
Chips & Queso‌  ‌$10 
Creamy queso made fresh daily, served with our
crispy, freshly fried tortilla chips 

Honey-Butter Bread Bowl‌  ‌$8 
Fresh baked, pull-apart bread bowl stuffed with warm
whipped butter, topped with cinnamon and honey 

Crab Rangoon Dip‌  ‌$13 
Surimi crab, cream cheese, pepper jack cheese, 
soy and sesame oil, baked and served with 
fried wonton chips topped with thai chili sauce 

STARTERS 

Fried Deviled Eggs‌  ‌$10 
Hard-boiled egg whites, breaded and fried, topped with
whipped deviled yolk stuffing 

Loaded Tater Wedges‌  ‌$8 
Baked potato wedges, fried and topped with onions,
jalapeños, bacon, and queso 

Artichoke Parmesan Dip‌  ‌$12 
Grilled Roman artichoke hearts whipped with cream
cheese and shaved parmesan, baked and served with
fried pita chips

Blackened Shrimp‌  ‌1/2 lb‌  ‌$16‌    ‌or‌    ‌1 lb‌  ‌$28 
Shrimp seasoned with blackened red fish magic, served
with char butter or cocktail sauce 

Meat and Cheese Board‌  ‌$16 
An assortment of meats and cheeses including cranberry
Stilton and capicola ham 

Southwest Egg Rolls‌  ‌$10 
Black beans, corn, spinach, and chicken, rolled in a
wonton, fried, and served with chipotle aioli 

Cheese Curds‌  ‌$10 
Breaded and fried Wisconsin white cheddar
cheese curds 

Potstickers‌  ‌$14 
Chicken and cabbage stuffed gyoza dumplings,‌  
fried and served with eel sauce 

Fried Green Beans‌  ‌$10 
Onion battered and fried green beans 

Fried Pickles‌  ‌$12 
Spicy dill pickle chips, breaded and fried 

Onion Rings‌  ‌$10 
Hand-cut sweet Vidalia onions, breaded in-house
and served with thai chili sauce 

Pulled Pork Nachos‌  ‌$13 
House-fried tortilla chips topped with slow-roasted
pulled pork, shaved red onion, dill pickle relish,
queso, bacon bits, shredded cheddar-jack cheese,
and sauced with BBQ and ranch 

Pretzel Sticks‌  ‌$13 
Fried Bavarian pretzel sticks served with
white creamy queso dip 

Saucy Chicken Bites‌  ‌$10 
Breaded popcorn chicken bites tossed in your‌  
choice of sauce 

Cobb Salad‌  ‌$16 
Shredded cheese, tomato, cucumber, Gorgonzola
cheese, bacon, egg, and grilled chicken 

Garden Salad‌  ‌$12 
Onions, cucumbers, mixed cheese, and tomatoes 

Caesar Salad‌  ‌$12 
Parmesan crisp, croutons, shaved parmesan,
and toasted pine nuts 

Mediterranean Crunch Salad‌  ‌$12 
Red onions, pimento stuffed olives, feta
crumbles and tortilla strips 

SALADS 
All salads include a blend of romaine, green leaf, and iceberg lettuce 

Dressing Choices 
Ranch, Caesar, Blue Cheese, French, Italian, Poppy Seed, Thousand Island, 

Olive Oil & Balsamic Vinegar and Raspberry Vinaigrette 

Add grilled chicken‌  ‌$7 Add blackened shrimp‌  ‌$8 

Crab Rangoon Dip



Goober Burger‌  ‌$16 
Two ¼ lb smash burgers, topped with sharp cheddar
cheese, bacon, and creamy peanut butter, 
served on a pretzel bun 

Mac & Cheese Burger‌  ‌$15 
Grilled 8 oz steak burger topped with cheddar cheese,
house-made ‌mac & cheese, and bacon

Additional Dipping Sauce‌  ‌$1 
House made BBQ sauce, Honey Mustard, Ranch,

Buffalo, Hot Honey BBQ and Chipotle Aioli 

Classic Burger‌  ‌$12 
Grilled 8 oz steak burger topped with American cheese,
lettuce, tomato, onions, and pickles 

