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GASTROPUB PRETZEL PLATTER  10.99
four house-made pretzel sticks served with honey mustard and JP's 
exclusive 1863 beer cheese or customize it with beer of your choice

MOZZARELLA CRESCENTS  6 - 12.99  |  3 - 8.99
fried mozzarella half moons with house marinara sauce

TOTCHOS 9.99  |  HALF  5.75
think nachos, but with tater tots that are smothered in house-made 
cheese sauce with red onion, grape tomatoes and jalapeños 

+Pullled PORK OR BRISKET   2.00

STARTERS & SHAREABLES
BOSCO BOWL      8.99
generous portion of our (seasonal) 
soup of the week, a tribute to 
Dr. Bosco for his support

POUTINE 10.99  |  HALF  6.99
battered sidewinder fries, Alma, KS cheddar cheese curds with a 
mushroom and caramelized onion demi-glace

+Pullled PORK OR BRISKET   2.00

chicken Quesadillas 6 - 8.50  |  4 - 6.50  |  2 - 4.50
fresh grilled chicken, on a crispy flour shell with melted cheddar cheese, 
pico de gallo, chipotle mayo & jalapeno blueberry BBQ sauces

ONION RINGS 8.99  |  HALF  4.99
10 delicious BBQ spiced onion rings, served with our house BBQ sauce

CHICKEN TENDERS 9 - 13.99  |  6 - 10.50  |  3 - 6.99
served with HONEY MUSTARD

VEGGIE-LANTE 10.50
house-made black bean and veggies patty crisped to perfection, served 
on toasted ciabatta with spinach and chipotle aioli drizzle

SMOKED CUBAN 14.50 
freshly smoked pulled pork and sliced black forest ham, 
piled high on toasted ciabatta with melted gruyere cheese, 
house-made pickles and house-made carolina heat BBQ sauce

ARTISAN GRILLED CHEESE 10.75
freshly sliced pepper jack and white cheddar with a roasted garlic
cream cheese spread on toasted rustic panini bread

GASTRO-CLUB 13.99
freshly smoked turkey and ham, layered with white cheddar,
gruyere cheese and bacon, towering on top of a toasted ciabatta
with garlic aioli, chipotle mayo, lettuce, tomato and onion 

TROPICAL CHICKEN SALAD SANDWICH 10.99
our house-made tropical walnut chicken salad topped with fresh 
seasonal fruits, topped with spinach, served toasted ciabatta bun  
HEALTHY TIP: substitute ciabatta for bed of spinach

Seasonal Sorghum & Salmon Power Bowl 14.99
togarashi crusted salmon seared medium atop a bed of Asian slaw, 
seasonal veggies and seasoned KS grown sorghum, finished with a 
mirin pan sauce

MAKE ANY SALAD A WRAP (NO CHARGE)  |  +PROTEIN   2.00
HOUSE-MADE DRESSING: pub ranch, caesar, honey mustard, strawberry 
vinaigrette, oil & vinegar

HOUSE SALAD 9.99  |  HALF  6.99
crisp romaine and spinach with bell pepper, cherry tomato, 
cucumber, red onion and our handmade croutons
served with PUB RANCH

CHICKEN CAESAR SALAD 11.50  |  HALF 7.99
crisp romaine, shaved parmesan, handmade croutons and chicken  
served with CAESAR DRESSING

PUB SALAD 14.50  |  HALF  10.99
crisp romaine with roasted corn, Alma, KS cheese curds, smoked
bacon bits and cherry tomatoes, topped with freshly smoked brisket 
served with PUB RANCH

HOUSE SALADS
Garden FreshGarden Fresh

14.99
Appetizer Sampler  Platter

3  bone-In wings 
sauce of choice

8  pretzel Bites
with house beer cheese

4  BBQ spiced Onion Rings

2  mozzarella crescents 
with house marinara

We occasionally use nuts or nut-based oils in some of our menu items. Before placing your order, please inform your server of any food allergies.
GLUTENSENSITIVE
HEALTHY CHOICE
VEGETARIAN
WILDCAT VALUE

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness.

