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three of the following items: tomatoes, red peppers, yellow onions, bacon bits, chicken,

STARTERS

SALADS
Available Dressings: Ranch, Blue Cheese, Honey Mustard, French, Thousand Island and

(Raspberry or Balsamic) Vinaigre�e. Add Salmon (7), Chicken (5) or Shrimp (6) to any of these salads.

Blackened Salmon Salad  16 

chopped salad 12  
Romaine with shredded cheese, tomatoes,
carrots, cucumbers, bacon, smoked turkey,
honey ham and hardboiled egg. Served with 
choice of dressing. 

chicken cranberry  
pecan salad 14   
House greens with tomatoes, red onions, dried
cranberries, grilled chicken, crushed pecans 
and Feta cheese crumbles. Served with choice 
of dressing. 

House Salad 10  
House greens with tomatoes, shredded carrots,
red onions, shredded cheese, croutons and your 
choice of house dressing.  

santa fe salad 14  

 
4 brothers caesar salad 13   

 
cobb salad 14  
Fire-grilled chicken breast, avocado, blue
cheese crumbles, smoked bacon, tomatoes, 
hardboiled egg and house greens served with 
your choice of dressing. 

Seasoned Atlantic salmon, pico de gallo,
Artisan cheese, cucumbers, tomatoes,
avocado and Romaine. 

Seasoned chicken breast on a bed of chopped 
Romaine le�uce with chopped green onions,
sliced avocados, roasted sweet peppers,
Monterey Jack cheese, pico de gallo and corn
tor�lla straws. Served with a side of salsa &
choice of dressing. 

Fire-roasted chicken breast served on top of a 
bed of chopped Romaine le�uce tossed with
Caesar dressing, toasted croutons and shredded
Parmesan cheese. 

Brussel Sprouts + Bacon 11
Brussel Sprouts tossed with Bourbon Honey
Glaze, Bacon, Parmesan and Steakhouse Aioli.  

spinach artichoke dip 13
Creamy blend of spinach, ar�choke hearts and
Parmesan cheese. Served with house-made
tor�lla chips.

Southwest egg Rolls 11 
Spring rolls filled with roasted corn, chicken,
jalapeños, black beans, spinach and Monterey
Jack cheese. Served with Southwest Ranch. 

 

Onion Rings 11   

queso & chips 9.5   

battered cheese curds 10 

boneless chicken wings 13   

Calamari  13   
Lightly dusted fried calamari served with
honey-gochujang.

gyoza   10  
Japanese style pork, Napa cabbage and 
tradi�onal dipping sauce.

Thick-cut onions ba�ered and fried to a crispy
golden brown, Served with bu�ermilk ranch
dressing.

Creamy queso blanco topped with Pico de Gallo
and served with fresh house-made tor�lla chips. 

White Wisconsin cheese curds fried to crispy
golden brown. Served with bu�ermilk ranch. 

Chicken wings fried and tossed in your choice of
Bu�alo, sweet chili or BBQ sauce. Served with
your choice of Blue cheese, ranch, BBQ or honey
mustard. 

Bavarian salted pretzel 11
Baked Pretzel will be crispy brown on the 
outside, �u�y on the inside, and crunchy to 
perfec�on, Served with Beer Cheese.



 

Bacon Jam  
Smothered Chicken  17  

pub style Fish & chips 16  

  

Beer ba�ered cod, skin on fried potatoes,
and old school tartar. Only comes with a 
choice of Soup or Salad.

Beer battered shrimp 

peach mustard pork chop 
12 oz. charbroiled Iowa Chop with a whole 
grain mustard and peach sauce. 

Served with your choice of house salad, Caesar salad or cup of soup. 
Also includes choice of potato and vegetables. Upgrade to premium side for 1.

 
 

Mojo Shrimp Tortellini 19  
Fresh shrimp, sautéed mushrooms, yellow
onions, tomatoes and  asparagus with tri-color 
tortellini in a creamy spiced fondue. 

bbq pork with mac & cheese 17  
Macaroni in a velvety Monterey Jack fondue 
with sweet red peppers and smoked bacon all 
topped with BBQ pork shoulder.

Pastas served with your choice of a cup of soup or a side salad.
Add chicken (5) or shrimp (6) to your pasta! 

baked french onion  
soup Bowl: 6 | Cup: 5
Caramelized onion in a rich beef broth and
wine stock, topped with toasted croutons and 
smothered with melted Provolone cheese.  

Soup of the Day 
Ask server for details.

Seared salmon with sweet chili glaze.
sweet Asian salmon 19 

SOUPS 

PASTA

fettuccine Alfredo
with Chicken 16 
Charbroiled chicken breast with fe�uccine
and cream cheese sauce all topped with
Parmesan cheese.
 

SIGNATURES

Maple applewood smoked bacon jam and 
Havar�.

Ba�ered shrimp fried to golden with sweet
chili cocktail sauce.

Creamy Lemon 
Salmon Florentine 20 
Salmon �let, fresh Spinach, Tomatoes,
Spaghe�, Garlic Parmesan Cheese sauce.

