











Sandwiches are served with French Fries and your choice of two
Famous Shed style fixins. Upgrade to sweet potato Fries For 99¢.,
Let us know if you'd prefer real butter or mayonnaise on the side.

POT ROAST STYLE HOT SANDWICH | 13.49
Beef or turkey served with real mashed potatoes
and grawvy.

— . PORK TEMDERLOIN | 11.99 1
Owr most popular sandwich! Your choice of freshly battered |
then deep-fried until golden brown or unbreaded and SMOK E Hou s E
grilled, served with lettuce and tomateo on a brioche bun. E
THE SHED BURGER” | 14.59 CLASS|CS
Certified Angus Beef® burger topped with our in-house ) )

e smoked beef brisket, pepper jack cheese, barbeque sauce, Our classics are all hardwood smoked right here at e
Fried onion strings, lettuce, tomato and anion The Shed!'We use a bi.g. old-fashioned wood smoker E
on a brieche bun. (which makes the meat slightly pink) and slow 3
................................................................. cook all of our meats to perfe['t_[nn_ Served with our L
BARBEQUED BEEF BRISKET | 11.59 seasoned French fries, baked beans and your choice )
Smoked 18 hour beef brisket cooked low and slow, topped of two Famous Shed style fixins. E_

= with our sweet & tangy barbeque sauce and fried onion 1

strings on a brioche bun. BEEFBRISKET DINMER | 17.99
ICLCLRERCECERERE ERCLRLErry LT R E L LUV O PECPTER LR Qur 18 hour Fall apart tender BBQ beef brisket topped |
THE CLASSIC BURGER* | 11.99 with The Shed'’s sweet & tangy barbeque sauce. |
Certified Angus Beef® burger served with lettuce, tomato 77T s e i
and onion on a brieche bun. BARBEQUE COMBO | 18.99 1
Add cheese-99¢ Grilled chicken breast, beef brisket and a portion of ribs.
Makeitadouble=13.99 B S e

B HICKORY SMOKED PORK RIBS | 24.99
HAND-BREADED CHICKEN | 11.99 A Full slab of slow-roasted tender, meaty ribs that are k
Chicken breast marinated in buttermilk, then coated in basted and charbroiled. E
oursignature breading, fried to a crispy gelden brown and HalF slab dinner - 17.49 P—
topped with The Shed's signature sun-dried tomato ale
mustard, lettuce and temato on a ciabatta roll. l
CHICKEN BACON DIJON | 12.49
Grilled chicken breast, Swiss cheese, bacon, The Shed's
signature Dijonaise, spring greens and fresh tomato
on a ciabatta roll.
CLASSIC REUBEN | 12.99
Corned beefthinly sliced and piled high, topped with
sauerkraut, Swiss cheese and The Shed's Signature 1000
Island dressing cn grilled marble rye.
SMOKED TURKEY REUBEN | 12.99
The classic Reuben with a twist! Grilled, tender smoked
turkey, Swiss cheese, The Shed's Signature 1000 Island
dressing and coleslaw on our grilled marble rye.

* Hamburgers or steaks served rare or medium-rare may be undercooked and will cnly be senved upon consumers request. Whether dining cut or preparing at home, consuming raw
orundercocked meats, poultry, seafocd, shellfish, or eggs may increase your risk of foodborne iliness, especially if you have certain medical conditions.




FRESH FROM THE SHED BAKERY

Our Master Bak reshly bake our muffing, bread, cinnamon rolls, pies and other sweet desserts for our guests
to enjoy — just like mom used to make!

THE APPLE DUMPLING

In 1978, founder Mike Whalen was
looking for the perfect signature dessert
to complete The Shed menu. Using

Aunt Grace’s recipe, his chef prepared
homemade apple dumplings. A dumpling
was served to Mike warm From the oven,
topped with cinnamon ice cream - and
Shed history was made.

BAKER’S SPECIALTIES

Our chefs got together and dedicated themselves
to creating truly special desserts. Due to their
popularity and seasonality, we might run out of
these desserts on occasion.

REAL FRUIT PIES

Asl your server about other seasonal pies available
by the slice.

CHOOSE FROM APPLE OR CHERRY
Our Fruit pies are loaded with whole Fruit and baked fresh

daily. IFyou would like, we'll serve it warm and add a
= = scoop of premium vanilla or cinnamon ice cream.
|'? -
SNICKERS™ PIE
Chopped Snickers ™ candy bars layered onto our sweet
cream filling in an Orec™ crust, topped with chopped
peanuts, chocolate chips and caramel topping.
COCONUT CREAM
CHOCOLATE GANACHE CAKE Eﬂcc;ngt cream :qpped u:th real \k;hlpp&d II:::nean'l and
Made-from-scratch chocolate cake with multiple layers ST A AT e
SFehosalats dar ek RIIRGanA Toae W R Ao A e e e s b e e S e ST
- chocolate buttercream frosting. BAMNANA CREAM
......................................................................... Sliced bananas topped with Bavarian banana cream and
BOURBON WHITE CHOCOLATE BREAD PUDDING real whipped cream in a graham cracker crust.
Rt ST Bt A AR B BT e = - P e S b Nl B e B IR
custard, folded with white chocolate chips, baked in a cast CHOCOLATE CREAM
iren skillet and then finished off with a bourbon butter Rich, chocolate cream mousse topped with real whipped
sauce and premium vanilla or cinnamon ice cream. cream and chocolate chips in an Oreo™ crust.

CARROT CAKE
Five full layers of rich spiced carrot cake and cream
cheese icing coated in toasted pecans.

FRUIT CRISP
Seasonal fruit with an oatmeal streusel, baked in a cast
iron skillet and served with premium vanilla ice crearm.

CITRUS CHEESECAKE
Rich and creamy with a hint of citrus, served with
a seasonal Fruit topping.

OLD FASHIONED SUNDAES

BROWNIE SUNDAE
Thick cut fudge brownie topped with vanilla ice cream,
hot fudge, chocolate syrup and real whipped cream.

CHOCOLATE CHIP COOKIE SUNDAE
Homemade chocolate chip cookies topped with
vanilla ice cream, hot fudge, chocolate syrup
and real whipped cream.




