
S I N C E  2 0 1 6

O P E N E R S G R E E N E R Y

E C H O  P I Z Z A . . .

Stone ground tortilla chips topped with
pulled pork, a blend of fire-roasted corn,
peppers, black beans, onions, tomatoes,
and Piney River Float Trip Ale beer cheese
sauce. Finished with sliced jalapenos and
pickled red onions.

1 5

Thick-cut sweet onions dipped in our
special batter & Panko breadcrumbs,
deep-fried golden brown, served with
house ranch.

1 2

Nine smoked bone-in wings served in a
trio of ways. Three each in Buffalo sauce,
house BBQ sauce and Au Natural. Served
with celery and house ranch.

1 3

1 5
Breaded meat ravioli deep-fried and
served with marinara.

1 6

Mixed greens, tomatoes, cucumbers,
shaved carrots, mushrooms, onions,
and multi-grain croutons served with
choice of dressing.

1 2

Crisp romaine lettuce, croutons,
Parmesan cheese, and creamy
dressing.

1 3

Add grilled chicken or salmon to
any salad

6

6
Mixed greens, tomatoes, cucumbers,
mushrooms, onions, cheese and croutons
with choice of dressing

C U P   5
B O W L   7

Mozzarella, Cheddar, and Parmesan

1 0  /  1 3

Pepperoni, sausage, and Mozzarella
1 3  /  1 6

House BBQ sauce, grilled chicken,
bacon, red onion, Mozzarella and
Cheddar.

1 6  /  1 9
Smoked trout blended with seasoned
breadcrumbs, celery, carrots, and onions
fried golden brown, finished with a
roasted garlic and caper remoulade.

Made from scratch daily.

Pepperoni, sausage, mushroom,
onion, pepper, black olives, and
Mozzarella.

1 8  /  2 1

H A V E  I T  Y O U R  W A Y

M E
N U

2



H A N D H E L D S M A I N S

Grilled Angus beef patty with choice of
toppings on a toasted brioche bun. LTO
and pickle on the side.

1 4

Choice of fried or grilled chicken breast
topped with our Missouri Bourbon BBQ
sauce, applewood smoked bacon,
caramelized onions, and Cheddar cheese
on a toasted Brioche bun. LTO on the side.

1 5

Smoked turkey breast, bacon, lettuce,
tomato and herbed mayo on toasted
sourdough.

1 4

1 4
Slow smoked pulled pork and house BBQ
sauce topped with creamy coleslaw, served
on a toasted Brioche bun.

1 3

Grassfed ground beef blended with
seasonings, wrapped in bacon then
baked to perfection. Finished with a
rich demi glaze, served with two
sides.

2 0

Breaded chicken breast pan-fried
golden brown and finished with a
savory gravy. Served with two sides.

1 8

Center-cut 12 oz. ribeye steak grilled
to your liking and finished with
peppercorn butter. Served with two
sides.

Seasonal vegetables and penne pasta
in our house marinara. Served with
garlic bread.

Grilled salmon topped with roasted
pecans and finished with a honey
bourbon butter. Served with two
sides.

Cheddar, Swiss, Mozzarella, bacon, and
tomatoes on grilled Sourdough bread.

Slow smoked St. Louis cut pork ribs
finished in our house BBQ sauce.
Served with two sides.

2

All handhelds served with one side

S I D E S

2 7

1 7

2 3

H A L F -  1 5 / F U L L -  2 6

H Y D R A T I O N




Consuming raw or undercooked meat, shellfish or
eggs may increase your risk of foodborne illness.
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PSST....Don't Forget

Order YourOrder Your  
FLOAT TRIP BOX LUNCHESFLOAT TRIP BOX LUNCHES

Kindly Order 
24 hrs. in advance


