
APPETIZERS
BAKED SPINACH & ARTICHOKE DIP – herb pita bread 9.99
BUFFALO WINGS – carrots, celery, bleu cheese dressing 10.99
MINI BURGERS  – 3 sliders, merkt’s cheddar cheese 8.99
MAC & CHEESE BITES – herb crusted, house made, ranch dressing 8.99
SEASONAL HUMMUS – herb pita bread, carrots, cucumber, celery 9.99
CHICKEN TENDERS – buttermilk marinade, bbq, honey mustard 8.99
CHIPS AND GUACAMOLE – house made guacamole, tri color corn tortilla chips 7.99
BUFFALO ROLLS – pulled chicken, gorgonzola, buffalo sauce, bleu cheese dressing 9.99
QUESADILLA – ranchero pulled chicken or chorizo, corn and black bean relish,

pico de gallo, avocado cream 9.99
SOUTHWESTERN NACHOS – ranchero pulled chicken, chorizo, beans, cheese sauce, 

jalapeños, tomatoes, sour cream, guacamole, pico de gallo 11.99
BBQ CHICKEN FLATBREAD PIZZA – pulled chicken, roasted garlic, bbq sauce,

caramelized onions, monterey jack, cheddar 9.99
CAPRESE FLATBREAD PIZZA – roasted garlic, pizza sauce, tomato, basil, mozzarella, 

parmesan, balsamic reduction, herb lemon oil 8.99

SIDES
SOUP OF THE DAY
CREAM OF TOMATO BASIL
BOUNDARY CHILI
FRENCH FRIES
TATER TOTS
MAC & CHEESE
PASTA SALAD
SIDE SALAD
SEASONAL FRUIT CUP
GRILLED ASPARAGUS
SEASONAL VEGETABLES

ENTRÉE SALADS
DRESSINGS - ranch, bleu cheese, italian, balsamic vinaigrette,  apple cider vinaigrette, 
corn vinaigrette, southwest chipotle rodeo, oil & vinegar, chinoise (contains peanut oil)

COBB – grilled chicken, romaine, bacon, egg, pepperjack, tomatoes, avocado, choice of dressing 11.99
ASIAN – sesame crusted tuna, carrots, asian lettuce blend, daikon, scallions, crispy wontons, sesame seeds, chinoise dressing 12.99
WALDORF – grilled chicken, baby spinach, candied walnuts, cucumber, apple, dried cranberries, gorgonzola, apple cider vinaigrette 12.99
BOUNDARY CHOPPED – grilled chicken, romaine, bacon, avocado, cucumber, corn & black bean relish, gorgonzola, corn vinaigrette 12.99
COWBOY – ranchero style grilled steak or pulled chicken, romaine, tomatoes, avocado, corn and black bean relish, pepperjack, tortilla strips,

southwest chipotle dressing 12.99

WRAPS
SANTA FE – ranchero style grilled steak or pulled chicken, 

romaine, tomatoes, avocado, corn and black bean relish, 
pepperjack, tortilla strips, southwest chipotle dressing 11.99

BUFFALO CHICKEN – grilled chicken, romaine, tomatoes, gorgonzola, 
buffalo sauce, bleu cheese dressing 10.99

SESAME AHI TUNA – asian lettuce blend, carrots, daikon, scallions, 
crispy wontons, sesame seeds, chinoise dressing 11.99

WALDORF – grilled chicken, spinach, walnuts, cucumbers, apples,
dried cranberries, gorgonzola, apple cider vinaigrette 11.99

CALIFORNIA – turkey breast, romaine, swiss, bacon, tomatoes, 
avocado, honey mustard aioli  11.99

SANDWICHES AND SUCH
PITA POCKET – portabella mushroom, feta, avocado, roasted 

peppers, cucumber, lettuce, tomatoes, seasonal hummus,
italian dressing 11.99 (sub grilled chicken 1.00)

CUCUMBER SANDWICH – cucumbers, tomatoes, alfalfa sprouts, 
avocado, herb cream cheese, tomato focaccia bread 9.99