Grilled Chicken Melt  ‌$13 
Marinated grilled chicken breast topped with bacon,
Swiss cheese, sautéed mushrooms, onions, and ranch,
served on Texas Toast‌  

Chicken Quesadilla‌  ‌$14 
Grilled chicken breast, diced tomatoes, onions,
shredded cheese, and chipotle aioli on flour tortilla 

Buffalo Chicken Wrap‌  ‌$13 
Grilled chicken breast with romaine lettuce, tomatoes, 
blue cheese crumbles, ranch, and house-made 
buffalo sauce in a flour tortilla 

Grilled Chicken Sandwich‌  ‌$14 
Grilled marinated chicken breast with melted American
cheese, served with lettuce, tomato, onion, and pickle
on the side 

Hand-Breaded Chicken Tenderloins $12 
All-white-meat marinated chicken breast, hand-breaded
in our secret house recipe, fried and served with your
choice of sauce 

Ultimate Chicken Sandwich‌  ‌$16 
Hand-breaded and fried chicken breast topped with
cheddar cheese, bacon, fried pickles, and chipotle aioli 

Smokehouse Burger‌  ‌$16 
Grilled 8 oz steak burger topped with cheddar cheese,
bacon, smoked turkey breast, onion rings, and BBQ sauce‌  

Breakfast Burger‌  ‌$16 
Grilled 8 oz steak burger topped with a fried egg, bacon,
and American cheese on Texas Toast 

All combos are served with seasoned fries - may substitute another side for $1 
Gluten free buns available upon request‌  ‌$1 
All burgers and steaks are made from Missouri-raised Hertzog Beef 

COMBOS 

Mediterranean Wrap‌  ‌$13 
Roasted lamb with mixed greens, tomatoes, feta cheese,
red onion, green olives, and chipotle cucumber sauce in
a flour tortilla 

Chicken Bacon Ranch Wrap‌  ‌$13 
Grilled chicken breast with romaine lettuce, tomatoes,
bacon, cheddar jack cheese, and ranch in a flour tortilla 

Beef or Chicken Philly‌  ‌$14 
Choice of sliced beef or sliced grilled chicken breast
topped with peppers and onions, smothered with queso
on a Gambino roll 

Pulled Pork Sandwich‌  ‌$12 
Roasted pulled pork topped with dill pickles and red onion
slices on Texas toast, served with a side of BBQ sauce 

Pork Tenderloin‌  ‌$14 
Breaded and fried pork tenderloin with lettuce, tomato,
onion, and pickle on the side 

Turkey Club‌  ‌$14 
Three pieces of Texas toast layered with smoked turkey,
bacon, cheddar cheese, Swiss cheese, lettuce, tomato,
and chipotle aioli 

Bison Burger‌  ‌$16 
Grilled 8 oz American bison burger with herb cheese
spread, bacon, fried jalapeño strips, and chipotle aioli 

Steak Sandwich‌  ‌$16 
Grilled 7 oz ribeye topped with sautéed mushrooms,
onions, and a house-made herbed cream cheese spread
served on a Gambino roll 

Rueben‌  ‌$14 
In-house brined and braised Hertzog beef brisket topped
with Swiss cheese and sauerkraut, sauced with Thousand
Island dressing and served on toasted marble rye bread 

French Dip‌  ‌$14 
Braised beef roast with sautéed onions and queso, 
served with a beef au jus sauce, served on a Gambino roll 

Bison Burger



STATE TECH STUDENT SPECIALS 

Chicken Marsala‌  ‌$17 
Hand-breaded, fried chicken breast served with
country-style mashed potatoes, fried Brussels sprouts,
and a sweet mushroom Marsala wine sauce 

Pot Roast‌  ‌$16 
Classic braised and flame-seared beef roast served
with country-style mashed potatoes, bacon fat green
beans, and brown gravy 

Blackened steak with red onions, white sauce, 
and blue cheese crumbles on an Italian style pinsa 

