
Blind Tiger Brewery 
& Restaurant 

Kitchen Hours 

Sunday through Thursday 11:00 am to 9:00 pm. 

Friday and Saturday 11:00 am to 10:00 pm. 

Parties of Six or more are subject to an 18% service 

charge on each guest check.  All gratuities are at the dis-

cretion of the guest. 

The Blind Tiger Banquet Room in our loft is avail-

able for scheduled private events of up to 60 people.  

Plus, there are also several semi-private spaces available 

for your event. 

Catering  We cater for your large and small events.  

Please speak to a Blind Tiger Manager. 

Beer To Go 

Hand-Crafted Beer in 64 oz Growlers 

•  New Growler  13.00 (Plus Tax) 

•  Refill Growler  9.00 (Plus Tax) 

•  Growlers available Sundays until 7:00 pm 

Blind Tiger Beer In Kegs to Take Home 

•  1/4 barrel, pony keg, or 8 gallon keg  $75 (Plus Tax) 

•  1/2 barrel, full keg, or 16 gallon keg  $150 (Plus Tax) 

•  We request 48 hours notice 

•  Keg Deposit  $100 

•  Deposit returned upon inspection of equipment 

•  Subject to availability of product 

The Blind Tiger Brewery & Restaurant is named for the Prohibition-era custom of illegal drinking 

establishments displaying stuffed tigers or china tigers to alert potential patrons to the availability of il-

licit alcohol after hours.  In southern dialect a “tiger” was a roaring party.  These “tigers” were “blind” be-

cause the authorities, at least officially, did not know they existed. 

Award-Winning Hand-Crafted Beer 

By the Glass 3.75 (Plus Tax) 

Beer Flight, Pick Four Samples 3.80 (Plus Tax) 

Menu Symbols: 
 

Blind Tiger Favorites  Our customers have pro-

nounced these items among the Blind Tiger Best, enjoy! 
 

Made with Our Beer  These items made with our own 

Award-Winning Hand-Crafted Beer. 
 

Heat Included  These items are spicy hot! 

Gift Cards for the Blind Tiger Brewery are available in 

any denomination.  Need a gift for a person with good 

taste?  How about something that tastes good! 

Check Out Blind Tiger Glassware and Shirts available 

in our lobby. 

Free WiFi ask your server for the password. 

The Blind Tiger Brewery & Restaurant cares about the environment and actively seeks to be responsible. 

• The spent grain (barley mash) from our brewing process is given to a local buffalo rancher for animal feed. 

• We compost our spent hops and add them back to the soil. 

• We compost the pads from our cold-filter for the Blind Tiger Beer and add them back to the soil. 

• The vegetable oil from our fryers is recycled into bio-diesel. 

• Our new parking lot to the south was constructed with recycled concrete from the historic Topeka Blvd. Bridge. 

• Almost all cardboard used at the Blind Tiger Brewery is recycled. 

• We have been actively working on our Historic 1890 Stone Farm House (built onto at least six times) to decrease 

our use of energy for cooling and heating. 

• We have upgraded the refrigeration system in our ice house which chills the Blind Tiger Beer which has resulted 

in saving thousands of gallons of water each month. 

• We have installed programmable thermostats to control energy use when the building is unoccupied. 

• We are replacing incandescent bulbs with compact florescent bulbs and LED lamps wherever practical, decreas-

ing energy use. 

• We have replaced four furnaces with units which are rated over 80% efficient.  

We are committed to finding ways to further reduce water and energy use overall and will continue to find ways to 

be an environmentally friendly partner of the community. 
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Appetizers  (Big Enough for Two) 

Chicken Strips Hand-breaded tender jumbo chicken strips, 

served golden brown, choice of honey mustard, ranch dressing, 

BBQ sauce, mild Buffalo, or hot Buffalo sauce  6.99 

 

Stuffed Jumbo Mushrooms Hand-stuffed with our spe-

cial cheese mix, hand-breaded, served golden brown, with 

horseradish sauce  7.99 

 

Tiger Wings Jumbo chicken wings smoked, & quick fried, 

choice of our famous sauces  8.99 

• Mild Buffalo Sauce   • Hot Buffalo Sauce   • Our BBQ Sauce    

 

Say Cheese Fries Generous portion of our seasoned fries 

topped with melted Cheddar & jack cheeses, bacon crumbles, 

and a side of ranch, great to share  7.99 

 

Dave’s Dip A healthy portion of our own con-queso, a blend 

of three cheeses & chilies, ground beef & black beans, tri-color 

chips for dipping, It’s good to have a friend like Dave!  6.99 

 

