Spoke & Wheel
SMALL PLATES
TAVERN DEVILED EGGS
classic deviled eggs with bacon, capers, sweet chili,
sun dried tomatoes 6.75
CRISPY CALAMARI STRIPS
grilled lemon, Tito’s vodka sauce, marinara 10.75
*BLACK MUSSELS
steamed in white wine, tomato, served with garlic
bread 11.25
add andouille sausage 2.25
HAND BREADED CHICKEN FINGERS
ranch dressing, tavern fries 11.50
*CUCUMBER POKE BOWLS
poke tuna, ponzu, jalapeño, sriracha, avocado crema,
fresh ginger, garlic chip, cucumber shell 13.50
CHILLED PEEL N’ EAT SHRIMP
Old Bay seasoning, lemon,
atomic cocktail sauce 10.95
CHIPS AND QUESO 6.95
CHIPS AND GUACAMOLE 9.95
add salsa (red or green) .95
CHIPS AND SALSA 4.95
choice of red, or green (both add .75)

SOUPS & SALADS
add chicken 3.75

STEAK & ONION SOUP
cave aged gruyere cheese, apple brandy crouton 7.95
ROASTED TOMATO SOUP
parmesan croutons 6.50
CHICKEN POZOLE
mild chili-chicken broth, white corn hominy, lime,
cilantro, onions, cabbage, avocado,
tortilla chips, green salsa 7.95
*SOUTHWEST CAESAR SALAD
puffed corn, chipotle caesar dressing, romaine
lettuce, parmesan croutons 10.25
WEDGE SALAD
classic wedge salad with chopped egg, tomato,
bacon, bleu cheese, red onion,
ranch dressing 9.50
APPLE GORGONZOLA SALAD
green apples, candied pecans, red onions, bacon,
gorgonzola, white balsamic, apple
vinaigrette 10.50
CHILLED CHICKEN SALAD
mixed greens, fresh corn, red onion, avocado,
tomato, croutons, honey mustard 14.00
*CHOPPED STEAK COBB
mixed greens, tomatoes, red onion, avocado,
parmesan croutons, avocado dressing, bleu cheese
14.00

GREAT FOR SHARING
10 WINGS 12.75

• authentic buffalo
• sweet buffalo
• chipotle barbecue
• citrus chile dry rub (sauce on side)
SMOKED PIG AND PRETZEL PLATTER
baby back ribs, andouille sausage, soft pretzels, pub
cheese, honey mustard 16.50
HOUSEMADE PORK CARNITAS
slow simmered shredded pork & housemade corn
tortillas platter served with guacamole, sour cream,
shredded lettuce, pico de gallo, & salsa 13.95
*CARNE ASADA PLATE
House marinated New York thinly sliced, corn
tortillas, borracho beans with pickled onions,
guacamole, shredded lettuce, pico de gallo, queso
fresco, & red salsa 14.95
NACHO MAMA’S
house made chicken chorizo, house cheese sauce,
pico de gallo, lime crema 11.95
QUESADILLA
-choice of steak or chicken chorizo
cheese blend, chipotle crema, caramelized onions,
served with lettuce, pico de gallo, guacamole, sour
cream 11.95 (plain cheese 9.95)

SANDWICHES

choice of your favorite side

(mac & cheese, sweet potato fries, asparagus add $1)

SOUTHWEST BLACKENED CHICKEN SANDWICH
Gunslinger ranch, hatch green chile, pepper jack
cheese 13.50
SHRIMP PO’BOY
lightly breaded cajun shrimp, lettuce, tomato, spicy
chipotle ranch 14.75
FRENCH DIP
shaved prime rib, caramelized onions, creamy
parmesan horseradish sauce,
bourbon au jus 15.75
SPICY FISH SANDWICH
spicy hoki fish, arugula, tomato,
citrus red onion, mint mayo 12.50
CRISPY CHICKEN SANDWICH
frank’s red hot sauce, coleslaw, chipotle aioli,
brioche bun 13.50
PHILLY CHEESESTEAK
beef, sautéed onions, peppers, cheddar cheese
sauce, steamed Italian hoagie 14.50
SONORAN HOT DOG
all beef hotdog, wrapped in bacon, topped with white
beans, diced tomato, caramelized onions, mustard,
mayo 9.25
CUBAN TORTA
honey glazed ham, pulled pork, bacon, cumin
pineapple, cilantro, pickle, honey mustard 14.00
SWEET ASIAN PORK SANDWICH
Pulled pork carnitas, sweet chili glaze, mint-cilantrobasil mayo, cucumber, red onion on a toasty brioche
bun 13.75

*NOTICE: This item is or may be raw or undercooked. Consuming raw or undercooked meats, poultry, seafood. shellfish, or eggs may increase your risk of food borne
illness, especially if you have certain medical conditions. This facility may use what, soybean. milk, peanuts, tree nuts, fish and shellfish.

