SALADS & BOWLS

HOUSEMADE
PRETZELS

GRILLED CHICKEN
AVOCADO CRUNCH

CLASSIC BAVARIAN PRETZEL
warm beer cheese, bearwalker
brown mustard 8.95

SMOKED JALAPEÑO &
CHEDDAR PRETZEL

buttermilk dill dipping sauce 9.95

mozzarella, pepperoni,
side of marinara 9.95

CRISPY BRUSSELS

sriracha honey, salt 9.95

greens, grilled corn, black beans, tomato,
radish, cheddar crisps, pumpkin seeds,
creamy lime dressing 16.95

FRIED PICKLE CHIPS

SOUTHERN FRIED CHICKEN
SALAD

buttermilk dill ranch, marinara 8.95

buttermilk dill ranch 9.95

FRIED CHEESE CURDS

greens, tomato, cucumber, cheddar,
candied pecans, buttermilk dill ranch 16.95

WHITE CHEDDAR PIMENTO CHEESE

ADOBO CHICKEN BOWL

SAUSAGE SAMPLER

HOUSEMADE DRESSINGS:

SMOKED WINGS

charred onion, tomato, sriracha honey
sweet potato, brussels, sweet corn salad,
creamy lime dressing, cilantro 15.95

PEPPERONI &
CHEESE PRETZEL

SNACKS

creamy lime, buttermilk dill ranch, red wine vinaigrette

house pretzel chips 10.95

von elrod’s housemade bratwurst, spicy chicken,
jalapeño cheddarwurst, bearwalker brown
mustard, bama white 11.95
1 lb dry rubbed, drizzled with red chile bbq and
bama white 12.95

FROM OUR

SMOKEHOUSE
TEXAS-STYLE BEEF BRISKET

HOUSE-SMOKED AND SERVED
WITH COWBOY CANDY PICKLES

TACOS

1/2 lb platter, TN toast, choice of side 17.95

CAROLINA PULLED PORK

1/2 lb platter, TN toast, choice of side 13.95

SAUSAGES

SERVED ON A LOCALLY BAKED BUN, LETTUCE WRAP OR NAKED.
COMES WITH CHOICE OF SIDE AND HOUSE PICKLES.

VON ELROD’S CLASSIC BRATWURST

TEXAS-STYLE BEEF BRISKET TACOS

cilantro lime slaw, red chile bbq, fresh jalapeño, choice of side 15.95

CAROLINA PULLED PORK TACOS

cilantro lime slaw, bama white, pickle de gallo, choice of side 13.95

SANDWICHES
COMES WITH CHOICE OF SIDE AND HOUSE PICKLES.

TURKEY CLUB

sauerkraut, caramelized onions, bearwalker brown mustard 14.95

house-smoked turkey, tomato, lettuce, bacon, cheddar, green goddess
mayo, pretzel bun 14.95

ANGRY BIRD

WOOD GRILLED CHEESEBURGER*

spicy chicken sausage, corn relish, avocado, buttermilk dill ranch 14.95

JALAPEÑO CHEDDARWURST

red cabbage slaw, fried jalapeños and onions, bbq sauce, pretzel bun 14.95

1/2 lb short rib & chuck ground in-house, yellow cheddar, house pickles,
onion, mustard, sunshine sauce 15.95
add bacon +.95
sub an impossible patty +2

BRISKET GRILLED CHEESE

white cheddar, caramelized onions, bearwalker brown mustard, sourdough 14.95

TRINITY SANDWICH

loosen your belt! stacked high with house-smoked turkey, pulled pork,
jalapeño cheddarwurst, cilantro lime slaw, bbq, pretzel bun 16.95

SIDES

$5.95

PICK 3 $12.95

MAC N CHEESE

LOADED POTATO SALAD

CRINKLE FRIES

CILANTRO LIME SLAW

SWEET POTATO FRIES

ELOTE CORN

TAKE ME HOME TO N IG HT! TA K EO U T P LATTE RS A RE AVAILABLE

DESSERTS
BANANA CARAMEL PUDDING

banana pudding, dulce de leche, vanilla wafer, banana 7.95

COOKIES WITH OREO DIP

twix & pretzel cookie, birthday cake cookie, and chocolate chip cookie,
oreo cream dip 7.95

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.
A 20% gratuity will be added to parties of 8 or more.

VON

BRUNCH
FRI, SAT & SUN 10AM-2PM

BRUNCH
SNACKS

BRUNCH
FEATURES
BREAKFAST BURRITO

SAUSAGE BALLS

country sausage & biscuit treats, whipped honey butter, sawmill
gravy 7.95

MALTED BLUEBERRY PANCAKES

PRETZEL MONKEY BREAD

buttermilk syrup, fresh fruit 12.95

cream cheese icing, doughnut glaze 7.95

SMOKED BRISKET HASH

BRUNCH PANCHOS

crispy potatoes, warm beer cheese, salsa fresca, sour cream,
jalapeños, sunny side egg 10.95
add house-smoked brisket +6

BRUNCH SIDES

scrambled eggs, chorizo, black beans, cheddar, poblanos,
smothered in pork green chile with sour cream 14.95

$4.95

FRESH FRUIT
HASHBROWN CASSEROLE
GREEN CHILE GOUDA GRITS

grilled corn, potatoes, sunny side up egg, cajun cream sauce 15.95

ANGRY BIRD GRIT BOWL

green chile gouda grits, spicy chicken sausage, cajun cream sauce,
sunny side eggs, valentina 14.95

BISCUITS

comes with choice of side

CHICKEN FRIED CHICKEN & BISCUITS
tabasco butter, honey, sawmill gravy 13.95

BISCUITS & GRAVY

the von’s breakfast sausage, sawmill gravy 12.95

BRUNCH DR I NKS
THE B.A.M.

the von’s big ass mimosa served in a liter stein 20.00

HOUSEMADE RANCH WATER

tequila, agave, lime, sparkling mineral water, served in a liter stein 20.00

PALOMA

tequila, grapefruit, lime, salt, served in a liter stein 20.00

VON’S BLOODY MARY

BRUNCH MEATS
BREAKFAST SAUSAGE

4.95

CHICKEN MAPLE SAUSAGE

BACON
Items with this symbol are hand-cranked in-house.

pepper infused tito’s vodka, fresno, jalapeño cheddarwurst, bacon,
house pickle, celery 10.00

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have a medical condition.
A 20% gratuity will be added to groups of 8 or more.