SUNFLOWER SALAD      13.50  |  HALF  9.99
crisp romaine and spinach covered in fresh strawberries, 
grapes, blueberries, seasonal fruit, roasted 
sunflower seeds and candied walnuts, 
topped with feta cheese and fresh 
grilled chicken  
served with STRAWBERRY VINAIGRETTE

ARTISAN CREATIONS
served with your CHOICE OF STANDARD SIDE
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Pub Quesadilla 12.50
4oz of your selected protein on a crispy garlic and herb tortilla stuffed with melted 
cheddar cheese, fresh pico de gallo, topped with chipotle mayo

BBQ MELT 12.50
our artisan grilled cheese base with your selected protein, caramelized red
wine onions and jalapeño blueberry BBQ sauce all melted together

BBQ SANDWICH     12.50
your selected protein served on a potato bun, with JP's pickles
    EMAW STYLE: your selected protein, gruyere cheese, topped with onion rings  [+2.00] 

Station MAC BOWL [side not included ]      10.99
house-made queso mixed with campanelle noodles topped with your selected protein, 
scallions, seasoning and drizzled with our jalapeño blueberry BBQ sauce

The B3 - BBQ Bean Bowl [side not included ]      9.99
battered sidewinder fries topped with pub baked beans, your selected protein and 
house slaw, finished with carolina heat sauce and fresh scallions

GASTROPUB BBQ PLATE      15.99
choice of two freshly smoked meats, 
two standard sides and toasted ciabatta

PREMIUM SIDES                                          4.50
BATTERED SWEET POTATO 
WAFFLE FRIES
HOUSE MAC & CHEESE

 
ONION RINGS
FRESH FRUIT
SOUP (SEASONAL)                                        

STANDARD SIDES                                         3.50
JP’S SIDEWINDER FRIES
TATER TOTS
PUB BAKED BEANS

 
HOUSE SLAW
CAESAR SALAD
HOUSE SALAD      

SIDES & SNACKS

MADE FRESH WITH K-STATE WEBER HALL CERTIFIED ANGUS BEEF
served on a POTATO BUN • NO CHARGE: veggie patty, gluten free bun or lettuce wrap

+eXTRA PATTY   3.50   |   +bACON   2.00   |   +CHEESE   1.00

Gourmet
PUB BURGERS

served with your CHOICE OF STANDARD SIDE

Our K-State student employees are paid 
a student hourly wage, so tips are not 
necessary. However, if you would like 
to show appreciation for great service, 
cash tips are accepted as a donation
to support our students through the 

JP's Student Scholarship Fund. 

-Thank you

deal with tipping?
WHAT IS THEWHAT IS THE

PEPSI PRODUCTS
flavored lemonades 
FRESH BREWED ICED TEA 

DRINKS

Add-0n Flavorings                                   0.75
   PEACH     STRAWBERRY    RASPBERRY    WATERMELON      

FULL service BAR FEATURING 
   16 KANSAS-BREWED Or REGIONAL DRAFTS!

20 - 24.99  |  10 - 12.99  |  6 - 7.99  |  4 - 5.50 
BONE-IN WINGS

Cajun-SmokedCajun-Smoked
served with your CHOICE OF OUR HOUSEMADE SAUCES

BBQ SPECIALTIES
served with your CHOICE OF STANDARD SIDE

•pulled pork  •brisket  •turkey  •burnt ends  [+1.00]

our SMOKED in-house

GLUTENSENSITIVE       HEALTHY CHOICE       VEGETARIAN

We occasionally use nuts or nut-based oils in some of our menu 
items. Before placing your order, please inform your server of 
any food allergies.

Consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of food-borne illness.

2.25

STATION BURGER*      11.99
served with lettuce, tomatoes, onions and JP's pickles
select your CHEEESE: american, white cheddar, pepper jack or gruyere

PIT BURGER*      16.75
house-smoked pulled pork, white cheddar cheese and bacon rest on our delicious
burger patty, topped with grilled jalapeños and jalapeño blueberry BBQ sauce 

THE Y'UMBERGER*      14.99
house mac & cheese on top of our burger patty with melted american
cheese, applewood smoked bacon and our house blend of BBQ spices

MUSHROOM & GRUYERE*      14.99
chef's special mushroom blend complimented with caramelized red wine onions, melty 
gruyere cheese on our delicious burger patty finished with roasted garlic aioli

QUESADILLA BURGER*      13.50
two crispy quesadillas filled with cheddar cheese, pico de gallo, shredded lettuce and  
chipotle mayo on our delicious burger patty covered in pepper jack cheese

  served with PUB RANCH

[EXTRA sauce +0.50]

JP'S SAMPLER PLATTER      21.99
choice of three freshly smoked meats, 
two standard sides and toasted ciabatta

*Beef cooked to 165°F