Texas Nachos A fiesta of tri-color tortilla chips smothered 

in Cheddar & jack cheese, black beans, Pico de Gallo, sour 

cream, & green onion, jalapenos on request  7.49 

 

Tiger Paws Potato skins with a thick layer of potato, smoth-

ered in Cheddar & jack cheeses, bacon crumbles, green onion, 

& Pico de Gallo, with our Tiger Paw Sauce  6.99 

Home Style Entrees  

  6 oz Filet Mignon (Bacon Wrapped)  20.99 
 

12 oz Rib Eye Steak (Well Marbled)  18.99 
 

16 oz Cowboy Cut Sirloin (USDA Choice)  19.99 
 

10 oz Center Cut Sirloin (USDA Choice)  12.99 
 

  6 oz Petite Sirloin (USDA Choice)  10.99 
 

Grilled Chicken Breast  9.99 
 

Pork Chops (Center Cut)  One  8.49    Two  11.99 
 

Grilled Tilapia (Light Cajun Seasoning)  9.99 

 

 

Steak Ordering Guide 
 

Rare Very red, cool center 
 

Medium Rare Red, warm center 
 

Medium Pink, hot center 
 

Medium Well Dull pink center 
 

Well Done Cooked throughout 

 

Tiger Grill 
Our hand-cut steaks are 

fresh-daily, never frozen & 

Char-grilled to your order*. 
 

Tiger Grill selections are 

served with House Salad & 

one Side Dish. 

Surf & Turf:  Add 4 Beer- 

Battered Fried Shrimp 

to Any Steak  3.99 

$2.00 Off These Appetizers 2:00 pm to 6:00 pm, Sunday thru Thursday, Dine In Only. 

8 oz Beef Tips A generous portion of hand-cut USDA Choice Sirloin bites grilled in our unique Herbolshimer 

sauce, sautéed with onions, red & green peppers, on a sizzling platter  11.99 

 

 Appetizers below - same price every day    
 

Fried Pickles  Kosher dill pickle slabs, beer-battered and 

deep fried, basket of eight, with ranch dressing  4.99 
 

Peanuts Salted in the shell, generous bowl  2.49 
 

Tri-Color Tortilla Chips 
With Con-Queso  6.49    With Salsa  3.99    Chips Only  1.99 
 

Onion Rings Big and juicy, served golden brown, with choice 

of sauces  5.49 

Spinach & Artichoke Dip Our Hand-Made, creamy com-

bination of three cheeses, bacon, spinach, & artichokes, topped 

with bacon & chives, served with tri-colored chips  8.99 
 

Al’s Jalapeno Poppers Our own hand-stuffed fresh jala-

peno peppers will make your tongue dance, for those who can 

take the heat!  Served golden brown.  6.99 
 

Tiger Tips One pound of our amazing tender smoked rib 

tips, cut into large pieces & served with our BBQ sauce  7.49 
 

Hummus Platter House made Hummus (Mediterranean 

bean dip) in the flavor-of-the-week (ask your server), served 

with Pita triangles and mixed veggy chips  6.49 

Chicken Fried Steak Dinner Hand-breaded, sirloin 

steak, tenderized, served golden brown, smothered in our own 

creamy country-style gravy, with two side dishes 

 The Big One  10.49 

 The Not-so-Big One  7.99 
 

Fish-N-Chips  Ample Cod fillets hand-dipped in our County 

Seat Wheat Beer batter, served golden brown, tartar sauce, 

coleslaw and French fries  10.99 

Chicken Fried Chicken  Large, chicken fillet hand-

breaded, crispy fried to a golden brown, with two sides  9.99 
 

Chicken & Noodles House-made, hearty and rich, reminis-

cent of Mom’s kitchen, served over mashed potatoes  7.49 
 

Chicken-N-Chips  Over-size chicken fillets, hand-dipped in 

our County Seat Wheat Beer batter, served golden brown, with 

French fries and green beans  8.99 

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



Cobb Salad Ham, turkey, bacon, mixed greens, cucumbers, 

tomatoes, red onion, sliced boiled egg, blue cheese crumbles, 

Cheddar & jack cheeses, choice of dressing  10.99 

 

Santa Fe Taco Salad Mixed greens, grilled chicken, served 

in a golden brown tortilla bowl, Pico de Gallo, mixed cheeses, 

black beans, sour cream, Santa Fe dressing  10.99 

 

Your Chicken Salad Mixed greens, mixed cheeses, 

tomatoes, cucumber & red onions, choice of dressing, choice of 

Cajun, fried, BBQ, or grilled chicken  9.99 

 

 

House Salad Mixed greens, tomato, onion, and croutons 3.99  

(or 2.99 with an entrée) 
 

