
Served with your choice of side. 

SMOKED ST. LOUIS RIBS
Half Rack   $13  |  Full Rack   $24 

BBQ SMOKED CHICKEN 
Featuring a signature rub and injected with 

“Zipline Copper Alt”.  Half $9  Whole $15

PULLED PORK BASKET   
10 ozs. of our slow –smoked pork rubbed in our 

special blend of spices cooked to perfection, served 
on top of a piece of toasted white bread.  $12

BEEF BRISKET BASKET 
10 ozs. of our slow –smoked beef brisket in our 

special blend of spices cooked to perfection.  $12

FAMILY STYLE BBQ 
Includes one muffin and one side per person.

1.  1/2 lb. Sliced Brisket  
2.  1/2 lb. Pulled Pork  

3.  1/3 rack St. Louis Ribs 
4.  1/2 lb. BBQ Smoked Chicken 

Choice of Two for $20
Choice of Three for $28

All Four for $36

Sandwiches served on a ciabatta roll with choice of side
 

PULLED PORK SANDWICH
Featuring a signature rub and injected 

with “Ploughshare Tailgate Red” and topped 
with slaw and BBQ.  $9 

PULLED CHICKEN SANDWICH 
Topped with slaw and BBQ.  $10

PULLED RIBS SANDWICH   
Topped with slaw and BBQ.  $11

BRISKET SANDWICH
Topped with slaw and BBQ.  $12

PULLED HELL SANDWICH    
Pulled chicken, pulled pork, sliced brisket 

and pulled ribs piled high, topped with slaw
 and BBQ.  $15

SIGNATURE
SMOKEHOUSE
Smoked in-house with a blend of mesquite & hickory

ALL BURGERS ••• STUFFED BURGERS ••• SANDWICHES ••• WRAPS ••• SMOKEHOUSE:  are served with your choice of one side.
Topping ideas (50¢):  Cheese, Bacon, Mushroom, Jalapenos, Carmelized Onion, Garlic Roasted Bell Pepper, Avocado, Peanut Butter, Pork Belly Bits

Burgers served with option of lettuce , tomato, and red onion.

IF ITS ANYWHERE ON THE ON THE MENU, WE CAN PUT IT ON YOUR BURGER!

ALL BURGERS ••• STUFFED BURGERS:  are served on a split top gourmet roll     Available Option  FR

EE

GLUTEN Gluten Free

STUFFED 
Below toppings are STUFFED INSIDE the burger patty!

All served on a gourmet split top bun.

LONGWELL’S HAMBURGER  (Angus Beef)
6oz. pure Nebraska beef, seasoned and grilled to perfection. 
Placed on a toasted bun, the way God intended to be.  $9.5
Cheese:  American, Pepper Jack, Cheddar, Swiss

  DUFFIFIED  (Angus Beef)   
Hickory smoked bacon, fried egg and pepper jack cheese.  $12

BBQ BACON BLEU (SANS THE BLUE)  (Angus Beef)  
Melted cream cheese, hickory smoked bacon, onion strings and a 
BBQ drizzle.  $11

CRAFT HOUSE BURGER (Angus Beef)  
Topped with carmelized pork belly bits and Swiss cheese.  $11

SMOKEHOUSE BURGER  (Angus Beef)  
BBQ, cheddar cheese and topped with onion strings.  $11

Crinkle Cut Fries  $3

Sweet Potato Waffle Fries  $3

Southern Mac N’ Cheese  $3

Beer Mac N’ Cheese (Spicy)  $3 

Guinness Baked Beans $3      

Small House Salad  $3

Small Caesar Salad  $3 
Cole Slaw  $2

Baked Potato   $3 
Potato Salad   $3

 

  

LOADED BAKED POTATO  
Comes with bacon, a mix of monterey 
jack/cheddar and sour cream.  $3.50

TOPPINGS:
Pulled Pork, Pulled Chicken, Pulled Ribs, 
Shredded Brisket, Pork Belly, Pulled Hell

1 TOPPING    $3  |  2 TOPPINGS   $5    
3 TOPPINGS   $6  |  4 TOPPINGS   $8   

JALAPENO CREAM CHEESE
Topped with hickory smoked thick-cut bacon.  $12.5

Lettuce, tomato, and red onion upon request.

ALL-AMERICAN
Stuffed with American cheese and sliced pickles. 

Served on a gourmet split-top bun with lettuce, tomato 
slices and red onions. Ketchup and mustard.  $12.5

BACON BLUE
A mix of blue cheese and bacon. Served on a 

gourmet split top bun with BBQ drizzle on the burger. $12.5
Lettuce, tomato, and red onion upon request.

SANDWICHES



Not all ingredients are listed in descriptions, please ask your server if you have special restrictions.
Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of foodborne illness. Individuals with certain health conditions 

may be at higher risk if these foods are consumed raw or under cooked. Consult your physician or public health official for further information.

FR

EE

GLUTEN

    Gluten free items can be made at request.  Please contact your server for additional information.   No checks accepted.

