APPETIZERS

WHD BHLLS WINGS -

SAUCES:
STYLES: TRADITIONAL BUFFALO
BONE-IN WINGS BONELESS WINGS SWEET BBQ
TERIVAKI
5 wings (one sauce) - $4.95 HABANERO

10 wings (one sauce) - $8.95
25 wings (two sauces) - $16.95

SHOWDOWN SHRIMP QOCKTAIL - Shrimp boiled in dill pickling

spice and served chilled with homemade cocktail sauce. $8.95

PULL BITES - Scasoned 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
PEADWOOD NACHOS - Scasoned beef, corn tortillas, cheddar jack

cheese, black olives, sour cream, and pico de gallo. $9.50

QUTLAWS SAMPLER PLATTER - Breaded cheese curds, onion

rings, chicken fingers, 5 mild wings and potato skins. $16.95

*Served with choice of side*

CHEESE: AMERICAN, SWISS, CHEDDAR, PEPPERJACK

HicH NOON BURGER - Half pound bureer 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

m SMOKING GBH - Burger layered with fresh sliced jalape-

nos, BBQ sauce, habanero sauce & pepperjack cheese. $9.95

‘FOUB M’ CHEESEBUBGEB - Melted Swiss & American cheese

topped with a thick grilled tomato, layered with fontina and
parmesan cheese on a half pound burger.  $9.95

PANDIBO 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

m SUNDANCE KIP STEAK SANBWICH - Tenderloin steak tips,

caramelized onion, crispy onion strings, spring mix, and Dijon mayo
on a hoagie bun. $9.75

BBQ CHICKEN SWISS SANBWICH - Grilled chicken sandwich,

marinated in BBQ sauce, & topped with Swiss cheese, and bacon.
$8.95

SouP & SALADPS

Buttermilk Ranch Q‘Q\, Sesame Oriental

Chunky Bleu s& Honey Mustard

French Q\ Fat Free Raspberry Vinaigrette
1000 Island Q

HIDEWI' 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

BBG RANCH CHICKEH SALAD - Iccberg 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.

+Chicken $2.95 +BBQ Shrimp $3.95 +Garlic Bread .75

$6.95

$0UP PU JOUR - Our fresh homemade soup of the day. Cup - $3.75
FRENCH QNION - Classic steakhouse favorite with broiled swiss and parmesan cheese. Cup - $4.95

Bowl - $6.50

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




OUTLAWS STEAKS

FTALIAN

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

Mm MT -Flat Iron. The second most tender cut of beef IA
$15.50  Twin Flat Irons - $21.95

m Jm - NY Strip. Hand cut, choice grade or higher.
120z - $20.95

mﬁ“ BRBP - Ribeye. Well marbled steak for extra flavor
profile. At Outlaws’ we use only choice grade or higher, of course.
Thick cut. 140z - $22.95

W WA' f'ﬂ.?l’ - 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

wmm m - NY Strip Steak layered with bacon,

grilled tomato, fontina and parmesan cheese. $24.95

ﬂm m - Steak, pasta & seafood. An 8oz flat iron

served with a side of fettucini a la rosa w/ shrimp. $23.95

Choice grade or higher. 8oz -

* Add 5 shrimp to any steak.
breaded or sautéed. $5.95

Rare: cool red center Medium Rare: warm red center
Medium: hot pink center Medium Well: slight pink center
Well Done: no pink, cooked throughout

*Served with soup or salad*

HANGMAN S I{WSE TGBTELLIHI - Cheese tortellini, tossed

with fresh sage, ham, and parmesan cream sauce. $12.95

GBARBMS MEAT & POTATOES - DPotato dumpling pasta

(gnocchi) tossed with our special homemade meat sauce! $14.95

m ALF]!EBG - 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 CII[CKEH - Gerilled chicken breasts marinated in rose-

mary, gatlic and olive oil. Served with orzo pasta tossed w/
kalamata olives, tomato, and fresh spinach. $13.50

SEAFO00D

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 **

DINNER SIDES

*Served with soup or salad*

ACES & BIGHTS 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 - 120z filet of

walleye cooked over the grill with lemon pepper seasoning.
Choice of side. $17.95

GBELEB ATLANTIC SALMON - A great health choice. Our

salmon is 8oz, lightly seasoned and then grilled. Choice of side.
$16.95

' 4

HIDEOYT SALAD
CAESAR SALAD
$0tP DY Jour
MASHED POTATOES & GRAVY
BAKED POTATO
FRENCH FRIES
SEASONED WEBGE FREES
GRILLED ASPARAGHS

SUBSTITUTE FOR ONLY $1.25

CRISPY QNION RiNGS
PIGTARL MAC & CHEESE
ORZ0 PASTA (w/ olive, tomato & spinach)
CHEESY HASH BROWNS
WHITE CHEDBAR CHEESE CURDS - 5350
LOADED BAKED POTATO - s2.50




i il
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 alamode- $6.25

ASSORTED CHEESECAKES& & PESSERTS - Outlaws’ carries an assorted selection of premium

| cheesecakes and cakes. $5.25

s

s T e o

120z Drafts & 220z Draft8udweiser -st Louis, mo

QUTLAWS Quick Draw Ale - New Uim, 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

Iced Tea
Raspberry Tea

Red Bull Energy Drink
Liquid Ice Energy Drink

Pepsi
Diet Pepsi
Mountain Dew
Diet Mountain Dew

Dr. Pepper Coffee
Mug Root Beer Decaf Coffee
7up Milk

Pink Lemonade Chocolate Milk

Bud Light - st Louis, MO

Budweiser Select 55 - st. Louis, MO
Coors Light -colden, co

Miller Light - miwaukee, Wi

MGD 64 - Milwaukee, WI

Busch Light - st. Louis, MO

“XX” Dos quliS - Moctezuma, Mexico
Corona Extra - mexico

Guinness - Dublin, Ireland

Moose Drool Brown Ale - wmissoula, MT

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 é

Tommy Bahama white sand rum - $6

W RED WINE W
House Chardonnay by the glass $4 House Merlot by the glass s4
House White Zinfandel by the glass $4 House Cabernet by the glass $4
Pink Truck - White Zinfandel $22 Red Diamond - Merlot $22
Principato - Pinot Grigio $27 14 Hands - Cabernet Sauvignon $27
Sean Minor ’4 Bears’ - Chardonnay $29 Santa Christina - Chianti $33

Silver 0ak - Cabernet Sauvignon $98



