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For parties of 7 or more, an 18% gratuity will be applied to your bill.

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase  
your risk of foodborne illness, especially if you have certain medical conditions. 

Restaurant & Saloon

GRIDDLE GREATS
Buttermilk Flat Cakes
Short stack (2) 11.00 
Tall Stack (3) 12.00

French Toast*
Two or three slices of hand dipped thick cut bread, 
topped with powdered sugar.  
Two slices 10.00  |  Three slices 11.00

OMELETS

Classic Cheese Omelet
Three farm-fresh eggs folded around a generous 
helping of jack or cheddar cheese, cooked to golden 
perfection. 14.00

Loaded Farmhouse Omelet
Start with three farm-fresh eggs and your choice of 
jack or cheddar cheese, then make it yours with up 
to four fillings: sausage, ham, bacon, jalapenos, 
fresh spinach, bell peppers, onions, or tomatoes. 
18.00

Windsurfer Breakfast*
Choice of griddle (French toast, pancake, or 
waffle) choice of meat (bacon, ham or sausage) 
and 2 eggs any style. 17.00

FARMHOUSE
FAVORITES
Railroader’s Biscuits & Gravy
Two Buttermilk biscuits smothered in our own  
Country Gravy.  Full Order  13.00  |   Half Order 7.00

Eggs & Things*
You choose the fixings, country ham, Sausage Patty 
or bacon, two farm fresh eggs & buttermilk biscuit. 
16.00

Cousin Ed’s Chicken Fried Steak* 
Hand-breaded steak cooked to crispy perfection. 
Served with two farm fresh eggs, a homemade 
buttermilk biscuit, and your choice of country 
potatoes, hash browns, pancake, French toast,  
or fresh fruit.  22.00

Corned Beef Hash Skillet* 
Hearty house-made corned beef hash with two farm-
fresh eggs. 18.00

Served with choice of country potatoes, 
hashbrowns, pancakes, French toast or 
fresh fruit.

Gluten Free Toast available upon request 2.00

Vegetarian Gluten Free

Cinnamon Roll French Toast*
Made with our famous homemade cinnamon rolls. 
14.00

Cousins’ Classic Waffle
Golden waffle cooked to perfection 10.00  
Add candied bacon 4.00  |  Strawberry or 
Marionberry compote with whipped cream 2.00

Oatmeal  6.00

Hashbrowns  5.00

1 Egg  2.00

Gravy  4.00

Sausage Patty  5.00

Ham Slice  6.00

Bacon  7.00

Biscuit  4.00

French Fries  5.00

Tater Tots  5.00

Homemade Cinnamon Roll 8.00

Sweet Potato Fries  6.00

Mashed Potatoes  5.00

Baked Potatoes  6.00

Loaded Baked Potatoes  8.00

Country Potatoes  5.00 

Chicken Breast  7.00

Side Salad  6.00

Vegetables  5.00

Cornbread  4.00

Cottage Cheese  4.00 

Loaf of Bread  4.00

House-made Roll  4.00

SIDES
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APPETIZERS
Candied Bacon
Four slices of crispy bacon,  
caramelized to savory, satisfying perfection. 8.00

Sweet Potato Fries
Served with sour cream ranch sauce.  11.00

Onion Rings
Thick Sliced, Breaded & Deep fried; Served with 
BBQ mayo.  12.00

Loaded Tots
Skillet full of tater tots topped with cheddar cheese, 
bacon, green onions & sour cream ranch. 12.00

Chicken Wings
Basted in your choice of sauce: Buffalo, House 
made BBQ, Sweet Chili, Sweet Chipotle, Jerk Rub, 
or Aardvark Habanero; served with bleu cheese for 
dipping, celery & carrot sticks.  18.00

GARDEN FRESH SALADS

Crispy Chicken Salad 
Fresh greens, crispy chicken tenders, bacon bits, 
diced tomatoes, hard-boiled egg, cheddar cheese, 
served with ranch dressing. 19.00

Farmhouse Cobb Salad
Topped with turkey, bacon, hard boiled egg, diced 
tomato, blue cheese, crispy onion & choice of 
dressing. 19.00

Classic Chopped Caesar
Chopped romaine, tossed with Caesar dressing 
and topped with shredded parmesan & butter 
croutons. 14.00

Add Chicken  22.00  |  Add Salmon  24.00

Homemade bread served upon request. Prefer a wrap instead? 
Any salad can be made into a wrap and served with fries for 
an additional $2.00.

HOMEMADE SOUPS
Chef’s featured Soup of the Day 
Ask your server what we’re serving up today! 