BLT – bacon, lettuce, tomatoes, mayo 8.99
GRILLED CHEESE – cheddar, mozzarella, tomatoes, served with a cup 

of tomato basil soup 9.99 (add bacon 1.00) 
THE BUFFALO – grilled chicken, buffalo sauce, lettuce, tomatoes, 

bleu cheese dressing, gorgonzola sauce 9.99
EL JEFE – grilled skirt steak, mixed greens, tomatoes,

avocado chimichurri 12.99
THE LIL’ JOHN – pulled braised pork, fried onions, barbeque sauce,

served with a side of coleslaw 10.99
THE TREVI – grilled chicken, mixed greens, beefsteak tomatoes, 

fresh mozzarella, pesto mayo, tomato focaccia bread 12.99
LITTLE HAVANA – ham, pulled braised pork, swiss cheese, pickles,

pickled onions, mustard aioli 10.99
CHILI MAC – boundary chili, cavatappi pasta, cheese sauce, red onion, 

pepperjack (no choice of side for this item) 10.99

SIGNATURE BURGERS 
BOUNDARY – swiss, avocado, bacon 11.99
NORTHWOODS – cheddar, bacon, bbq sauce 10.99
FIESTA – pepperjack, jalapeños, tortilla strips, guacamole, chili aioli 11.99
GOBBLER – turkey burger, mozzarella, avocado, cranberry aioli 10.99
PATTY MELT – swiss, american, caramelized onions, marble rye bread, 
 remoulade sauce 10.99
SUNNYSIDE UP – cheddar, mozzarella, bacon, caramelized onions, 
 fried egg, steak sauce 11.99
PEOPLE’S CHOICE – build your own burger starting with:

niman ranch angus beef, grilled chicken breast or turkey burger  9.99

SIGNATURE TACOS
all tacos seved with a side of chips and salsa
BAJA FISH TACOS – blackened tilapia, pepperjack, cabbage,

chili aioli 10.99
CHIPOTLE CHICKEN TACOS – ranchero style pulled chicken,

romaine, sour cream, pico de gallo, chipotle sauce 10.99
CHIMICHURRI STEAK TACOS – ranchero style grilled steak, 

pepperjack, avocado chimichurri 10.99
PINEAPPLE PORK TACOS – braised pork shoulder,

sweet and spicy mole sauce, grilled pineappple salsa 10.99

DESSERT
BAKED COOKIE DOUGH – chocolate chip cookie dough, 

chocolate sauce, whipped cream, vanilla ice cream 6.99

18% gratuity is added to parties of 6 or more

MENU

PEOPLE’S CHOICE OPTIONS .50 each
CHEESE: swiss, cheddar, mozzarella, gorgonzola, pepperjack, american, feta 
SAUCE: bbq, buffalo, chili aioli, cranberry aioli, southwest chipotle rodeo
TOPPING: avocado, jalapeños, portabella mushrooms, bell peppers,
 spinach, caramelized onions, bacon, sausage, chorizo, ham

BRUNCH
served saturdays and sundays from 10am-3pm
*served with breakfast potatoes

VEGGIE EGG WHITE OMELET* – asparagus, artichoke hearts, spinach, 
mushrooms, tomatoes, feta cheese 10.99

 ABT OMELET* – avocado, bacon, tomatoes, cheddar cheese 10.99

 PEOPLE’S CHOICE OMELET* – build your own with any 2 ingredients 8.99 
additional ingredients .50 ea  charge for egg whites only 1.00                           

 DEUCES WILD* – 2 eggs your way, 2 sausage links, 2 pieces of bacon,
2 slices of texas toast 8.99

BREAKFAST BURRITO* – three eggs, onion, bell peppers, ham, chorizo, pulled 
pork, pepper jack cheese, green salsa, sour cream 9.99

HANGOVER HELPER – two eggs over easy, tri-color tortilla chips, green salsa, 
pepper jack cheese, red onion, sour cream 9.99                              

 BREAKFAST TACOS* – huevos rancheros, pepperjack, side of salsa 8.99
BANANA FRENCH TOAST – banana slices, butter rum sauce, whipped cream, 

powdered sugar. served plain upon request 8.99
BLUEBERRY  PANCAKES – blueberries, maple syrup, whipped cream, 

powdered sugar, crushed walnuts served plain upon request 8.99

SIDES:
FRUIT CUP • SAUSAGE LINKS • BACON • TEXAS TOAST • BREAKFAST POTATOES

antibiotics free
hormone free
gluten free
free range
grass fed

100% vegetarian diet
100% traceable
100% sustainable
US born and raised
family farms and ranches