Spoke & Wheel
MESQUITE GRILLED BURGERS
add bacon 1.00 add avocado 1.00
choice of your favorite side

(mac & cheese, sweet potato fries, asparagus add $1)

*CHEESE BURGER

cheddar cheese, lettuce, tomato, chipotle mayo
12.95
*SPOKE AND WHEEL BURGER
caramelized onions, jalapeños, cheddar, sweet
potato fry, arugula, sweet chili sauce 14.95
*BACON TRUFFLE BURGER
lettuce, tomato, smoked bacon, white truffle oil,
provolone, balsamic syrup 14.95
*ORIGINAL HATCH GREEN CHILI BURGER
honey, hatch green chili, pico de gallo, queso anejo
enchilada (Mexican style feta cheese) 13.95
MAGIC MUSHROOM BURGER (NO MEAT)
roasted portobello mushrooms, goat cheese,
caramelized onions, oven dried tomatoes, capers,
spinach 12.95
*SIGNATURE AHI TUNA BURGER
served seared rare, diced & spiced, fresh ginger,
shallots, green onions, ponzu, avocado mayo 15.25
SHORT RIB BURGER
crispy onion rings, cheddar cheese,
chipotle bbq 14.50
*CYCLIST’S BURGER (NO BUN)
charbroiled patty, sliced tomato, lettuce, cottage
cheese 11.95

KIDDIES MENU (12 and under)
choice of fries, fruit, or coleslaw

BUTTERED NOODLES (sauce on side) 4.95
CHICKEN FINGERS 7.50
GRILLED CHEESE SANDWICH 6.95
CHEESE BURGER 7.95
CHEESY CHICKEN TACOS (2) 5.95
MAC & CHEESE 5.95

SIDE DISHES
mac & cheese 5.50
sweet potato waffle fries 5.50
grilled asparagus 5.50
kanabec tavern fries 4.50
parmesan garlic fries 4.50
coleslaw 4.50
sautéed garlic kale 4.50
side salad 4.50
fingerling potatoes 4.50
cottage cheese 4.50
seasonal vegetables 4.50
twice baked potato 4.50
Spoke’s street corn 4.50

DINNER PLATES
BUTTERMILK CHICKEN & BISCUITS
pan fried organic breast, baked to order biscuits,
chicken sausage gravy, mac n cheese 15.25
SMOKED BABY BACK BBQ RIBS
1/2 rack baby back ribs, tavern fries, jalapeño cole
slaw 17.50 (add 1/2 rack $7)
MEDITERRANEAN PASTA
fettuccine, white wine, fresh pesto, garlic, parmesan,
pine nuts, kalamata olives, 13.95
add chicken 3.75
STREET TACOS
3 tacos, house made corn tortillas, choice of red or
green salsa (both add .75) 11.95
-Hoki fish: citrus slaw, lime crema, sliced mango
-steak: guacamole, cabbage, pico de gallo, avocado
crema
-chicken chorizo: cabbage, chipotle crema, pickled
red onion
-veggie: guacamole, cabbage, pico de gallo,
avocado, crema
-braised short rib: cilantro, onion, citrus
jalapeño
FISH & CHIPS
Hoki white fish, grilled lemon, tartar sauce, fries,
coleslaw 14.65
GRILLED SALMON
8 oz. Atlantic salmon filet, mango relish,
seasonal vegetable 18.50
*PRIME RIB SPECIAL (12 oz)
(FRIDAYS & SATURDAYS ONLY AFTER 5:00)
twice baked potato, grilled asparagus, creamy
horseradish, au jus 26.95
ACHIOTE CHICKEN WITH STREET CORN
An achiote-citrus marinated half chicken pan seared,
served with Spoke’s street corn & a side of fingerling
potatoes 16.95

DESSERTS
SPOKE LAVA CAKE
graham cracker cake, caramel, chocolate, powdered
sugar 9.95
CLASSIC PEACH COBBLER
with vanilla bean ice cream 9.95
OLD SCHOOL CHOCOLATE CAKE
*limited availability*
baked fresh daily, served with mascarpone
whipped cream 9.95
add vanilla ice cream 1.00
STUFFED BANANA CHURROS
hot & crispy banana pastry, tossed in cinnamonsugar, ice cream 8.95

