
Appetizers 

Hideout Salad -  A blend of mixed greens, topped with tomato, red onion, croutons, and blended cheese.  Your choice of dress-
ing.   Small  -  $3.75   Large  -  $6.95     +Steak  $2.95   +Chicken $2.95   +BBQ Shrimp $3.95   +Salmon $4.95    +Garlic Bread .75 

Julius Caesar Salad  -  Crisp romaine lettuce, Caesar dressing, parmesan, and croutons.   Small  -  $3.95    Large  -  $7.25                                                                           
+Chicken $2.95   +Salmon $4.95    +Garlic Bread .75 

Oriental Salad  -  Mixed greens topped with sliced almonds, chow mien noodles, breaded chicken breast, and our homemade 
oriental dressing.    Entree  -  $8.50     Small  -  $6.75 

BBQ Ranch Chicken Salad  -  Iceberg lettuce, corn, black olives, grilled chicken, ranch dressing and BBQ sauce, then topped 
with crispy onion strings.   Entree  -  $9.25    Small  -  $6.75 

Boneless Buffalo Salad -  Breaded chicken strips tossed in buffalo sauce and served over mixed greens, yellow corn, blue 
cheese crumbles, carrots, and tortilla strips.    $9.25 

Soup & Salad Combo -  A Cup of Soup Du Jour and a small Hideout salad or Caesar salad.      $6.95                                                                                    
+Chicken $2.95   +BBQ Shrimp $3.95    +Garlic Bread .75 

                                                                                     

                                                                 

 

Soup & Salads 

Burgers & Sandwiches 

High Noon Burger -  Half pound  burger with your choice of 
cheese.  Served with pickle, onion, tomato and lettuce.  $8.95            

Bacon Cheeseburger  -  add $1 

Red Cloud Bison Burger  -  Premium, extra lean half pound 
of Dakota raised Bison, with choice of cheese.  Served with 

lettuce, tomato, onion, and pickle.  $10.95 

The Smoking Gun -  Burger layered with fresh sliced jalape-
nos, BBQ sauce, habanero sauce & pepperjack cheese.  $9.95 

‘Four Eyes’ Cheeseburger -  Melted Swiss & American cheese 
topped with a thick grilled tomato, layered with fontina and         
parmesan cheese on a half pound burger.    $9.95  

Bandido Burger  -  Half pound burger topped with ground    
chorizo sausage, jack/ cheddar cheese, & pico de gallo.  $10.25 

Prime Rib French Dip  -  Thinly sliced prime rib meat, sautéed 
onions, and Swiss cheese on a steak bun with au jus.  $11.50 

The Sundance Kid Steak Sandwich -  Tenderloin steak tips, 
caramelized onion, crispy onion strings, spring mix, and Dijon mayo 
on a hoagie bun.  $9.75 

BBQ Chicken Swiss Sandwich -  Grilled chicken sandwich, 
marinated in BBQ sauce, & topped with Swiss cheese, and bacon.  
$8.95 

Wild Bills Wings  - 
SAUCES: 

Traditional Buffalo 

Sweet BBQ 

Teriyaki 

Habanero 5 wings (one sauce)  -    $4.95 

10 wings (one sauce)  -  $8.95 

25 wings (two sauces)  - $16.95 

Showdown Shrimp Cocktail -  Shrimp boiled in dill pickling 
spice and served chilled with homemade cocktail sauce. $8.95 

Bull Bites -  Seasoned and sautéed tenderloin steak tips served on 
toasted baguette with blue cheese & peppercorn sauce.  $9.75 

Gunpowder Shrimp  -   10 Shrimp dipped into Outlaws’ own dry 
rub mix and sautéed.  $9.95 

Potato Skins - Diced bacon, jack-cheddar cheese, green onion  & 
sour cream loaded inside our fried potato skins.  $6.50 

Custers White Cheddar Cheese Curds    Breaded white ched-
dar cheese flash fried and served with buttermilk ranch.  $6.50 

Deadwood Nachos  -  Seasoned beef, corn tortillas, cheddar jack 
cheese,  black olives, sour cream, and pico de gallo.  $9.50 

Outlaws Sampler Platter  -   Breaded cheese curds, onion 
rings, chicken fingers, 5 mild wings and potato skins.  $16.95 

 

Soup Du Jour  -  Our fresh homemade soup of the day.   Cup  -  $3.75      Bowl  -  $6.50 

French Onion -  Classic steakhouse favorite with broiled swiss and parmesan cheese.   Cup  -  $4.95 

Cheese:  American, Swiss, Cheddar, Pepperjack 

Buttermilk Ranch 
Chunky Bleu 
French   
1000 Island 

Sesame Oriental 
Honey Mustard 
Fat Free Raspberry Vinaigrette 

*Served with choice of side* 

No more than 4 split  checks per  party   Tables of 6 or more will have an automatic gratuity of 18% 

Bone-In Wings    Boneless Wings    
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Outlaws’ Steaks 

*Served with choice of side, and soup or salad* 

Madson Flat - Flat Iron.  The second most tender cut of beef  
Choice grade or higher.  8oz  -  $15.50      Twin Flat Irons - $21.95  

Jessie James -  NY Strip.  Hand cut, choice grade or higher.    
12oz  -  $20.95 

Wyatt Earp -  Ribeye.  Well marbled steak for extra flavor 
profile.  At Outlaws’ we use only choice grade or higher, of course.   
Thick cut.    14oz  -  $22.95  

Doc Holliday Filet  -  Tenderloin.  Quite simply the finest 
cut of beef there is.  We hand cut all of our filets from choice grade 
or higher beef tenderloins and then wrap them in bacon for extra 
flavor.       8oz  -  $24.95 