17 

22 

 

 
 

 

 

Bowl: 6 | Cup: 5

steak & Mushroom Fettuccine 20 
Iowa aged beef, thick mushrooms, parmesan-garlic 
cheese sauce and fe�uccine.



 BURGERS &
SANDWICHES

 smoky chicken 
avocado wrap 12.5
Seasoned chicken, tomato, le�uce,
Iowa bacon, Havar� avocado and spiced ranch. 

 

Portobello & Swiss burger 15 
Beef pa�y, Swiss cheese, mushrooms, sweet 
peppers, arugula, and herb-garlic aioli. 

 

 

Turkey club sandwich 11.5
Roasted turkey, bacon, sliced avocado, creamy 
Havarti cheese, sliced tomatoes and lettuce
with herb-garlic aioli on toasted rye bread.  

 

 

  

prime rib dip 13 
Thin-shaved prime rib topped with melted
provolone on a toasted hoagie served 
with a side of au jus. Add sautéed onions, 
mushrooms and peppers upon request. 

 

 
 

 

bacon chicken ranch wrap 12.5 

twisted brother burger 15 
Served on a bu�er-toasted pretzel bun, this
beef pa�y is topped with American and
Swiss cheeses, le�uce, tomato, 
honey-smoked bacon and sautéed onions all 
�nished with Worcestershire aioli.

Bourbon + Bacon Burger 15  
Beef, Candied Bacon, Fried Onion Rings,
Cheddar, Arugula, Bourbon Sweet Sauce 
and Brioche.

The Brawler 15  
Blackened Beef, Iowa Blue Cheese, Onion Straws, 
Arugula and Smoked Local Bacon.

Breaded chicken strips, le�uce, tomatoes,
cheddar cheese, bacon and ranch dressing
wrapped up in a tomato basil tor�lla. 

buffalo chicken wrap 12
Choice of crispy tenders or grilled chicken 
breast with bu�alo sauce, le�uce, tomato,
and blue cheese crumbles. 

Farmhouse Burger  15
Beef pa�y, cheddar, onion straws, smoked Iowa
bacon, mayo, arugula and fried egg on brioche.  

QUESO BURGER 13.5  
Beef, queso blanco, pico de gallo, avocado, 
smoked bacon and tor�lla straws. 

smokehouse pub club 12.5
Locally-sourced corn cob ham, roasted turkey
breast sliced in house, smoked bacon, cheddar 
cheese, Havarti, lettuce, tomato and mayo on
whole wheat. 

buddy melt 12.5 
Beef pa�y, American and Swiss cheeses and
caramelized French onions on marble rye.

the omaha 12
Origina�ng south of Sioux City, our Reuben
is grilled marble rye bread loaded with
slow-roasted corned beef, sauerkraut and 
Swiss cheese. Served with Thousand Island 
dressing. 

twisted sister sandwich 15
Served on a bu�er-toasted pretzel bun,
the Twisted Sister is a �re-roasted chicken
breast with avocado, pecan smoked bacon,
fried onions, le�uce, tomato, Swiss cheese
and mayonnaise. 

4 BROTHERS BURGER 11 
Seared beef pa�y with le�uce, tomato, onion, pickles and your choice of cheese:
blue cheese, provolone, American, Swiss, cheddar or Havar�. Add pecan smoked bacon,
sautéed mushrooms or caramelized onions for 1.5 each; onion straws .75; BBQ for .5.



 filet mignon 36 
Hand-cut charbroiled tenderloin topped
with a red wine demi glace. 

 

PRIME RIB 10 oz-30
Rubbed with our special seasoning,
slow-roasted for eight mouth-watering 
hours and served with homemade au jus.
Available Friday & Saturday a�er 5 PM 

 

 Ribeye 32 
12 oz. two-week sea salt aged grilled ribeye.

 center cut sirloin 21 
8 oz. aged and hand-cut sirloin charbroiled to
perfec�on. 

STEAK DONENESS CHART
• RARE: cool red center
• MEDIUM RARE: warm red center
• MEDIUM: hot pink center
• MEDIUM WELL: cooked through, no pink
• WELL: charred outside, dry throughout
We cannot guarantee medium well and well done steaks.

STEAK ENHANCEMENTS
• Sautéed Onions 1.5
• Mushrooms 1.5
• 
• Red Wine Demi Glace 1.5

Beef entrees served with your choice of house salad, Caesar salad or
a cup of soup, choice of potato and vegetable. Upgrade to premium side for 1.  

loaded mash 5
Sour cream, cheddar and bacon.

loaded baked potato 5 

grilled asparagus 5 

bacon garlic green beans 5 

french fries 4

baked potato 4  

redskin mash  
potatoes 4

wild rice 4 

seasonal vegetables 4 

CARAMELIZED CARROTS 4 

 

An 18% gratuity will be added to groups of 8 or more.

CHARBROILED STEAKS

SIDES PREMIUM SIDES




