
A P P E T I Z E R S
F U L L  D R E S S E R  N A C H O S 1 2 . 9 5
Fresh Corn Torti l la Chips Topped with BBQ &
Chipotle Cheese Sauces, Black Bean-Corn
Salsa,  Jalapeños, Fresh Cilantro,  Tomatoes,
Avocado & Sour Cream

Add Smoked Chicken OR Pulled Pork
Add 14-Hour Smoked Brisket

1 8 . 9 5
2 1 . 9 5

S M O K E D  C H I C K E N  W I N G S 1 4 . 9 5
Jumbo Slow Smoked Wings with Your Choice of:
MOTOR® BBQ Sauce /  Buffalo Sauce /  
Caribbean Jerk Dry Rub

1 2 . 9 5B I G  &  T W I S T E D  P R E T Z E L S
Two Local ‘Milwaukee Pretzel  Company’
German-Style Soft  Pretzels,  Horseradish
Mustard & Cheese Sauce

C L O C K  S H A D O W  C H E E S E  C U R D S
Local ‘Clock Shadow Creamery’  Cheddar Cheese
Curds, Hand-Breaded & Golden-Fried,  
Buttermilk Ranch 

1 5 . 9 5

SALADS
S M O K E D  B R I S K E T  W E D G E 2 4 . 9 5
House-Smoked Brisket,  Romaine Wedge,
Bacon, Cherry Tomatoes, Red Onion, 
Bleu Cheese Crumbles,  Bleu Cheese Dressing

T U N A  C O B B
Gril led Rare Dry-Rubbed Ahi Tuna Steak, 
Romaine, Tomato, Bacon, Hard-Boiled Egg, 
Avocado, BBQ Chipotle Bleu Cheese Dressing

2 2 . 9 5

HOUSE-MADE SOUPS
R O A D H O U S E  B E E F  C H I L I
Texas-Style Beef Chil i  Topped with
Wisconsin Cheese Blend, Red Onion &
Sour Cream

C u p    6 . 9 5
B o w l    8 . 9 5

S M O K E D  T O M A T O  B A S I L  S O U P
Smoked Tomatoes, Basil ,  Garl ic,  Cream

C u p    5 . 9 5
B o w l    7 . 9 5

ENTRÉES

S M O K E D  B E E T  C A R B O N A R A 1 9 . 9 5
House Beet “Bacon,” Bucatini  Pasta,  
Parmesan-Garl ic Cream Sauce

V

M A C  N  C H E E S E 1 5 . 9 5
Baked Elbow Macaroni,  Sharp Cheddar 
Cheese Sauce, Chopped Bacon, Bread Crumbs

Sub Pulled Pork OR Roadhouse Chil i
Sub 14 Hour Smoked Brisket

1 6 . 9 5
2 1 . 9 5

V

B O B B E R  S T R I P  S T E A K 3 9 . 9 5
10oz  Gri l led NY Strip,  Smoked Baby Potatoes,
Seasonal Vegetable Au Gratin,  
Bleu Cheese Butter

1 5 . 9 5B U R N T  E N D S  F L A T B R E A D
Beef Brisket Burnt Ends, MOTOR® BBQ Sauce,
Roasted Red Bell  Pepper,  Caramelized Onion,
Blend of Cheddar & Provolone Cheeses on a
Crispy Flatbread

W A R M  S M O K E D  S A L M O N  D I P
House-Cured & Smoked Salmon, Creamy
Smoked Cream Cheese, Caper Berry Relish
Served with Torti l la Chips

1 1 . 9 5

V V2 AVGVegetarian Avoiding
GlutenVegan CN Contains

Nuts DF Dairy
Free

AVG

V

V

DF

AVG
C L A S S I C  C A E S A R 1 3 . 9 5
Romaine, House Caesar Dressing, Fresh Garl ic,
Parmesan Croutons, Shaved Parmesan

1 9 . 9 5
2 2 . 9 5

Add Smoked Chicken OR Pulled Pork
Add 14-Hour Smoked Brisket

C H I C K E N  S T R A W B E R R Y  A . G . G . 1 8 . 9 5
Gril led Chicken Breast,  Romaine, Baby Spinach, 
Fresh Strawberries,  Red Onion, Cherry Tomatoes,
Slivered Almonds, Feta Cheese, Honey-Avocado
Green Goddess Dressing

CNAVG

C o n s u m i n g  R a w  o r  U n d e r c o o k e d  M e a t ,  P o u l t r y ,  S e a f o o d ,  S h e l l f i s h  o r  
E g g s  M a y  I n c r e a s e  Y o u r  R i s k  o f  F o o d b o r n e  I l l n e s s

2 0 %  G r a t u i t y  A d d e d  t o  A l l  T a b l e s  o f  6  o r  M o r e  P e o p l e

S A L M O N  P E S T O  P R I M A V E R A 2 4 . 9 5
House-Smoked Salmon, Roasted Red Bell
Pepper,  Broccoli ,  Red Onion, Carrot,
Pesto Cream Sauce, Balsamic Drizzle

CN

S M O K E D  B A B Y  B A C K  R I B S 2 9 . 9 5
Slow-Smoked Full  Rack Baby Back Ribs,
MOTOR® BBQ Sauce, House Jicama Slaw,
French Fries

1/2 Rack Ribs 2 4 . 9 5

DF

B B Q  P L A T E
Choice of Two Meats,  French Fries,
House Jicama Slaw, Baked Beans,
Scratch Southern-Style Cornbread

