APPETIZERS
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Your first pick every time—shareable, snackable and made to fire up the crowd.

NACHOS Chickenor Pork 18 Beef

18

Melted cheese, pico de gallo, jalapenos, black beans, salsa,

Sour Ccream, guacamole

HOUSE-MADE FOOTBALL-LONG
PRETZEL STICKS

Beer cheese sauce, grain mustard garlic aioli

BEER-BATTERED CHEESE CURDS
Spicy berry ketchup

BLACK ANGUS BEEF SLIDERS
Arugula, heirloom tomatoes, whiskey onions, choice of

Cheddar or bleu cheese, frisée, herbs

MEATBALL MEDLEY
Smoked beef meatballs, vodka sauce, feta cheese,

green onions

SALADS

Lettuce rock! These fresh, flavor-packed picks bring the

crunch, the color and a whole lotta groove to your plate.

HOUSE SALAD

Tomato, cucumber, carrot, red onion, choice of ranch,
bleu cheese, French or Italian dressing

Add salmon 11 - Add chicken 7

CAESAR SALAD

House croutons, anchovy-parmesan dressing,
parmesan cheese Add salmon 11 - Add chicken 7

THE REMIX BOWL

Mixed greens, herbs, toasted pine nuts, crispy shallots,
heirloom tomatoes, fried goat cheese, garlic croutons,
red wine vinaigrette Add salmon 11 - Add chicken 7

THE POWER BALLAD SALAD cF

Southwestern adobo chicken, spring mix and romaine
greens, charred corn and jalapefos, Cotija cheese,
blistered cherry tomatoes, black beans, cilantro,
toasted pepitas, tortilla crisps, chipotle lime dressing

HOP HOUSE COBB SALAD

23

Green mix, grilled chicken breast, bacon, avocado, tomato,

egg, red onion, bleu cheese, wasabi pea crunch,
choice of ranch, bleu cheese, French or Italian dressing

SLAM DUNK SPUDS
Fried potatoes, herbs, garlic, bacon bits,

smoked paprika aioli

QUESO FUNDIDO
Tortilla chips. Add chorizo 5

POKE NACHOS

Raw poke tuna, crispy wontons, avocado, jalapefios,
black truffle sauce, sweet ginger soy sauce,
sriracha aioli, nori seaweed, cilantro, green onions

HOUSE-MADE HUMMUS & BABA GHANOUSH

Vegetables, harissa, naan bread

WILD RICE SOUP Cup B Bowl
A Minnesota and Mystic Lake house favorite

All flavor, no fumble. These sandwiches, wraps and more are

stacked and ready for action.

Side options: French fries, coleslaw or chips
Sweet potato fries are an additional 3

KOREAN BBQ PORK BANH Ml

Thin sliced marinated pork and pork belly,

pickled carrots and daikon, cucumber, onion, cilantro,
jalapefios, gochujang aioli, crusty baguette

BUFFALDO CHICKEN WRAP
Crispy chicken, Buffalo sauce, mixed greens, celery, bleu

cheese, bleu cheese dressing

THE ROCKSTAR CLUB WRAP
Sliced turkey breast, bacon, avocado, lettuce, tomatoes,

ranch dressing, spinach tortilla

BLACKENED CHICKEN, BACON &

AVOCADO SANDWICH

Glossy buttered bun, shredded lettuce, pepper jack
cheese, jalapenos, tomato, Cajun rémoulade

SHREDDED BB(Q BEEF BRISKET SANDWICH
Long smoked, sliced and shredded brisket, house BBQ

sauce, coleslaw

20% gratuity will be added for parties of six or more. Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness.
While we have gluten free items, we do not have dedicated gluten free space in the kitchen; while we do our best, we cannot eliminate the risk of cross-contamination..
Owned and Operated by the Shakopee Mdewakanton Sioux Community.
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WINGIN’ IT

6 BONELESS WINGS 9 6 FLATS &8 DRUMMIES 9 Six or twelve, sauced to perfection—these wings bring the

heat and the harmony.

12 BONELESS WINGS 16 12 FLATS & DRUMMIES 16

Choose ranch or bleu cheese for dipping, then pick your

crunch: classic celery or bold kimchi.

THE RUB RUNDOWN Flats & Drummies can be made gluten free. All sauces except
Ranch, Spicy Red Dust, Lemon Pepper, Backyard BBQ Teriyaki and Bourbon-Sesame Gochujang are gluten free.

) &

Minnesota Nice Flannel-Worthy Paul Bunyan’s Breath UFF-DA!

Garlic & Parmesan Hot Honey Dynamite Angry Glaze

THE SAUCE SETLIST

BBQ Chipotle BBQ Mango Habanero Bourbon-Sesame
Bourbon BBQ Teriyaki Gochujang

Honey Bourbon Buffalo

ITZ

Built like champions—these burgers bring bold flavor to the big leagues. Ask your server for gluten free options.
Side options: French fries, coleslaw or chips. Sweet potato fries are an additional 3.

TRUFFLE MUSHROOM SWISS BURGER 18
Grilled half- dA beef b 2ed mixed ‘

rilled half-poun ngu's eef burger, sautée m|xe" . 7»7;;5 PQUA/@ OF PA'LV 5UR&ER o8
mushrooms, melted Swiss cheese, arugula, truffle aioli,

glossy bun, pickles One pound. No mercy. One pound Angus beef burger,

bacon jam, caramelized onions, truffle sauce, bleu

AN OUNCE OF PAIN BURGER 19
This one bites back. One half-pound Angus beef burger,

cheese, pickles, arugula, heirloom tomatoes, master

brioche bun. This one takes time, but it is worth the wait.
bacon jam, caramelized onions, truffle sauce, bleu cheese,

pickles, arugula, heirloom tomatoes, glossy bun Crush the challenge and score a shirt you can rock like a

true Hop House legend!

CLASSIC BURGER 15
Grilled half-pound Angus beef burger, glossy bun, lettuce,

onions, tomatoes, pickles Add cheese 2

‘ERS ENTREES

So good, you'll want an encore. These entrées steal the show.

THE POWER PORK CHOP 26 THE BIG CATCH ee
A thick-cut, 12-ounce pork chop seared to perfection This beer-battered walleye is amped-up and ready to rock!
and topped with beer hall onion sauce. Served with creamy It hits all the right notes with a lemon wedge, crunchy slaw,
mashed potatoes and roasted asparagus for a plate that french fries and a wasabi dill tartar sauce.
brings the flavor Upgrade to loaded mashed potatoes 3
NEW YORK STRIP STEAK 42
Red wine mushroom sauce, creamy mashed potatos,

roasted asparagus Upgrade to loaded mashed potatoes 3
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