Bottleneck Management

all wraps, burgers and sandwiches come with a choice of french fries or tater tots.
1.00 for substituting soup, chili, side salad, grilled asparagus, pasta salad, mac & cheese, seasonal vegetables or a fruit cup
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MACROBREWS
miller lite 4, miller high life 4, budweiser 4, bud light 4
bud select 4, michelob ultra 4, coors light 4, pbr 4
schlitz (16oz can) 6, amstel light 5, heineken 5, heineken light 5 
corona 5, corona light 5, labatt’s blue 5, clausthaler (n/a) 5

BEER

WINE

BELGIAN STYLES
fragrant, effervescent, higher alcohol
CHIMAY BLUE CAP – chimay, belgium 10
DELERIUM NOCTURNUM – melle, belgium 10
DELERIUM TREMENS – melle, belgium 10
DUVEL – breendonk, belgium 9
GOOSE ISLAND FLEUR – chicago, il 9
GOOSE ISLAND MATILDA – chicago, il 9
GOOSE ISLAND PERE JACQUES – chicago, il 9
GOOSE ISLAND SOFIE – chicago, il 9
LEFFE BLONDE – leuven, belgium 8
NORTH COAST PRANQSTER – fort bragg, ca 8
UNIBROUE BLANCHE DE CHAMBLY – chambly, quebec, canada 8
UNIBROUE LA FIN DUMONDE – chambly, quebec, canada 8
UNIBROUE MAUDITE – chambly, quebec, canada 8
UNIBROUE TROIS PISTOLES – chambly, quebec, canada 8
VICTORY GOLDEN MONKEY – downington, pa 7

PILSNERS & LAGERS
smooth palate, drier, crisp finish

*MILLER LITE – milwaukee, wi 4

*STELLA ARTOIS – leuven, belgium 6

*VICTORIA – toluca, mexico 5
BROOKLYN LAGER – brooklyn, ny 6
DOS EQUIS – monterrey, mexico 5
FLYING DOG OLD SCRATCH – frederick, md 6
GREAT LAKES ELIOT NESS – cleveland, oh 6
HARP – kilkenny, ireland 6
KONIG PILSNER (16oz can) – duisburg, germany 6
NEW BELGIUM BLUE PADDLE – fort collins, co 6
PACIFICO – mazatlan, mexico 6
PERONI – rome, italy 6
PILSNER URQUELL – pilson, czech republic 6
SAM ADAMS BOSTON LAGER – boston, ma 6
SHINER BOCK – shiner, tx 6
TSINGTAO – tsingtao, china 6
VICTORY PRIMA PILLS – downingtown, pa 7

STOUTS & PORTERS
well malted, robust taste, deep finish

*GUINNESS – dublin, ireland 6
ARCADIA LONDON PORTER – battle creek, mi 6
BRECKENRIDGE VANILLA PORTER – denver, co 6
GREAT LAKES EDMOND FITZGERALD – cleveland, oh 6
LEFT HAND MILK STOUT – longmont, co 7
NEW BELGIUM 1554 – fort collins, co 6
NORTH COAST OLD RASPUTIN – fort bragg, ca 7
SAM ADAMS CREAM STOUT – boston, ma 6
SAM SMITH OATMEAL STOUT – tadcaster, england 8
VICTORY STORM KING STOUT – downington, pa 7

GOLDEN ALES
smooth, light bodied, flavorful finish

*MAGIC HAT #9 – burlington, vt 5
ANCHOR LIBERTY ALE – san francisco, ca 6
FLYING DOG TIRE BITE – frederick, md 6

  HALF ACRE GOSSAMER (16oz cans) – chicago, il 7

AMBER ALES
golden or red color, malty, well balanced

*NEW BELGIUM FAT TIRE – fort collins, co 5
BELL’S AMBER ALE – kalamazoo, mi 6
BRECKENRIDGE AVALANCHE – denver, co 6
LAGUNITAS HAIRY EYEBALL – petaluma, ca 8
STONE LEVITATION ALE – escondido, ca 7