Grilled Chicken Caesar Salad Generous portion of 

grilled chicken over mixed lettuces tossed in Parmesan cheese, 

with croutons & classic Caesar dressing  9.99 
 

Soup of the Day Always hearty and rich, ask your server 

for today’s offering      Cup  2.99      Bowl  4.99 
 

Soup or Salad or Sandwich Combo Choose two of the 

following  6.99   • Half club sandwich   • Cup of soup of the day 

                           • House salad               • Baked potato 

Salads & Soups 

Texas Roadrunner Grilled chicken breast piled high with 

smoked brisket, shredded cheeses, Buffalo wing sauce, & Pico 

de Gallo, on a bed of rice, side of black beans  10.99 
 

Quesadilla Served with Pico de Gallo, sour cream, salsa, our 

guacamole, and shredded lettuce on the side. Large flour tor-

tilla filled with mixed cheeses and your choice of: 

Grilled Chicken  9.99    Black Beans  9.49    Three Cheese  9.49 
 

Buffalo Chicken Wrap Golden brown chicken, with or 

without our Buffalo sauce, Cheddar & jack cheeses, wrapped in 

a flour tortilla, lettuce, Pico de Gallo, and ranch dressing  7.99 

 

Chicken Verde Grilled chicken breast topped with our own 

spinach & artichoke dip, with melted provolone cheese on top, 

on a bed of rice, with one side dish  10.49 
 

Santa Fe Burrito Flour tortilla stuffed with grilled chicken, 

cheese, & black beans, topped with queso, served with rice pi-

laf, shredded lettuce, Pico-de-Gallo & sour cream  9.99 

Our Huge Smoker Operates Daily. 
 

Our Ribs are Smoked Daily, and may not be available until 

after 2:00 pm. Ask Your Server. 
 

Baby Back Ribs Hickory smoked and seasoned with our 

dry rub, side of our BBQ sauce, fries and one side dish 

• 4 Bones  10.99    • 6 Bones  15.99    • 10 Bones  22.99 

 

Pulled Pork Platter Hickory smoked pork, hand-pulled, 

served with our BBQ sauce, fries and one side dish 

 The Big One  10.99 

 The Not-so-Big One  7.49 

 

Pulled Pork Sandwich Hickory smoked tender pork, 

hand-pulled, our BBQ sauce, on a wheat bun, with fries  7.99 

 

Or, have yours Carolina Style topped with coleslaw & fried 

pickles, just like Elvis!  8.99 
 

The Cowboy Sandwich Our slow hickory smoked, tender, 

thin-sliced beef brisket on a fresh toasted hoagie bun topped 

with sautéed onions, & our BBQ sauce, with fries  7.99 
 

Burnt Ends  The famous slow smoked Blind Tiger BBQ 

brisket, with fries, our BBQ sauce, and one side dish  

 The Big One  12.99 

 The Not-so-Big One  8.99 
 

Rib Tip Platter One & 1/4 pounds of our famous smoked rib 

tips, with our BBQ sauce, with fries & one side dish  8.99 
 

Half Smoked Chicken Covered in our BBQ spice rub, 

smoked until tender and juicy, glazed with our BBQ sauce, 

served with two side dishes  10.49 
 

Tiger-Que Combo Platter Choice of two of the below 

meats, with baked beans and fries  13.49 

   • Smoked Sausage    • Pulled Pork    • Burnt Ends 

   • Baby Back Ribs    • Rib Tips    • Wings 

Tiger-Que 

• Buttermilk Ranch 

• Low Fat Ranch 

• Honey Mustard 

• Thousand Island 

• Fat Free French 

• Raspberry Vinaigrette 

Pasta  

Cajun Chicken Pasta Fettuccine in a rich Alfredo sauce 

with mild Cajun grilled chicken and Pico de Gallo, with garlic 

bread  7.99 
 

Smoked Chicken Pasta Penne pasta and mushrooms in a 

rich Alfredo sauce and our own smoked chicken, topped with 

Parmesan Cheese, with garlic bread  7.99 
 

New Orleans Style Pasta Sausage, shrimp, chicken, red 

& green peppers, and onions sautéed and coated in Cajun sea-

sonings in a rich Alfredo sauce over penne pasta, with garlic 

bread  10.99 

Southwest  

Our Famous Prime Rib Dinner 
 

Slow Hickory Smoked, Choice of Two Side Dishes 

  The Big One  20.99 

  The Not-so-Big One  17.49 
 

Friday and Saturday Nights Only! 