Smoked Chicken / BBQ Pulled Pork /
Spicy Links / 14 Hour Smoked Brisket

2 1 . 9 5DF

V E G A N  S M O K E H O U S E  C H I L I
Vegan “Steak” Chil i ,  Three Beans, 
Touch of Heat,  Hint of  Cocao, Topped   
with Torti l la Crisps,  Pickled Onion, Cilantro

C u p    7 . 9 5
B o w l    9 . 9 5



S M O K E D  B R I S K E T  S A N D W I C H
Hand-Sliced 14 Hour Slow-Smoked Beef Brisket,  
Crispy Onion Straws, MOTOR® BBQ Sauce, 
Served on a Split  Top Roll

1 6 . 9 5DF

B L T A B T 1 8 . 9 5
One Pound House-Made Bacon, Avocado, Tomato,
Romaine, Smoked Tomato Aiol i ,  Bacon Jalapeño Jam,
Served on Toasted Ital ian Bread

DF

B B Q  P U L L E D  P O R K  S A N D W I C H 1 4 . 9 5
Slow-Smoked, Hand-Pulled Pork,  Jicama Slaw,
Crispy Onion Straws, MOTOR® BBQ Sauce, 
Served on a Split  Top Roll

DF

G R I L L E D  V E G G I E
Balsamic Roasted Portobello Mushroom, 
Roasted Peppers,  Red Onion, Spinach, 
Smoked Gouda, ADV Sauce, Aged Balsamic Glaze,
Served on Ital ian Bread

1 4 . 9 5V

1 6 . 9 5

T R I - G L I D E  G R I L L E D  C H E E S E 1 3 . 9 5
Smoked Gouda, Aged Cheddar & American Cheeses,
Tomato, Cheddar Cheese Crusted Ital ian Bread

Add Bacon

V

S T U F F E D  P O T A T O AVG

M A C  &  C H E E S E

H O U S E  J I C A M A  S L A W

G A R D E N  S A L A D

S M O K Y  B A K E D  B E A N S

AVG

AVG DF

S E A S O N A L  V E G E T A B L E  A U  G R A T I N 7 . 9 5V

C R I S P Y  S M O K E D  B A B Y  P O T A T O E S 7 . 9 5AVG V

V V2 AVGVegetarian Avoiding
GlutenVegan CN Contains

Nuts DF Dairy
Free

HANDHELDS

B B Q  D R Y  R U B B E D  T U N A  M E L T
Dry Rubbed Gri l led Rare Ahi Tuna Steak, 
Smoked Gouda, Tomato, Red Onion, ADV Sauce,
Served on Ital ian Bread

1 9 . 9 5

C A J U N  C H I C K E N  C L U B
Cajun Marinated Gri l led Chicken Breast,  Bacon,
Avocado, Romaine, Tomato, Caramelized Onion,
Pepper Jack Cheese, Chipotle Mayo, 
Served on Ital ian Bread

1 9 . 9 5
S IDECARS

FRIDAY FISH FRY
1 9 . 9 5

A L L  Y O U  C A N  E A T  2 4 . 9 5

Served Every Friday.  
3 Pieces of Beer-Battered &

Golden Fried Cod.  
Served with French Fries,

House Jicama Slaw,
Cornbread & Tartar Sauce  

1 7 . 9 5

‘ S C R E A M I N G  E A G L E ’
Roth Pepper Jack Cheese, 
Caramelized Onion & Jalapeño, 
Bacon-Jalapeño Jam, ADV Sauce, Fried Pickles

1 4 . 9 5
Smoked Gouda, Onion, Pickles,  
MOTOR® Secret Sauce

T H E  O R I G I N A L  M O T O R ®  B U R G E R

1 7 . 9 5

‘ F A T  B O Y ’
Bacon, Cheddar Cheese, MOTOR® BBQ Sauce,
Onion Straws

Al l  Burgers are an 8 oz Hand-Packed Ground Chuck Patty
Served With Lettuce and Tomato,  on a  Brioche Bun,  with
French Fr ies

BURGERS

Baked Potato Topped with Wisconsin
Cheese Blend, Red Onion & Sour Cream

1 0 . 9 5

Add Bacon /  14-Hour Smoked Beef Brisket /
Roadhouse Chil i  /  BBQ Pulled Pork

1 5 . 9 5

5 . 9 5
4 . 9 5
4 . 9 5
4 . 9 5

V2 DF

AVG V

Seasonal Vegetables,  Parmesan Garl ic
Cream Sauce, Parmesan Bread Crumbs

Smoked, Smashed & Fried,  with Melted Butter

Substitute  Turkey Patty  +  2.00
Substitute Fr ies for :
Garden Salad /  Jicama Slaw /  Cup of  Tomato Basi l  Soup +1.00

Mac & Cheese /  Roadhouse Beef  Chi l i  +2.00

MOTOR® REV REWARDS

Visit the QR
Code for more

details and
sign up today!

The MOTOR® Rev Rewards program
is a way for us to show our

appreciation to our loyal guests!

C o n s u m i n g  R a w  o r  U n d e r c o o k e d  M e a t ,  P o u l t r y ,  S e a f o o d ,  S h e l l f i s h  o r  
E g g s  M a y  I n c r e a s e  Y o u r  R i s k  o f  F o o d b o r n e  I l l n e s s

2 0 %  G r a t u i t y  A d d e d  t o  A l l  T a b l e s  o f  6  o r  M o r e  P e o p l e