ENGLISH STYLE ALES
dark brown color, sweet, full bodied
BELHAVEN SCOTTISH ALE – dunbar, scotland 7
BODDINGTONS (16oz can) – manchester, england 7
HALF ACRE OVER ALE (16oz can) – chicago, il 7
LEFT HAND SAWTOOTH ALE (esb) – longmont, co 7

  NEWCASTLE – gateshead, england 6
ROGUE DEAD GUY ALE – newport, or 7
SAM SMITH NUT BROWN ALE – tadcaster, england 8
SMITHWICKS – kilkenny, ireland 6
SPRECHER ABBY TRIPLE – milwaukee, wi 7

PALE ALES
full body, well hopped, complex finish

*GOOSE ISLAND GREEN LINE – chicago, il – 6
FLYING DOG DOGGIE STYLE – frederick, md 6
GREAT LAKES BURNING RIVER – cleveland, oh 6

  HALF ACRE DAISY CUTTER (16oz can) – chicago, il 8
NORTH COAST RED SEAL – fort bragg, ca 6
SIERRA NEVADA PALE ALE – chico, ca 6
STONE PALE ALE – escondido, ca 7
TWO BROTHERS BITTER END – warrenville, il 6  

INDIA PALE ALES
strong hops, flavorful, bitter finish

*HARPOON IPA – boston, ma 6
   BELLS TWO HEARTED ALE – kalamazoo, mi 7

DOGFISH HEAD 90 MINUTE IPA – rehoboth beach, de 8

  LAGUNITAS IPA – petaluma, ca 7
LAGUNITAS MAXIMUS ALE – petaluma, ca 7
NEW BELGIUM RANGER IPA – fort collins, co 6
NEW HOLLAND MAD HATTER – holland, mi 6

  SKA MODAS HOPERANDI (12oz cans) – durango, co 6
  STONE IPA –  escondido, ca  7

  STONE OAKED ARROGANT BASTARD – escondido, ca 9
TWO BROTHERS CANE AND EBEL – warrenville, il 9

   VICTORY HOP DEVIL PALE ALE – downington, pa 7

LAMBICS, FRUIT INFUSED, SEASONAL
sweet, fruity, refreshing
please ask your server about our seasonal selections

*BELL’S SEASONAL – kalamazoo, mi 6

*SAM ADAMS SEASONAL – boston, ma 6
ABITA PURPLE HAZE – abita springs, la 6
CRISPIN CIDER (dry cider) – minneapolis, mn 7
FOX BARREL PEAR CIDER – colfax, ca 7
GOOSE ISLAND SEASONAL – chicago, il 6
LINDEMAN’S FRAMBOISE LAMBIC – vlezenbeek, belgium 12
LINDEMAN’S PECHERESSE LAMBIC – vlezenbeek, belgium 12
MAGNER’S CIDER (sweet cider) – clonmel, ireland 7
NEW BELGIUM SEASONAL – fort collins, co 6

  PYRAMID APRICOT ALE – berkeley, ca 6 
UNIBROUE EPHEMERE – chambly, quebec, canada 8

  glass bottle
RED   
CASTLE ROCK PINOT NOIR central coast, ca 9 34
STERLING NAPA MERLOT   napa valley, ca 10 38
RED BANK SHIRAZ victoria, australia 8 30
SIN ZIN ZINFANDEL alexander valley, ca 10 38
AVALON CABERNET SAUVIGNON napa valley, ca  9 34

   WHITE   
ROCCA PINOT GRIGIO veneto, italy 8 30
MAURITSON SAUVIGNON BLANC  dry creek, ca  8 30
YALUMBA CHARDONNAY eden valley, australia  9 34
KORBEL SWEET CUVEE  sonoma, ca  45
BESSERAT DE BELLEFON CHAMPAGNE epernay, france   75

 

. 

 

. 

* = beer on tap

WHITE & WHEAT
sweet, citrus notes, clean finish

*BLUE MOON – golden, co 5

*HACKER PSCHORR – munich, germany 7
ALLAGASH WHITE – portland, me 7
GOOSE ISLAND 312 – chicago, il 6
HOEGAARDEN – hoegaarden, belgium 7
LAGUNITAS LITTLE SUMPIN SUMPIN –  petaluma, ca  7
NEW BELGIUM SUNSHINE WHEAT – fort collins, co 6
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