
APPETIZERS

SOUPS, SALADS & COMBOS

CHICKEN QUESADILLAS
Seasoned chicken, tomatoes, onions and jalapeños sandwiched between a flour tortilla 
w/melted co-jack. Served w/sour cream & salsa.  8.95 add guacamole for 1.50.

VEGGIE QUESADILLAS
Sautéed broccoli, zucchini, yellow squash, mushrooms, tomatoes & onions sandwiched
between a flour tortilla w/melted co-jack. Served w/sour cream & salsa. 8.75

CHEESE CURDS
Need we say more? Served w/your choice of ranch, bleu cheese or fresh salsa. 8.25

CHICKEN FINGERS
Golden-fried chicken tenders served with your choice of honey mustard or bbq dipping
sauce.  8.25 Try them tossed in buffalo sauce for 75¢.

SWEET AND SPICY WINGS
Sally’s wings rubbed with a special concoction of just the right spices and sweetness
that will leave you licking your fingers for days.  0.00

BUFFALO CHICKEN DIP
A sally’s original combining the rich smoothness of mozzarella & cream cheeses with the tart bite
of frank’s hot sauce. mixed w/ diced, grilled  chicken breast & finished w/bleu cheese crumbles &
green onions. Served w/tortilla chips & celery for dippin’. 7.95

CHIP’S, SALSA & PICO DE GALLO
Warm, house-fried tortilla chips served with homemade salsa & pico de gallo.  5.95

PORTOBELLO PUB FRIES
Sliced portobello mushroom caps breaded, golden-fried & served w/avocado ranch 
dipping sauce. 7.95

SALLY’S STYLE NACHOS
Fresh tortilla chips smothered with melted co-jack, your choice of spicy chicken or chili, 
lettuce, tomatoes & onions. Served with sour cream and homemade salsa.  9.50
Add guacamole for 1.50.

TATER TOTS
Golden fried tater tots dusted with secret spices and served with seasoned sour cream for
dippin’.  5.75

RED PEPPER HUMMUS DIP
Roasted red pepper hummus served with fresh tortilla chips, grilled flatbread & chilled
fresh vegetables for dippin’. 8.25

ARTICHOKE DIP
A steaming hot, succulent combination of artichoke hearts, tomatoes, jalapeños & melted
cheeses. Served with grilled flat bread and fresh cut vegetables for dippin’.  7.95

BUFFALO WINGS
Served in the classic style, tossed in our secret wing sauce and accompanied by bleu
cheese dip and celery sticks.  8.50

STEAK BITES
Tender beef tips sautéed with mushrooms & red onions, topped with bleu cheese crumbles
and served with a horseradish dipping sauce.  8.95

FRENCH FRIES
A heaping portion of sally’s seasoned waffle fries.  5.25 Add cheese for 50¢.

BONELESS BUFFALO WINGS
Crispy breaded chicken breast tossed in sally’s wing sauce & served with bleu cheese 
dressing and celery sticks.  8.50

SLIDER TRIO
Three beef sliders all prepared differently: 1. Bleu cheese crumbles, and chipotle 
aioli, 2.  American cheese and 3. Pepper-jack cheese, spicy bbq and crispy onion 
strips.  0.00

BUFFALO CHICKEN SALAD
Freshly chopped romaine tossed in bleu cheese dressing with fresh parmesan and 
seasoned croutons, topped with a 6 oz grilled chicken breast basted in our secret buffalo
wing sauce!  9.25

THAI SALAD
A bed of mixed greens topped with Thai sauce tossed popcorn chicken, bok choy,
mandarin oranges, red peppers, green onions, wonton strips served with a Thai
dressing.  0.00

GRECIAN SALAD
Sally’s twist on the classic greek. a bed of spring greens and romaine topped with a grilled
chicken breast, kalamata olives, cucumbers, grape tomatoes, red onions, feta cheese and
pita fries. Served w/greek dressing on the side!  9.50

SALLY’S SOUP AND SALAD
Enjoy a side salad with a cup of homemade soup. No bread.  7.95

SOUTHWEST CHOP SALAD
Finely chopped romaine tossed w/a diced Cajun chicken breast, chili-fired black bean corn
relish, pico de gallo, green onions, tortilla crisps & queso fresco in an avocado ranch 
dressing and topped with fresh avocado.  9.50

AVOCADO MANGO SALAD
Spring greens topped with diced red pepper, green onions, asiago cheese, fresh avocado,
pico de gallo and diced mango. Served with avocado ranch dressing on the side.  9.25

All bowls of soup and salads are served with warm ciabatta bread unless otherwise noted.