Cup 5.00  |  Bowl 7.00

BURGERS & SANDWICHES

Cousins’ Burger*
Darn hard to beat. Featuring our famous burger 
sauce with lettuce, tomato, onions & pickles.  16.00 
Add cheese  17.00  |  Add cheese & bacon  18.00 
Make it a double cheeseburger  24.00

Classic Reuben
Cousins’ own corned beef, housemade thousand 
island dressing, with sauerkraut & swiss cheese 
grilled on marbled sourdough pumpernickel.  18.00

The TBLT
The beloved BLT made even better: thick-sliced 
roast turkey joins crispy bacon, fresh lettuce, mayo, 
and juicy tomato on toasted bread.  18.00  
Add Cheese  19.00

Stampede Burger*
Basted with our award-winning BBQ sauce, crispy 
onion straws, lettuce, fresh tomatoes, cheddar 
cheese, mayo & pickles.  18.00

Crispy Chicken Sandwich
Our hand-dipped, crispy fried chicken breast served 
on a toasted bun with fresh lettuce, mayo & pickles. 
17.00

French Dip 
Tender sliced beef piled into a toasted French roll, 
served with a side of housemade Au Jus.  17.00
Make it a Philly!
Add sautéed bell peppers, onions, mushrooms, and 
melted Swiss cheese for a flavorful twist!   22.00

Served with your choice of fries, tater tots, potato salad, salad, or soup.  
Substitute sweet potato fries for 2.00 or onion rings for 3.00

      All sandwiches are available meat-free

      Gluten free bun & bread available upon request  4.00

Vegetarian Gluten Free

Rustic Chili
A hearty bowl of our rustic chili simmered low and 
slow with peppers, beans, and tomatoes for that 
perfect, homestyle flavor. 

Cup 7.00  |  Bowl 9.00 
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Root Beer Float  6.00 
Chocolate, Vanilla, or Strawberry Milk 
Shake  7.00
Strawberry or Huckleberry  
Lemonade 4.00
(One Refill) 

Tractor Beverage Co.  
Rotating Seasonal Juice 4.00 
(One Refill)

Iced Tea  3.00
Sweet Tea  3.00 
Soft Drinks (Bottomless)  4.00
Coke, Diet Coke, Dr. Pepper, Sprite,  
Barq’s Root Beer, Mellow Yellow 

Juices   
   ½ Pint 3.00  |  Pint 4.00
Orange, Tomato, Apple, Cranberry & Grapefruit

Milk or Buttermilk   
   ½ Pint 3.00  |  Pint 4.00 
Hot Chocolate  4.00 
Coffee, Hot Tea  4.00

DRINKS

Home Style Pot Roast
A generous helping of tender pot roast with mashed 
potatoes, carrots, onions & mouthwatering brown 
gravy.  22.00

Chicken Fried Steak
Hand-breaded steak cooked to crispy perfection. 
Served with vegetables, mashed potatoes & country 
gravy.  23.00

Roasted Turkey & Dressing
Roasted turkey served with sage dressing, seasonal 
vegetables, mashed potatoes, turkey gravy, and 
cranberry walnut sauce.  22.00

Old Fashioned Meatloaf
Served with pride! Vegetables, mashed potatoes & 
brown gravy.  22.00

Served with a choice of salad or soup. Substitute Caesar salad 3.00  
Dinner bread available upon request

ENTRÉES

Pan Seared NW Salmon
Served with vegetables & choice of potatoes. 27.00

Chicken & Waffle 
Classic Waffle Topped with your favorite fried 
chicken, served with warm maple butter sauce. 18.00

Homemade Chicken Pot Pie
Generous portion of chicken breast 
blended with fresh vegetables in a 
rich creamy sauce, topped with our 
homemade flaky crust.  21.00

Crispy Chicken Tenders
Four hand-dipped chicken tenders served with fries.  
19.00

THE CLASSICS

Snappy Tom Bloody Mary
Crafted with our secret recipe Bloody Mary mix, vodka, 
and a zesty medley of veggies—the perfect way to kick off 
your morning.  9.50

Sauza Rita
Sauza tequila and margarita mix muddled with a mix of 
lemons, limes & oranges.  10.00

Huckleberry Lemon Drop
44 North huckleberry vodka, lemonade, sweet & sour.  10.50

Elderflower Mule 
Tito’s vodka, St. Elder liqueur, ginger beer, lime & mint.  11.00

Uncle Arnie 
Sweet Carolina sweet tea vodka & lemonade.  9.00

Cowboy 75 
Bulleit Rye whiskey, champagne, lemon, honey syrup & 
dash of bitters.  10.00

Farmhouse Old Fashioned 
Buffalo Trace bourbon, brown sugar simple syrup, orange 
& bitters.  12.00

Cherry City Tequila Sour 
Hornitos Reposado, sweet & sour, cherry lime simple 
syrup & soda water.  10.00

Beer on Tap
Widmer Hefeweizen,  Busch Light,  Fort 
George Vortex IPA, Seasonal Rotating Tap 
– ask your server what’s pouring!

Wine
Our team is happy to share today’s selection!

SALOON SIPS


