LUNCH MENU

MEATBALL MINESTRONE SOUP
Cup 5| Bowl 8

Mirepoix | Seasonal Vegetables | Chickpeas |
Beef Meatballs | Ditalini Pasta

SOUP

Welcome to The Deadwood Social Club, an Italian
Steakhouse featuring new American, farm-to-table
influences from local farmers and producers.
Complementary bread from Rustic Nook Bakery.

GF-Gluten Free | V-Vegetarian | Vn-Vegan | DF-Dairy Free

TUSCAN TOMATO SOUP
Cup 5| Bowl 8

Tomato | Onion | Garlic | Herbs | Focaccia
Croutons | Parmesan (V)

— APPETIZERS

ARANCINI - 12
Arborio Rice | Mozzarella | Panko Breaded |
Roasted Garlic Aioli | Calabrian Chili Sauce (V)

BRUSCHETTA - 10
Heirloom Tomatoes | Onion | Garlic | Basil |
Balsamic Glaze | Focaccia (V)

CHISLIC - 18
Spicy Marinated Beef Tips | Chimichurri Sauce |
Chili Threads (GF)

SHRIMP & ANDOUILLE SKEWERS - 16
Shrimp | Roasted Garlic | Calabrian Chili |
Andouille Sausage (GF)

SANDWICHES

SALADS

Chicken +5 | Shrimp +8 | Anchovies +4

CAPRESE - 12
Heirloom Cherry Tomatoes | Mozzarella | Basil |
Balsamic Vinaigrette | Garlic Oil (V | GF)

CLASSIC CAESAR - 10
Romaine | Caesar Dressing | Parmesan |
Focaccia Croutons

ITALIAN CHOP - 15
Romaine | Radicchio | Red Onion |
Tomato | Cucumber | Chickpeas |
Pepperoncini | Olives | Parmesan |

Italian Vinaigrette (V | GF)

All sandwiches served with choice of soup, house salad, Caesar salad, or fries.
Onion Rings +2 | Zucchini Fries +2 | Garlic Parmesan +2.  Gluten Free option available.

STEAK & GORGONZOLA - 20
Marinated Tri-Tip | Gorgonzola Dolce |
Red Onion | Arugula | Balsamic Vinaigrette |
Italian Bread

CHICKEN PESTO PANINI - 15

Chicken Breast | Heirloom Tomato |

Pecan-Smoked Mozzarella | Pesto |
Roasted Garlic Aioli | Ciabatta

SALOON #10 HOUSE BURGER - 17
House Ground Beef | Bacon | Cheddar or
Pepper Jack Cheese | Onion Tanglers |
Red Stag BBQ | Split-top Bun

CAPRESE MELT - 14
Heirloom Tomatoes | Mozzarella | Spinach |
Pesto | Balsamic Glaze (V)

Parties of 7 or larger will receive one bill with a 20% gratuity attached. Consuming raw or undercooked items may
increase your risk of foodborne illness. Please advise your server of any food allergies or preferences.




PASTAS

Most pastas can be made gluten free. Ask server.
Chicken +5 | Shrimp +8

FETTUCCINE ALFREDO - 17 SHRIMP SCAMPI - 24
Fettuccine | Roasted Garlic Alfredo | Parmesan | Spaghetti | Shrimp | Garlic |
Micro Herbs (V) Lemon | Parmesan | Micro Herbs
MUSHROOM RISOTTO - 20 PESTO SPAGHETTI - 17
Arborio Rice | Local Mushrooms | Chives | Spaghetti | Pesto Cream Sauce | Parmesan |
Microgreens (Vn) Micro Herbs

TUACA PHEASANT - 26
Penne | Smoked Pheasant | Sundried Tomato | Local Mushrooms |
Tuaca Cream Sauce | Parmesan | Micro Herbs

STEAKHOUSE

All steaks come with 2 side choices and optional add-ons. Local bison and beef.

BISON RIBEYE - 44 NY STRIP - 38

14 ounces 12 ounces

TRI-TIP - 28
8 ounces

SIDES STEAK ADD-ONS —

SEASONAL ROASTED VEGGIES - 8 SHRIMP SCAMPI - 10
Shrimp | Lemon Butter Sauce (GF)
LEMONY GREEN BEANS - 8
CHIMICHURRI -5
GARLIC BUTTER ASPARAGUS - 8 Argentinian Herb Sauce (V | GF)
TUSCAN ROASTED POTATOES - 8 SAUTEED MUSHROOMS - 7
AGLIO E OLIO MASHED POTATOES - s Local Mushrooms | Garlic Butter (V | GF)

Garlic | Olive Qil (DF)

FRENCH FRIES -5

ONION RINGS - 7
ZUCCHINI FRIES - 7

DESSERTS

SALOON #10 FAMILY RECIPE TIRAMISU - 11
CHEESECAKES - 11 Ladyfingers | Mascarpone Cream | Tia Maria
Rotating Flavors (V) Coffee Drizzle | Cocoa Powder (V)

ORANGE SCENTED ALMOND OLIVE OIL CAKE - 11
Almond Olive Oil Cake | Orange | Honey Thyme Mascarpone Frosting (V | GF)



