
 

The Starting Line Up 
Bloody Mary Prawns (G)           $12.95 
Spicy marinated Gulf Prawns, grilled and chilled in a Tomato, 
Cucumber, and Celery Cocktail. 
 
Bears’ Den® Nachos (V)               $9.50 
Crispy Tortilla Chips topped with melted Monterey Jack and 
Cheddar Cheeses, Jalapeños, Black Olives, Pico de Gallo and 
Sour Cream. 
Add your choice of spicy Taco Beef or Chicken  $3.00 
  
Chicken Tenders and Fries               $9.95 
Southern-style Chicken Tenders and French Fries. 
Served with our own Buttermilk Ranch Dipping Sauce. 
 
Chicken Wings               $9.50 
Fiery Jumbo Buffalo Wings served up just the way you like them, 
with Celery, Carrots and Blue Cheese Dip. 
 
Salmon Pastrami Sliders                        $9.95 
Peppered smoked Salmon and Cucumber Slaw Mini-Sandwiches 
on Rye Toast. 
 
Chicken Quesadilla           $11.95 
Slowly cooked Chicken Breast, roasted peppers and Three 
Cheeses, grilled in a flour Tortilla with roasted Corn Salsa. 
 

Golden Fried Onion Rings         $7.95 
Stacked high and served fresh with our Malted Vinegar 
Aioli. 
 
Buffalo Chicken and Pierogies   $12.95 
Blue Cheese and Potato stuffed Pierogies and boneless 
Chicken Wings tossed with Buffalo Sauce, served with 
Blue Cheese Dipping Sauce. 
 
Fried Mozzarella (V)                            $8.95 
House breaded and fried golden brown with our spicy 
Marinara Sauce.   
 
Eggplant Baba Ghannouj (V)    $7.95 
Eggplant Puree seasoned with Garlic, Herbs, and Olive 
Oil, accompanied by herbed Flatbreads.   
 
Black Bean and Avocado Hummus    $8.95 
Cumin scented Tortilla Chips and savory Black Bean, 
Avocado, Olive Oil, and Tahini Dip. 
 
Bears’ Den® Combo      $15.50 
Four of our favorites on one big platter: Chicken Tenders, 

uffalo Chicken Wings, Buffalo Pierogies, and fried 
nion Rings.   
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The Face-Off 
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Tortilla Chicken Soup    $5.50        
Rich Chicken Broth pureed with roasted Chicken and Tortillas, plus a hint of Cumin. 
 
Bears’ Den® Special Caesar Salad (V)        $11.95 
Hearts of Romaine, Focaccia Croutons, Cocoa Cashews, dried Cranberries, shaved Parmesan Cheese, and Caesar Dressing. 
          Add grilled Chicken $2.00 
          Add Bloody Mary Prawns $4.00 
 
Shrimp Salad (G)  $13.95        
Shredded Napa Cabbage with Herbs, Onions, Carrots, Tomatoes, and Spinach, tossed in a Sweet Chili-Lime Dressing and 
topped with zesty chilled Prawns. 
 
Pan Seared Salmon Salad             $15.95 
Seared Salmon served over Napa Cabbage and Mixed Greens, tossed with a Mandarin-Ginger Dressing topped with toasted 
Peanuts, Green Onions, fried Wontons and Cilantro. 
 
Bears’ Den® Cobb Salad (G)  $12.95 
Roasted Corn, Vine Ripe Tomato, Chicken, Sweet Onions, local Bacon, Blue Cheese, and Kalamata Olives on a bed of Greens, 
with your choice of Dressing. 
 
Sirloin Salad   (G)         $13.95 
Sliced Sirloin Steak fanned over fresh Spinach, Tomato, hard cooked Egg with caramelized Onions, and warm Bacon 
Dressing.  
 
Garden Salad  (G) (V)              $5.95 
Mixed Greens, Tomatoes, Carrots, and Sweet Onions, with your choice of Dressing. 
 

Dressings 
Ranch • Blue Cheese • Thousand Island • Italian 

Balsamic Vinaigrette • Oil and Vinegar 



 
 

The Playmakers 
Served with French Fries or Coleslaw 

Add a side Garden Salad for $2.95 
Add a side Bear’s Den Caesar Salad for $4.95 

Big Bear Burger  $10.50 
Old fashioned, chophouse-style Burger, char-grilled, served on a 
Potato Roll. Add Bacon and Cheddar or Monterrey Jack Cheese 
for $1.00 
 
Elvis Sighting Burger  $10.95 
Our newest half pound Burger topped with sautéed Onions and 
creamy Velveeta Cheese, served on a Potato Roll. 
 
English Big Bear  $11.50 
A delicious half pound chophouse-style Burger topped with Blue 
Cheese Crumbles, and thinly sliced Ham, served on an English 
Muffin. 
 
Swiss Big Bear  $11.50 
Our half pound chophouse-style Burger piled high with Swiss 
Cheese, roasted Mushrooms, and grilled Onions, served on a 
Potato Roll. 
 
NY Style Deli Reuben  $11.95 
Shaved Corned Beef and Turkey Breast with Sauerkraut, Swiss 
Cheese, and Thousand Island Dressing, grilled on Rye toast. 
 
Italian Meat Loaf Sandwich  $10.95 
Our homemade Meatloaf topped with spicy Marinara Sauce, and 

rovolone Cheese on a Philly Roll. P
 
 

                                    (V) – Vegetarian Option
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Hershey Bears® Cheesesteak $11.95 
Shaved Beef grilled with Sweet Onions, topped with 
Cheese Sauce, served on a Philly Roll. 
 
Chicken Cheesesteak  $11.95 
Thinly sliced Chicken grilled with Sweet Onions, topped 
with Cheese Sauce, served on a Philly Roll. 
 