Winchester Steak -  NY Strip Steak layered with bacon, 
grilled tomato, fontina and parmesan cheese.   $24.95 

Italian Trio -  Steak, pasta & seafood.  An 8oz flat iron 
served with a side of fettucini a la rosa w/ shrimp.  $23.95 

* Add 5 shrimp to any steak,      

breaded or sautéed.  $5.95 

*Served with soup or salad* 

Aces & Eights Shrimp  -  Hand breaded in Japanese panko 
crumbs with seasoning.  Or sautéed in butter, olive oil, and garlic.   
Choice of side.  $16.95 

Flame Broiled Canadian Walleye   - 10  - 12oz filet of 
walleye cooked over the grill with lemon pepper seasoning.  
Choice of side.  $17.95 

Grilled Atlantic Salmon  -  A great health choice.  Our 
salmon is 8oz, lightly seasoned and then grilled.  Choice of side. 
$16.95  

 

Seafood 

*Served with soup or salad* 

Hangman’s Noose Tortellini -  Cheese tortellini, tossed 
with fresh sage, ham, and parmesan cream sauce.  $12.95 

Grandma’s Meat & Potatoes -  Potato dumpling pasta 
(gnocchi) tossed with our special homemade meat sauce!   $14.95 

Fettuccini Alfredo   -  Premium fettuccini pasta tossed with 
our homemade alfredo sauce  Any style you like.    $10.95     
Chicken Breast + $2.95   Shrimp  + $5.95   Cajun Style + $1.00 

Maverick Pasta  - Cavatappi pasta tossed with a pink sauce, 
diced zucchini, and  a grilled chicken breast. $12.95 

Healthy Chicken -   Grilled chicken breasts marinated in rose-
mary, garlic and olive oil.  Served with orzo pasta tossed w/ 
kalamata olives, tomato, and fresh spinach.   $13.50 

 

Italian 

Hideout Salad 

 Caesar Salad 

Soup Du Jour 

Mashed Potatoes & Gravy 

Baked Potato 

French Fries   

Seasoned Wedge Fries                                     

Grilled Asparagus 

SUBSTITUTE FOR ONLY  $1.25              

Crispy Onion Rings          

Pigtail Mac & Cheese 

         Orzo Pasta (w/ olive, tomato & spinach) 

Cheesy Hash Browns 

       White Cheddar Cheese Curds - $3.50        

Loaded Baked Potato  - $2.50       

Dinner Sides 

Rare: cool red center    Medium Rare: warm red center            

Medium: hot pink center  Medium Well: slight pink center      

Well Done: no pink, cooked throughout 

Billy the Kid Ribs -  Premium St. Louis style 
pork ribs.  Well seasoned and slow cooked in Ale.   
Served with choice of side and soup or salad.                        
1/2 rack  -  $16.50         full rack  -  $21.95 

** subject to availability ** 



Pepsi 

Diet Pepsi 

Mountain Dew 

Diet Mountain Dew 

Dr. Pepper 

Mug Root Beer 

7up 

Pink Lemonade 

Iced Tea 

Raspberry Tea 

Red Bull Energy Drink 

Liquid Ice Energy Drink 

Coffee 

Decaf Coffee 

Milk 

Chocolate Milk 

Budweiser  -  St. Louis, MO 

Bud Light   -  St. Louis, MO 

Budweiser Select 55   -  St. Louis, MO 

Coors Light  -  Golden, CO 

Miller Light  -  Milwaukee, WI 

MGD 64   -  Milwaukee, WI 

Busch Light  -  St. Louis, MO  

“XX” Dos Equis   -  Moctezuma, Mexico     

Corona Extra   -  Mexico 

Guinness   -  Dublin, Ireland 

Moose Drool Brown Ale  -  Missoula, MT 

House Chardonnay  by the glass     $4     

House White Zinfandel  by the glass    $4 

 
Pink Truck  -  White Zinfandel   $22 

Principato   -  Pinot Grigio       $27 

Sean Minor ’4 Bears’ -  Chardonnay   $29 

 

 

House Merlot  by the glass     $4 

House Cabernet  by the glass        $4 

 
Red Diamond  -  Merlot    $22 

14 Hands  -  Cabernet Sauvignon   $27 

Santa Christina -  Chianti           $33 

Silver Oak  -  Cabernet Sauvignon   $98 

Desserts 

Pazookie  -  A monster chocolate chip cookie, partially baked in a deep dish pizza pan with 2 
scoops of vanilla ice cream.  Serves 2—4 people.  $5.95   * Please allow at least 20 minutes to bake. 

Molten Lava Cake  -  Warm chocolate cake served with whipped cream and powdered 
sugar.   $5.25     a la mode -  $6.25 

Assorted Cheesecakes& & Desserts -  Outlaws’ carries an assorted selection of premium 
cheesecakes and cakes.   $5.25 

Draft beer Bottled beer 

12oz Drafts   &  22oz Drafts 

Outlaws’ Quick Draw Ale  -  New Ulm, MN 

Bud Light   -  St. Louis, MO 

Leinenkugel Honey Weiss  -  Chippewa Falls, WI 

Michelob Amber Boch   -  St. Louis, MO 

Pabst Blue Ribbon   -  Woodbridge, IL 

Summit Extra Pale Ale -  St Paul, MN 

White wine Red wine 

Remy Martin  cognac xo  -  $16 

Gran Patron Burdeos Anejo  -  $35 

Maccallan 12 yr Scotch  -  $9 

Glenlivet 12 yr Scotch -  $9 

Glenlivet 15 yr Scotch -  $14 

Johnny Walker 18 yr gold label -  $9 

Tommy Bahama white sand rum -  $6 

Top shelf liquor 
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