

Strawberry 
Slow-churned sweet cream & Dreyer’s real strawberry 
ice cream. Layered with white cake. White chocolate 
cupcake shell 

Colossal Sizzling Bread Pudding 
Housemade bread pudding with custard, nutmeg, 
cinnamon and vanilla. Topped with vanilla ice cream and 
caramel sauce.  Served on a hot skillet!   6.99

Brownie Skillet Sundae  Fresh baked brownie 
served with a scoop of chocolate ice cream. Finished with 
Total Disorder Porter hot fudge, whip cream and toasted 
almonds  5.49

Mile High Mud Pie  Mocha almond fudge ice 
cream & rich Cookies ‘n Cream ice cream on an Oreo® 
cookie crumb crust. Topped with whipped cream and 
almonds, served in a pool of hot fudge  6.99

Rocky Mountain Potato  Vanilla ice cream 
rolled in sweet cocoa, set in a pool of hot fudge and 
garnished with whipped cream, toasted almonds and 
caramel sauce  4.99

Chocolate Layer Mousse Cake  Th ree layers 
of moist chocolate cake fi lled with rich chocolate mousse 
and coated with smooth milk chocolate icing   4.99

Carrot Cake  Subtly spiced and generously 
covered with cream cheese icing, made with freshly 
grated carrots, sweet crushed pineapple and walnuts. 
Dusted with ground pistachios. Served with a scoop of 
vanilla ice cream  4.99

White Chocolate Raspberry Cheesecake  
baked on a chocolate crumb crust  4.99

Enjoy a 
cold, frosty

13oz Skinny 

Big Horn 
Beer 

Potts Pizza & Calzones
Our original beer dough is made with the award-winning Big Horn Hefeweizen. Made fresh daily. 

Calzones made with ricott a cheese and served with warm marinara.

Potts  Canadian bacon, Italian sausage, pepperoni, 
four cheese blend.  Calzone 10.99  |  Pizza 9.99 

Supreme  Pepperoni, sausage, red onion, green 
pepper, mushroom, Italian Tuscan meat blend, four 
cheese blend.   Calzone 10.99  |  Pizza 9.99

Veggie Delight  Alfredo sauce, mushroom, artichoke 
heart, sundried tomato, spinach, basil, feta and four 
cheese blend.  Calzone 10.99  |  Pizza 9.99

Hawaiian  Canadian bacon, pineapple, four cheese 
blend.  Calzone 9.99  |  Pizza 8.99

Chicken Florentine  Alfredo sauce, oven roasted 
chicken, fresh spinach, mushrooms, Spanish artichokes, 
pepperjack, cheddar & monterey jack cheese blend with 
fi re roasted red peppers.  Calzone 10.99  |  Pizza 9.99

BBQ Chicken  BBQ sauce, red onion, grilled chicken, 
cilantro, four cheese blend. Calzone 9.99  |  Pizza 8.99


