
SALADS 
Dressings: Ranch, Blue Cheese, Dorothy Lynch, Italian, 1000 Island, Honey Mustard, 
Green Curry Vinaigrette, Wheat Beer Vinaigrette or Balsamic Vinaigrette.  

Additional charge of .50 added for cheese, or extra dressing

MATT HOUSE SALAD
Mixed greens, grilled chicken, blue cheese crumbles, craisins and toasted almond, 
dressed with red wine vinaigrette.  12

BUFFALO CHICKEN SALAD
Mixed greens, diced celery, shredded carrot, tomato, blue cheese crumbles and buffalo 
grilled chicken.  12

BURGERS 
Choice of house side.  Signature sides an additional charge.
Add a Caesar/Side Salad or Crock of Soup 2
Chicken Breast, Black Bean, or Turkey Burger available upon request.
Gluten free bun available upon request.

THE OMAHA BURGER   
Topped with choice of cheese, lettuce, tomato, onion.  11    

THE MAVERICK BURGER
Two slices of bacon, homemade BBQ sauce & aged white cheddar.  12

BLUEJAY BURGER*  
Topped with blue cheese, beer braised onions, and cracked black pepper.  12

DOUBLE O BURGER*
Two of our 8oz patties, two slices of cheese, lettuce, tomato, and onion.  15

FIREHOUSE TURKEY BURGER  
Pepperjack cheese, smoked jalapenos, fresh guacamole and pico de gallo.  12

Additions 50¢ ea: beer braised onions, mushrooms, smoked jalapenos $1.00: bacon
Cheese Options: american, swiss, white cheddar, blue cheese crumbles, gouda, 
pepperjack, provolone

SIDES
HOUSE SIDES 
Fries, Chips, House Baked Beans, Coleslaw, Cottage Cheese, Seasonal Vegetables

SIGNATURE SIDES
Onion Rings, Seasonal Fruit

BITES
THE MATT 

BONE –IN WINGS*
Choice of sauce and dressing.  

Devil’s Ulcer, Hot, Mild, Teriyaki, 
Garlic Parmesan, Sweet and Spicy 
BBQ or our own Homemade BBQ 

Queen size (10) 10
King size (20) 20

1 sauce per 10 wings (extra sauce .50)

HOUSEMADE MEATBALLS
Two large meatballs served 

with marinara and toasted  focaccia 
bread, garnished 

with parmesan cheese.  9

SPINACH & 
ARTICHOKE DIP

Classic favorite served 
with corn tortilla chips.  9 

FIRECRACKER SHRIMP
Crispy shrimp tossed in a sweet and 

spicy sauce.  11

BUFFALO CHICKEN DIP 
With corn tortilla chips.  9

BEER BATTERED 
ONION RINGS

Ale battered onion rings served with a 
mustard dipping sauce.  8

NACHOS 
Corn tortilla chips with chili, seasoned 
beef or chicken, spicy cheese sauce 
and shredded cheese blend, onions, 

tomatoes, fresh jalapeños, guacamole 
and sour cream.  12

CHIPS & FRESH SALSA
Corn tortilla chips served with our 
homemade salsa of the day.  6  

Add guacamole for 2

FLATBREAD OF THE DAY
12

501 N 13th Street |  Omaha, NE
To-Go Orders: 402-346-9116
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EVENT 
MENU



SANDWICHES 
Choice of house side.  Signature sides an additional charge.
Add a Caesar/Side Salad or Crock of Soup 2

PRIME RIB FRENCH DIP   
Shaved prime rib and Swiss on a toasted hoagie bun, served with Au jus.  12

OMAHA BLACKSTONE REUBEN   
Traditional reuben with shaved corned beef, sauerkraut, 1000 island dressing and swiss 
cheese on marble rye. 11   Smoked turkey available also! 

SMOKED BRISKET   
Sliced smoked brisket, housemade bbq sauce.  12

THE MATT PIG SANDWICH  
8oz house-smoked pork served with picnic slaw and a side of our homemade bbq 
sauce. 11

GRILLED CHICKEN SANDWICH 
Grilled chicken breast served with choice of cheese.  11

PASTAS 
FETTUCCINE ALFREDO   
Chicken & fettuccine tossed in a garlic cream sauce. Served with toasted garlic bread.  12

SPAGHETTI & MEATBALLS   
Two large meatballs served over spaghetti pasta with marinara sauce. Served with 
toasted garlic bread.  12

MACARONI & CHEESE   
Pig tail trottole pasta in a cheese sauce.  10  
Add Ons: Ham 1.5, Chicken 2, Steak 3 or Chili 1.5

TACOS 
STEAK TACOS   
Three steak tacos served with agave lime cabbage slaw, cheddar jack cheese, chipotle 
aioli and pico de gallo. 12   Add a side for 2

CHICKEN TACOS   
Chicken tacos served with agave lime cabbage slaw, cheddar jack cheese, chipolte aioli 
and pico de gallo. 11   Add a side for 2

CRISPY SHRIMP TACOS   
Three beer battered shrimp tacos served with agave lime cabbage slaw, cheddar jack 
cheese, chipotle aioli and pico de gallo. 12   Add a side for 2

ENTREES 
PATIO CHICKEN

Two grilled chicken breasts 
topped with mushrooms, bacon, 

honey mustard sauce and melted 
cheddar jack cheese.  Served 

with roasted red potatoes, fresh 
broccoli and corn.  12

FISH ‘N CHIPS 
Atlantic cod beer battered to 
order served with fries and

 tarter sauce. 11 

GRILLED SALMON 
6oz cut Atlantic salmon topped 
with a relish of tomato, parsley, 
garlic and lemon. Served with 

wild rice pilaf and seasonal 
vegetables.  16

THE MATT 
DOUBLE PLAY

The best the smoker has to offer, 
pulled pork and smoked brisket 
served open faced with house 

baked beans and fries.  17

10 OZ SIRLOIN STEAK
Served with roasted potatoes 
and seasonal vegetables. 16

KIDS $6
10 and Under Only. 

Includes Soft Drink and Treat.
Chocolate Milk (add 1)

KID BURGER
MAC N CHEESE

CHICKEN FINGERS
SPAGHETTI & MEATBALL

DRINKS   

(Free Refills except Milkshakes)
 

SOFT DRINKS   Pepsi, Diet 
Pepsi, Dr. Pepper, Sierra Mist, 

Root Beer, Mountain Dew, 
Lemonade & Sobe Life Water

COFFEE AND 
DECAFFEINATED COFFEE
FRESH BREWED ICED TEA

MILKSHAKES 
Chocolate, Vanilla, Strawberry

 Thoroughly cooking foods of animal origin, such as beef, eggs, fish, lamb, pork, poultry or shellfish reduces the risk of food-born 
illness. Individuals with certain health conditions may be at  higher risk if these foods are consumed raw or under cooked. Consult 
your physician or public health official for further information.  * These foods may contain raw or under cooked meat or seafood.

Extra Sauce  .50     Split Plate Charge  2