Veggie Rice Bowl‌  ‌$12 
Vegetable blend of snow peas, carrots, broccoli, green
beans, and onions sautéed and tossed in a ginger miso
sauce and served over steamed white rice 
Add grilled chicken‌  ‌$7‌  ‌   ‌Add blackened shrimp‌  ‌$8 

Chicken and Waffles‌  ‌$14 
Crispy fried chicken breast atop two pearl sugar 
Belgian waffles, served with maple syrup and a
generous dusting of powdered sugar 

FIXED PLATES 

Poblano Chicken‌  $16 
Grilled chicken breast served with country-style
mashed potatoes, green beans, and a green chile
queso sauce 

FLATBREADS 
Gyro Flatbread‌  ‌$15 
Shaved lamb with red onion, tomato, feta cheese, 
and tzatziki sauce on an Italian style pinsa 

Buffalo Chicken Flatbread‌  ‌$14 
Grilled chicken breast, bacon bits, white sauce and
cheddar jack cheese with homemade buffalo sauce‌  
and ranch on an Italian style pinsa 

Black and Blue Flatbread‌  ‌$16 

Pulled Pork Mac & Cheese  ‌$10 

Quarter-Pound Burger & Fries‌  ‌$10 

Buffalo Chicken Mac & Cheese‌  ‌$10 

Chicken and Rice Bowl‌  ‌$10 

Penne Pasta with Chicken‌  $10 

Pot Roast

Buffalo Chicken Flatbread

Steak Sandwich

No substitutions allowed 

Must present a valid student ID at time of order 



All steaks areMissouri raisedHertzog Cattle Co. beefand hand-cut in house All pork & chickenare Missouri raised

PASTAS 
Gluten free pasta available upon request‌  ‌$1 
Add grilled chicken‌ ‌ ‌$7‌     ‌Add blackened shrimp‌  ‌$8 

Sausage & Chicken Creole

Pulled Pork Mac & Cheese Bowl‌  ‌$16 
Creamy mac and cheese topped with slow-roasted
pulled pork, bacon bits, BBQ sauce, and ranch 

Pasta Primavera‌  ‌$12 
Sautéed peppers, onions, mushrooms and green beans
tossed with linguine in a fresh garlic-butters sauce‌  

Penne Pasta Alfredo‌  ‌$11 
Penne pasta tossed in a creamy parmesan alfredo
sauce, topped with parmesan cheese  

Sausage & Chicken Creole‌  ‌$17 
Smoked andouille sausage, grilled chicken breast,
and fusilli noodles tossed with sautéed peppers and
onions in a spicy, buttery chipotle sauce 

Shrimp Lingiune‌  ‌$18 
Shrimp sautéed with garlic, butter, lemon, and fresh
herbs, tossed with linguine and parmesan cheese 

12 oz KC Strip‌  ‌$26 

SIDES 
All sides are ‌$4 

Sweet Potato Fries 
Mac & Cheese 
Applesauce 
Rice 
Sautéed Broccoli 
Half Garden Salad 

Seasoned Fries 
Sautéed Green Beans 
Loaded Baked Potato 
Loaded Sweet Potato 
Fried Brussels Sprouts 
Mashed Potatoes 

Grilled Pork Chop‌  ‌$16 
French-cut 14 oz bone-in pork chop 

Grilled Salmon‌  ‌$17 
8 oz pan-seared Atlantic salmon with a lemon soy glaze

À LA CARTE 
Add any side for ‌$4 

14 oz Ribeye‌  ‌$32 

Roasted Chicken‌  ‌$15 
Half a spring chicken roasted and basted with
lemon thyme au jus 

Consuming raw or undercooked meat, poultry, fish, and/or pork may increase your risk of foodborne illness. 
While we do our best to prevent cross-contamination, our kitchen handles allergens such as nuts, dairy,

gluten, and shellfish. We cannot guarantee that any dish is completely allergen-free. 

10 oz Sirloin‌  ‌$20 

12 oz KC Strip


