
Hours: Monday – Thursday 11:00am-11:30pm, Friday 11:00am-12:30am,  
Saturday 10:00am-12:30am, Sunday 10:00am-10:00pm 

APPETIZERS 

HOUSE SALAD  

Mixed greens served with a tomato, croutons, cucumber and 
parmesan cheese with your choice of dressing.   
Small 3.29      Large 5.29 
 

SOUP  OF THE DAY 

Ask your server for the house made soup of the day. 
Cup 3.29       Bowl 6.29 
  

SOUP AND SALAD 

Your choice of soup or chili served with a small house salad.       
Cup 5.59        Bowl 7.59 
 

SOUP AND SANDWICH 

A cup or bowl of soup or chili served with a half Turkey,  
BLT or Vegetarian Sandwich.   
Cup 5.79        Bowl 7.79 
 

BREWHOUSE CHILI 

Our hearty house made meat and bean chili topped with  
cheddar cheese and onions. Yum!  
Cup  3.59 Bowl 6.59 

TOSTADA SALAD 
Mixed greens served in a crispy flour tostada shell topped with 
black beans, corn, diced tomatoes & shredded cheddar.  Served 
with a side of salsa and your choice of dressing.  6.99 
 

CHEF’S SALAD 

Mixed greens topped with sliced ham, turkey, cheddar cheese, 
hard boiled egg and chopped tomatoes. Served with a side of 
Thousand Island dressing.    8.79 
 
 

SPINACH SALAD 
Spinach topped with sliced Granny Smith apples, candied 
walnuts, dried cranberries and bleu cheese crumbles. Tossed 
with balsamic vinaigrette.    8.79 
 

RUBICOBB SALAD 

Mixed greens with avocado, bacon, tomato, cucumber,  
hard-boiled egg and crumbled bleu cheese.   8.79 
 

CAESAR SALAD 

Crisp romaine lettuce tossed with parmesan, croutons and 
Caesar dressing.    Small  5.29     Large   8.29  

SOUPS & SALADS 

Salad Dressing Choices include Ranch, Bleu Cheese, Thousand Island, Honey Ginger, Balsamic Vinaigrette,  
Oil & Vinegar, Fat Free Tomato Basil, Caesar.  Extra dressing add 50 cents. 

 
Add chicken 1.49   Add tri tip steak 2.59 
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SPINACH ARTICHOKE DIP 

Our secret recipe. Warm and cheesy,  served with tortilla chips 
for dipping, and sides of salsa and sour cream.    7.99 
 
 

CHIPS & SALSA 

Zesty house made salsa served with tortilla chips for dipping. 
Small    3.29   Large 5.29 
 

CHIPS & GUACAMOLE 

Our own guacamole with a hint of garlic and tortilla chips to 
scoop it up.   Small 5.29     Large 8.29 
 

VEGETABLE PLATE 

Carrots, celery, tomatoes and cucumbers served with a side of 
ranch dressing.     Small  4.29 Large 7.29 
 

RUBICON WINGS  

Hot and spicy fried chicken wings, served with carrot and celery 
sticks and bleu cheese dressing. 
Half Dozen 7.49 One Dozen 11.49 
 

WESTERN WINGS 

Deep-fried wings tossed in house made barbecue sauce. Served 
with carrot and celery sticks and bleu cheese dressing.      
Half Dozen   7.49     One Dozen 11.49 
 

SAUSAGE SAMPLER 
Select any two of our sausages: MORANT’S bratwurst or the  
sausage of the day. Served on a bed of sauerkraut with a side of 
spicy mustard.    8.29 

POTATO SKINS 

Four baked potato skins with melted cheese, green onions  
and bacon. Served with a side of sour cream.    6.49 
 

CHILI CHEESE POTATO SKINS 

Four baked potato skins with melted cheese, red onions and 
house made chili. Served with a side of sour cream.    7.49 
 

 

RUBICON FRIES 

Criss-cut potatoes fried to a golden brown. 
Small  3.99     Large   6.99  
 

CHILI CHEESE FRIES 

Rubicon Fries topped with a generous helping of our house 
made chili, cheddar cheese, and red onions. 
Small  5.49      Large  8.49 
 

ONION RINGS 

Giant beer battered rings served with a side of ranch dressing.      
Small  4.29     Large  7.29 
 

CHILI CHEESE ONION RINGS 

Giant beer battered rings topped with a generous helping of our 
house made chili, cheddar cheese, and red onions. 
Small  5.79     Large  8.79 
 

GARLIC BREAD 

Two pieces of fresh sourdough roll toasted with garlic butter, 
melted parmesan cheese and a side of marinara.    4.29 
 