• Blue Cheese 

• Italian     • Caeser 

• Santa Fe 

• Oil & Vinegar 



Grilled Reuben Sandwich Toasted marbled rye bread, 

grilled corned beef & sauerkraut, Swiss cheese, and 

Thousand Island dressing - a pub classic  8.99 
 

Club Classic Thin sliced smoked ham, turkey, and bacon, 

with Cheddar & jack cheeses, fresh lettuce, tomato, and 

mayonnaise, stacked on wheat bread  8.99 
 

Prime Rib Sandwich Our famous tender prime rib sliced 

thin, with caramelized onions, and provolone cheese on a 

toasted hoagie bun  8.99 

 

BT Club Grill Tender grilled ham, turkey & bacon with 

Cheddar & jack cheeses, tomato, mayonnaise, and BBQ sauce 

on grilled sourdough bread, Yummy!  8.49 
 

Buffalo Chicken Golden brown chicken breast coated in 

our mild wing sauce, topped with jack cheese, and served on a 

white bun, with lettuce, tomato, and onion  6.99 

Brewhaus Burger* Half pound of USDA Choice sirloin, 

ground right here at the Tiger, with lettuce, tomato, onion & 

pickle, on a wheat or onion bun, with seasoned fries  7.49 
 

The Kansan* Half pound of fresh-ground, free-range, grass-

fed, all-natural Kansas Bison (Buffalo), on a wheat bun, let-

tuce, tomato, onion & pickle, with fries  10.99 
 

Grilled Chicken Sandwich One-third pound grilled 

breast of chicken, with lettuce, tomato, onion, & mayonnaise on 

an onion bun, with fries  7.99 
 

Le Med Eggplant Sandwich Lightly breaded eggplant 

slice served golden brown, slathered with mixed riccota & feta 

cheeses, plus pesto, with lettuce, tomato, & onion, served with 

fries & a pickle  8.99 

Old Fashioned Style Root Beer 
Brewed at the Blind Tiger 
 

PT’s Coffee  Brazilian, delivered weekly as whole beans, 

ground at the Tiger, always super fresh, so yummy 
 

Soft Drinks:  Pepsi, Diet Pepsi, Sierra Mist, Mountain 

Dew, Dr. Pepper 
 

Iced Tea,   Raspberry Iced Tea,   Lemonade 
 

Shirley Temple,   Roy Rogers,   Arnold Palmer 
 

 Free refills of soft drinks with food purchase  
 

Milk or Chocolate Milk 
 

New Growler of Root Beer  6.99      Refill  3.99 

  Chicken Fingers (two jumbo strips)  4.49 
 

  Hamburger  4.49 
 

  Cheeseburger  4.99 
 

  Hot Dog or Corn Dog  3.49 
 

  Grilled Cheese Sandwich  3.49 
 

  Mac & Cheese  3.99 

Chocolate Brownie Delight  It’s cake, it’s saucy, it’s 

crusty, it’s creamy, it’s chewy, it’s huge, it’s served warm, with 

cinnamon ice cream  4.99 
 

New York Cheesecake  4.99     add chocolate sauce  50¢ 
 

Carrot Cake  4.99    A La Mode  5.99 
 

Scoop of Vanilla or Cinnamon Ice Cream  1.99 
 

Our Own Peach Cobbler  4.99 

 

   •  Baked Potato, choice of butter & sour cream 

   •  Garlic Mashed Potatoes 
 

Load your baked or mashed potato - 

green onion, bacon crumbles, cheese  25¢ each 
 

   •  Seasoned French Fries 

   •  Pub Fries 

   •  Kettle Chips 

   •  Creamy Coleslaw 

   •  BBQ Baked Beans 

   •  Rice Pilaf 

   •  Steamed Medley of Seasonal Vegetables 

   •  Seasoned Black Beans 

   •  Seasoned Green Beans 
 

Side Dishes Separately  2.49 

Desserts  

Beverages  

Kidõs Menu 

Sandwiches  

Includes a kid-size drink, 

and one kid-sized side dish 

Sliders  Two mini-sandwiches of your choice, and fries  6.99 

  • Cheeseburgers    • Pulled Pork    • Buffalo Chicken 

Side Dishes 

Choices for your burger  50¢ each 
 

Bacon, Guacamole, Caramelized Onions, Jalapenos 
 

Cheeses: 
Cheddar. American,  Pepper Jack,  Swiss,  Provolone,  Blue 

Our sandwiches are served with Seasoned French Fries and a pickle, or substitute a side dish of your choice. 
Also see three sandwiches listed with our Bar-Be-Que. 

We are collecting customer email addresses so we can send 

promotions, provide updates and coupons and help you stay up 

to date on our beer offerings.  Ask your server for a slip. 