Turkey Club $10.95 
Thinly sliced Turkey topped with Swiss Cheese, Bacon, 
Tomato, Lettuce, and Pesto Mayonnaise on Texas Toast.   
 
Chipotle BBQ Glazed 
Chicken Sandwich $10.95 
Grilled Chicken Breast with a tangy Chipotle BBQ 
Sauce, topped with caramelized Onions and Cheddar 
Cheese, served on a Potato Roll.   
 
Fresh Mozzarella and Tomato 
Grilled Cheese  (V) $10.50 
Fresh Mozzarella, sliced ripe Tomatoes, and fresh Basil, 
served on grilled Texas Toast. 
 
Caesar Vegetable Wrap (V) $11.95 
Romaine Lettuce tossed with Caesar Dressing, Kalamata 
Olives, grilled Portobello Mushrooms, diced Tomatoes, 
and fresh Mozzarella Cheese wrapped in a Roasted 
Pepper Flour Tortilla. 
              (G) – Gluten Free Option 



 

The Enforcers 

Thai Lettuce Wraps $10.95 
Lettuce cups filled with Sweet Chili and Orange Chicken Breast, 
topped with fried Wontons. 
 
Bears’ Den® Fish Tacos  $11.95 
Warm flour Tortillas filled with battered Cod, Black Bean Puree, 
and Chipotle Slaw. 
 
Farmersville Meatloaf  $14.95 
Homemade Meatloaf made with savory Onions and Spices then 
oven baked, with Yukon Gold Mashed Potatoes, Chef’s 
Vegetables, and crispy Onion Rings. 
 
Grilled Chicken Breast  $14.95 
G
M
 

rilled marinated Chicken Breast served with Yukon Gold 
ashed Potatoes, Chef’s Vegetables, and crispy Onion Rings. 

Grilled Bears’ Den® Salmon (G)  $18.50 
Seared and pan roasted Wild Alaskan Salmon, served with Chef’s 

egetables, and Yukon Gold Mashed Potatoes. V
 
 

 
Grilled Halibut (G) $19.95 
Lightly marinated in fresh Basil and Olive Oil, then 
grilled and served with Yukon Gold Mashed Potatoes and 
Chef’s Vegetables. 
 
 
Linguini Matricciana $12.95 
Linguini Pasta tossed with Prosciutto, Pancetta, Garlic, 
Onions, Tomatoes, and Olive Oil.   
 
 
Fish and Chips $13.95 
Beer-battered Cod and crispy French Fries, Cabbage 
Slaw, Tartar Sauce, and Malt Vinegar. 
 
 
Grilled 12 oz Rib Eye $23.95 
Herb rubbed Rib Eye, served with Yukon Gold Mashed 
Potatoes and Chef’s Vegetables, topped with Onion 

ings. R
 
 

                            Chef’s Flat Bread Pizza       $9.50 
Lavosh Crust grilled with Olive Oil and Garlic, our spicy Pizza Sauce, Three Cheeses and fresh Basil Leaves. 
Additional Toppings $.75 each Pepperoni, Onions, Olives, Mushrooms, Blue Cheese, Sausage, Pancetta, and Prosciutto 
 

(V) – Vegetarian Option       (G) - Gluten Free Option 
 

All of our food preparations are free from Artificial Trans Fats.    07/09     

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

Please alert your server to known food allergies 



 

Overtime 
Momma’s Apple Cake $5.50 
Two layers of moist Cake, full of Apples, Nuts, and Raisins, held together with a luscious Cream Cheese filling. 
 
Chocolate Mountain Tort $6.50 
Mountains of Chocolate and Hazelnuts resting on a Cake layer and topped with a rich Chocolate Glaze. 
 
Zamboni Cheesecake $6.00 
Traditional creamy New York-Style Cheesecake topped with fresh seasonal Berries. 
 
Angelfood Cake and Berries $6.00 
Light and delicious cake topped with fresh seasonal Berries. 
 

Assorted Premium Ice Creams  
Please ask your server for available flavors. 
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Beverages 

 
Soft Drinks 

Pepsi, Diet Pepsi, Sierra Mist, Mountain Dew, 
Root Beer, Ginger Ale, Unsweetened Ice Tea, 

Lightly Sweetened Peach Tea, Sweet Raspberry 
Tea 
 

Milks and Juices 
Milk, Chocolate Milk, Lemonade, Orange Juice, 

Apple Juice, Cranberry Juice 
 

Coffees and Chocolates 
Coffee, Decaf Coffee, and Hot Chocolate 

 

 
Hot Teas Selection 

Organic English Breakfast, Organic Green, 
Darjeeling, Earl Grey Supreme, or Pomegranate 

Oolong 
 

Draft Beer  * 
Bud Light, Budweiser, Yuengling Lager,             
Michelob Ultra, Miller Lite, Shock Top 

 
Domestic Beer  

Bud Light, Bud Light Lime, Coors Light, Budweiser, 
Miller Lite, Michelob Ultra, Rolling Rock, 

Samuel Adams, Yuengling Lager, O’Douls (N/A) 
 

Imported Beer 
Amstel Light, Bass Ale, Corona, Corona Light, 

Guinness, Heineken,  
Heineken Light, Labatt’s Molson Canadian, Buckler 

(N/A) 
 

Coolers 
Smirnoff Ice, Smirnoff Triple Black, Mikes Hard 

Lemonade 
 

Young’s Double Chocolate Stout 
Imported from England, this stout has an intriguing 

twist. 
This full‐flavored dark beer is crafted by combining 

Chocolate Malt and real Dark Chocolate. 

 
*Drafts subject to change,  easonal Brews available. S
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