SOUTHWEST TURKEY  

SANDWICH 
Grilled thin-sliced turkey breast, roasted 
red peppers and a green chile topped  
with melted pepperjack cheese and mayo. 
Served on OLD SOUL focaccia.     8.29 
 

TURKEY SANDWICH 
Thin-sliced turkey breast with mayo,  
lettuce and tomato. Served on cranberry- 
walnut wheat bread.     7.59 
 

HAM & TURKEY CLUB  

Thinly sliced ham and turkey with lettuce, 
tomato and bacon. Served on sliced  
sourdough.   7.99 
 

PHILLY STEAK SANDWICH 
Thinly sliced rib eye and grilled  
onions and peppers topped with melted  
provolone, seasoned with garlic, salt and 
pepper and served on a soft roll.      8.99 
 

TRI TIP SANDWICH 
RUBICON ale marinated tri tip served on a 
toasted garlic sourdough roll with lettuce, 
tomato and crispy onion strings.     9.99 
 

REUBEN  

Hot pastrami with Swiss cheese,  
sauerkraut and Thousand Island dressing. 
Served on toasted rye, of course.     8.29 

BUILD YOUR OWN  

GRILLED CHEESE  

Start with cheddar and provolone on 
grilled sourdough.  4.99 
Make it your own with EXTRAS from  
the next page. 
 

PORTABELLA SANDWICH  
Roasted portabella mushrooms and red 
peppers, with aioli and provolone. Served 
on OLD SOUL focaccia.     7.89 
 
 

VEGETARIAN SANDWICH 
Lettuce, tomato, red onion, guacamole 
and provolone on multigrain bread served 
with a side of sprouts.     7.29 
 

BLT 
Four slices of thick bacon served on 
toasted sourdough with lettuce, tomato 
and mayo.     6.99 
 

PESTO CHICKEN SANDWICH 

Grilled chicken breast topped with  
pesto sauce, melted provolone, lettuce 
and sun-dried tomato spread. Served on 
a sourdough roll.     9.29 
 

FISH AND CHIPS LUNCH  
Three pieces of breaded fish, served with 
RUBICON fries, tartar sauce and a lemon 
wedge.     8.29 

PORK TENDERLOIN 

SANDWICH 

Herb roasted pork tenderloin piled  
on an OLD SOUL roll with sautéed 
onions and apples, topped with crumbled 
blue cheese.     9.29 
 
 

BRATWURST SANDWICH  
Grilled MORANT’S brat, simmered in  
RUBICON Pilsner and piled high with  
sauerkraut.  Served on a sourdough roll 
with a side of spicy mustard.   8.29 
 
 

SPECIAL SAUSAGE  

SANDWICH  
Sausage of the day topped with grilled 
onions and served on a sourdough roll.  
Served with a side of spicy mustard. 8.29 
 

 

CHICKEN PARMAJOE  

SANDWICH 

RUBICON’S Chicken Parmigiana. Breaded 
chicken breast, topped with Joe’s fresh 
marinara and melted provolone. Served 
on a sourdough roll.    9.59  
 

CHICKEN SANDWICH 

Chicken breast marinated in RUBICON 
IPA  and fresh herbs. Grilled and served 
with lettuce, tomato, onions, and aioli  
on OLD SOUL focaccia.     8.29 

Sandwiches 

Choice of bread: Sliced Sourdough, Sourdough Roll, Multigrain, Cranberry-Walnut Wheat, Rye, or Focaccia. 
 

Sandwiches are served with your choice of Rubicon fries, tortilla chips, potato salad, or carrot & celery sticks. 
Substitute a green salad 2.25     Substitute soup: Cup 1.50      Bowl 2.50  
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THE ULTIMATE BURGER 

The classic RUBICON burger served  
with lettuce, tomato, pickles, onion,  
& mayo.    7.99 
 

 

BLACK ’N’ BLEU BURGER 

Pepper-crusted and topped with bacon 
and bleu cheese crumbles.  Served  
with lettuce, tomato, pickles, onions,  
& mayo.    9.29 
 
 

RUBI—Q BURGER 

Topped with cheddar, bacon, an onion 
ring, & our house made BBQ sauce. 9.59 
 

PATTY MELT 

Topped with grilled onions, melted  
Swiss and cheddar cheese, and served  
on toasted rye bread. 8.99 
 

DOUBLE DARE 

Double meat, double cheese. Served with 
lettuce, tomato, pickles, onions, & mayo.    
Al double-dares you! 12.99 

MIDTOWN MESS BURGER 

Topped with house made chili, cheddar,  
onions and chopped tomatoes. Served 
open-face. 9.59 
 

MUSHROOM SWISS BURGER 

Topped with thick-sliced swiss cheese  
and grilled mushrooms. Served with  
lettuce, tomato, pickles, onions,  
& mayo.    9.29 

RUBICON Burgers 
Each burger is made with a 1/2 pound lean ground chuck patty, grilled to order, served on a bakery-fresh Bellabru bun.      