WRAPS
Sally’s wraps are rolled in flour tortillas and served with your choice of French fries or fresh cut veggies & dip and pickle chips.

CRISPY CHICKEN CLUB WRAP
Breaded chicken breast with bacon, shredded lettuce, diced tomato, mayo & swiss 
cheese.  9.25

BUFFALO CHICKEN WRAP
Sally’s chicken fingers tossed in wing sauce with shredded lettuce, tomato & bleu cheese
dressing.  9.25

RANCH CHICKEN WRAP
A ranch seasoned chicken breast with shredded lettuce, onions, diced tomato, co-jack and
light ranch dressing. served chilled.  9.25

BLAZIN’ CHICKEN WRAP
Chopped romaine, diced Cajun chicken breast, chili-fired black bean corn relish,
pico de gallo, green onions, queso fresco, diced avocado tossed with an avocado
ranch dressing and wrapped in a warm flour tortilla.  0.00

SPRING CHICKEN SALAD
Spring lettuce tossed in a balsamic vinaigrette with candied walnuts, bleu cheese crumbles,
red onions, craisins and topped with a cold sliced chicken breast.  9.25

SANTA FE BBQ CHICKEN SALAD
Romaine lettuce tossed with diced tomatoes, black bean corn relish, green onions, co-jack
cheese & tortilla strips in a southwest peppercorn dressing. Topped with a bbq basted sliced
chicken breast and crispy onion strips.  9.25

SEARED AHI TUNA SALAD
Spring greens, bok choy, red peppers, red onions, mandarin oranges, green onions and wonton
noodles all tossed in a balsamic vinaigrette topped with a 6 oz. pan-seared sesame seed 
crusted ahi tuna fillet. Served chilled.  9.75

CALIFORNIA TURKEY COBB SALAD
A bed of romaine topped with roasted turkey, bacon, hard-boiled egg, bleu cheese crumbles,
green onions, diced tomatoes, co-jack cheese, avocado & your choice of dressing.  9.25

DINNER SALAD
For the smaller appetite: your choice of spring or mixed greens, shredded co-jack, tomatoes,
cucumbers, red onions and seasoned croutons with your choice of dressing. No bread.  4.95

GRILLED CHICKEN CAESAR SALAD
Freshly chopped romaine tossed in our own caesar dressing with shredded parmesan and
seasoned croutons topped with a 6oz. chicken breast. 8.95

SALLY’S “AWARD WINNING” CREAM OF CHICKEN WILD RICE
We start with Minnesota grown wild rice and the rest, of course, is a secret!  BOWL 4.95   CUP 3.75

HOMEMADE SOUP DU JOUR
Consult your server for today’s fresh creation.  BOWL 4.95   CUP 3.75

HOMEMADE CHILI
A chunky full-flavored rendition of an old favorite.  BOWL 5.75   CUP 3.95

DELUXE CHILI
Our homemade chili topped with co-jack cheese, diced onions and a side of sour cream.  BOWL 6.25 

All appetizers are available for 1/2 price 4-6pm & 10pm-Midnight,
Monday–Thursday. Subject to change during U of M events.

Dressing Choices: French, Bleu Cheese, Thousand Island, 
Balsamic Vinaigrette, Caesar, Fat-Free Italian, Light Ranch, 
Avocado Ranch, Parmesan Peppercorn, Greek or Vinegar & Oil.

QUALITY FOOD TAKES TIME
During our peak hours our grill may back up. Please consult your server or bartender for alternative selections. There will be a $1.50 split-plate charge.