 BBQ CHICKEN NACHOS
Freshly made tortilla chips topped with a mix of monterey jack/
cheddar, BBQ chicken, cilantro, red onions and a BBQ drizzle.  
$8.5   Add Pulled Pork $2  |  Add Jalapenos .50¢ 

CREAM CORN FRITTERS    
Cream style corn fried golden brown and served with roasted 
red pepper ranch.  $7 

FRIES RULE    
Crinkle cut fries layered and topped with green onions, 
bacon, a mix of monterey jack/cheddar and then we do it
again and AGAIN!  $8  
Add Pulled Rib $3  |  Add Pulled Chicken $3  |  Add Brisket  $3

PULLED PORK NACHOS   
Freshly made tortilla chips topped with pulled pork, nacho 
cheese, green onions, diced tomatoes and sour cream.  $7
Add Jalapenos .50¢ | Pulled Ribs $3 | Pulled Chicken $3 

SMOKED WINGS  Slow smoked and fried to perfection. 

 3 TIMES A CHARM WINGS  Smoked, fried and grilled.   
Choice of Buffalo, BBQ, Honey BBQ and Honey Garlic
6 for $6  |  12 for $12  |  18 for $17  |  24 for $21

PRETZEL BRAID    
A large braided baked soft pretzel, seasoned with salt and 
served with your choice of sauce: Beer Mac Sauce (Spicy) or 
Southern Mac Sauce for dipping.  $4.5

SPINACH & ARTICHOKE DIP 
Creamy spinach and artichoke dip, topped with freshly melted 
mozzarella. Served with tortilla chips.  $7
    
BBQ BACON CHEDDAR SLIDERS
Angus beef, crispy bacon and melted cheddar. 3 per order.  $8.5 
      
PULLED PORK SLIDERS
Pulled pork topped with coleslaw and BBQ.  3 per order.  $7.5

PORK BELLY SLIDERS
Pork belly topped with spring mix, sliced Roma tomato, and 
garlic aioli.  3 per order.  $8.5

SOUPS
BEER CHEESE SOUP   
Made from scratch, featuring Nebraska Cardinal Pale Ale.
Cup  $3.5  |  Bowl  $5    

HOUSE SALAD   
Mixed greens, a mix of monterey jack/cheddar, red onions, diced 
tomatoes, cucumbers and seasoned croutons served with your 
choice of dressing.  $5   
Add grilled 8oz. chicken  $3  |  Add crispy chicken  $3
Dressing Choices:  (add 25¢) Ranch, Bleu Cheese, Honey Mustard, 
Balsamic, Dorothy Lynch, Caesar, Light Italian or Thousand Island.

CAESAR  
Fresh romaine, tossed in our homemade caesar dressing, croutons 
and parmesan.  $6
Add grilled 8oz. chicken  $3  |  Add crispy chicken  $3  

COBB SALAD  
Mixed greens and croutons, topped with chicken, turkey, bacon, 
blue cheese crumbles, diced tomato, sliced egg and avocado. 
Served with a choice of dressing. $10.5

BUFFALO CHICKEN SALAD  
Mixed greens tossed in ranch dressing, topped with diced 
tomatoes, black olives, blue cheese crumbles and crispy buffalo 
chicken.  $9

BBQ CHICKEN SALAD   
Mixed greens tossed with ranch dressing, diced tomatoes, a mix 
of monterey jack/cheddar, crispy fried onion strings, smoked BBQ 
chicken and a BBQ drizzle.  $9

GRILLED CHICKEN  
8 oz. chicken breast, seasoned and grilled, served with lettuce and 
tomato on a ciabatta bun.  $9.5 

HOT PASTRAMI   
With a healthy portion of pastrami, Swiss cheese, garlic aioli and 
a mix of creamy coleslaw and 1000 Island dressing. Served on 
toasted caraway rye bread.  $9.5

 SMOKED PRIME RIB MELT 
On a toasted hoagie bun, with melted Swiss cheese, and a side of au 
jus. With choice of one side dish. $10   Add mushrooms, jalapenos, 
caramelized onions or garlic roasted bell peppers (.50¢ each)

VEGETARIAN BLACK BEAN    
Roasted red peppers, black beans, corn and fresh basil burger, 
topped with pico de gallo and avocados.  Served on a gourmet 
split-top bun. $8.5

BLT   
Hickory smoked thick-cut bacon with lettuce, tomatoes and garlic 
aioli on toasted white bread.  $8  |  Add Chicken $5

BUFFALO CHICKEN WRAP  
Mixed greens tossed with a mix of monterey jack/cheddar, ranch 
dressing, diced tomatoes, celery and crispy buffalo chicken, rolled 
in a flour tortilla.  $10

CHICKEN STRIP BASKET
Chicken tenders lightly battered and fried, served with choice of 
dipping sauce.  $11

FISH & CHIPS  
Beer batter cod served with cole slaw and crinkle fries and a side of 
tartar sauce.  $11

SANDWICHES & MORE

Root Beer Float  $5    
Brownie Sundae  $5