Substitute a Gardenburger or chicken breast at no extra charge. 
 

Burgers are served with your choice of Rubicon fries, tortilla chips, potato salad, or carrot & celery sticks. 
Substitute a green salad    2.25   Substitute soup: Cup 1.50      Bowl 2.50   

 

Make any burger your own by adding EXTRAS from the next page. 



Owner / Proprietor Glynn Phillips 

DINNER Entrees 

FETTUCCINE ALFREDO 

Fettuccine tossed with delicious house made Alfredo sauce.  
Served with garlic bread.   8.29    Add chicken 1.49 
 
 

CHICKEN PARMAJOE 

RUBICON’S Chicken Parmigiana. Breaded Chicken Breast 
topped with  Joe’s fresh marinara and provolone on a bed  
of fettuccine.  Served with garlic bread.   11.29 
 
 

PORTABELLA PESTO PASTA 

Penne pasta tossed with portabella mushrooms,  
sun-dried tomatoes and our pesto sauce.  Served with 
garlic bread.   9.29       Add chicken     1.49 
   
SAUSAGE PLATTER 
Select any two of our sausages: MORANT’S bratwurst or the  
sausage of the day. Served on a bed of sauerkraut with a side 
of potato salad and a side of spicy mustard. 10.59 
 
 

PORK TENDERLOIN 
Grilled pork tenderloin with sautéed onions, apples, and 
dried cranberries. Served with seasonal vegetables and a 
baked potato.    10.99 
 

FISH AND CHIPS DINNER 
Four pieces of breaded fish served with  RUBICON  fries,  
tartar sauce and a lemon wedge.     10.89 

GRILLED CHICKEN  

Chicken breast, marinated in RUBICON IPA, grilled and 
topped with grilled mushrooms. Served with seasonal  
vegetables and a baked potato. 10.89 
 
TRI TIP DINNER 

Grilled ale-marinated tri tip, served on a bed of crispy  
onion strings with a side of seasonal vegetables and a  
baked potato.   11.29 
 
FULLY LOADED POTATO 

Baked potato topped with butter, sour cream, crumbled 
bacon, green onion and cheddar cheese.     6.59 
 
CHILI CHEESE POTATO 

Baked potato topped with house made chili, onion and  
cheddar cheese.     6.99 
 

PESTO POTATO 

Baked potato topped with our pesto sauce,  
sun-dried tomatoes, sautéed mushrooms and parmesan 
cheese.      6.99 
 

BUILD YOUR OWN POTATO 

Start with a baked potato with butter. 4.29  
Make it your own with EXTRAS from the list below. 

SERVED AFTER 5PM 

All entrees served with your choice of a cup of soup or small house salad.  Add 1.00 for Caesar salad. 
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DESSERT 

ICE CREAM 

Two scoops of vanilla ice cream alone or topped with  
chocolate sauce. 3.29 
 

OLD SOUL MUFFIN OR SCONE  1.99 

MUD PIE 

A generous slice of frozen mud pie topped with chocolate  
sauce. 4.59   Add a scoop of vanilla ice cream 1.59 
 

DESSERT SPECIAL  A.Q. 

EXTRAS 

Add any item 99 cents each  Add any item for 1.29 each Add any item for 1.49 each 

CROSSING THE RUBICON 
When Julius Caesar and his army crossed the Rubicon in 49 B.C., they violated an ancient Roman law which forbade any 
general with a standing army from crossing the Rubicon River and entering Italy proper. Caesar is said to have considered 
at length whether to cross, for he knew that by crossing the Rubicon he was committing an act of war and there would be 

no turning back. The act of crossing the Rubicon did lead to civil war, and Caesar emerged as ruler of Rome.  
 

The phrase “Crossing the Rubicon” has survived to refer to any step that commits a person or people irrevocably to a risky 
and revolutionary course of action – similar to the current phrase “passing the point of no return.”  

Swiss  
Provolone 

Pepper Jack 
Walnuts 

Hard-Boiled Eggs 

Cheddar 
Bleu Cheese  
Sauerkraut 
Bell Peppers 
Roasted Peppers 

Ham 
Bacon 

Grilled Chicken 
Pastrami 

Turkey 

Avocado 
House Chili 
Guacamole 
Pesto Sauce 
Marinara  

Jalapeños 
Grilled Onions 

 House Salsa 
Spicy Mustard 

Mild Green Chile 

Sprouts 
Red Onions 
Sour Cream  
Green Onions 
Grilled Mushrooms 


