GRILL'D BONELES.
& BROCCOLI

CUSTOM-BUILT COMBOS
CHOOSE YOUR MUNCHIE:

PREMIUM PRETZELS (2) ARIZONA RANCH® PEEL-OUT
& BEER CHEESE DIP 600 cal. CAULIFLOWER “WINGS” 510-680 cal. POTATO SKINS (4) 490 cal.

LOADED FRIES WITH MOZZARELLA STICK SHIFTERS (4) PICK-UP
RANCH DRESSING 870 cal. & MARINARA 500 cal. PICKLES (4) 400-480 cal.

STEAMED FRESH BROCCOLI ~  MAC & CHEESE 340 cal. O-RINGS (5) 350 cal.
& BEER CHEESE DIP 220 cal. _

CHOOSE 1 CHICKEN + LUBE SAUCE

. GRILL'D BONELESS W/PITA 490-790 cal.
TOP GEAR TENDERS (5) 460-800 cal.
BREADED BONELESS (6) 410-710 cal.
BONE-IN WINGS (5) 690-990 cal. ©

COMPACT BUCKET
BONE-IN WINGS

~T—

WARD-WINNING WINGS

BREADED BONELESS o'\ °D BONELESS

Crispy breaded
all-white meat chicken.

Two sauce combinations, split or side of sauce
Add celery & carrots & your choice of Ranch or
bleu cheese 220-300 cals.

BONE-IN WINGS

o SPRINTSTER® (5)
Flealthy & Delicious... 690-990 cal.

WE PRACTICALLY INVENTED ‘EM!

Marinated chicken tenders
grill’d & tossed in your favorite
Lube sauce. Served with
toasted Pita wedges.

490-790 cal.

6 PACK 410-710 cal. SINGLE (10)

1350-1950 cal.
12 PACK 800-1260 cal.
SUPER-SINGLE (15)

2040-2940 cal.

COMPACT BUCKET (20)
2700-3760 cal.

24 PACK 1620-2520 cal.

GUTS... GLORY... PAIN!!!

TAKE THE CHALLENGE WRAJ
EARN YOUR SHIRT! ALL OF
ADD YOUR NAME TO THE FLAME

Are you ready for our hottest sauce yet? We dare you to
try five wings sauced with ATOMIC SCORPION —made
with scorpion pepper venom! Challengers will receive an
exclusive T-shirt & add their name to our Wall of Flame!
Signed Challenge Release Form required. 740 cal.

gcnvum In 1912 Wilbur Scoville developed this measurement for the heat level of chili peppers.
HEAT A number was assigned to each chili pepper based on how much liquid was needed
UNIT before you would no longer taste (feel) the heat!

CALORIES LISTED PER OUNCE
& ¢ 30 cal. * ® Scorpion pepper venom!
¢ 10 cal. * It’s back! Crazy hot for the real hot heads!!
* * 50 cal. * ® Smooth, fiery, sweet BBQ.
¢ 10 cal. * ® Classic Buffalo-style taste, nice ‘n hot.
% ¢ 10 cal. « @ Dry spice with tropical island heat.
* e 70 cal. * ® Ranch-seasoned, hot & spicy.

2,030 * GOLDEN GARLIC® 90 cal. ¢ ® Award-Winning zesty garlic sauce.

1,935 HAUTE PARM » 70 cal. « ® Aged Parmesan, black pepper spiked with hot sauce.
1,850 * THAI ‘R’ CRACKER® « 60 cal. » Sweet Thai flavor with a kick of chili & garlic.
1,440 MEDIUM « 100 cal. « ® Classic Buffalo-style wing sauce with a little bite.
1,400 THAISIAN « 90 cal. » Unique blend of Asian Sesame & Thai ‘R’ Cracker®.

1,300 SMOKED JALAPENO HONEY « 90 cal. « ® Sweet honey with a jalapefio sting.
1,220 * LOUISIANA LICKERS® ¢ 80 cal. ¢ ® Hot, Cajun, Garlic, BBQ mix.

1,190 KOREAN BBQ « 70 cal. » Savory soy, sweet brown sugar, sting of heat.

1,150 BOOM BOOM « 150 cal. = ® Creamy garlic & red pepper.

930 ASIAN SESAME « 120 cal.  Exotic Asian blend of soy, ginger & chili.

900 <7 DUSTED CHIPOTLE BBQ « 10 cal. « ® Dry spice with chipotle & sweet BBQ finish.
870 PARMESAN PEPPER ¢ 130 cal. * ® Buttery Parmesan & cracked pepper.

740 MILD ¢ 130 cal. * ® Classic beginners’ Buffalo-style wing sauce.

110 KENTUCKY BOURBON GLAZE « 80 cal. « ® Smoky aged bourbon & dark molasses.
90 GARLIC PARMESAN ¢ 140 cal. * ® Parmesan, roasted garlic & creamy buttermilk.
90 * “ORIGINAL” BBQ « 50 cal. » ® Finger-licking hickory smoke & sweet sauce.

& TAKE THE ATOMIC CHALLENGE! <2 = DRY RUB Y = AWARD-WINNER

TUnleaded BEVERAGES o

ORANGE CREAM SODA )

A delicious mix of candied orangeé, vanilla cream
& lemon-lime soda, topped with whipped
cream. 200 cal. @

l;l;\\N UNLEADED LUBE-N-ADE

Squeezed & shaken fresh. Made with cane sugar.
Enjoy original Lemon or choose Blue Raspberry, Strawberry, . &
Wild Berry or Mango. 140-170 cal. One FREE refilll @ fiy @

LUBE OLD TYME BOTTLED ROOT BEER 180 cal. @ \
FRESH BREWED COFFEE 0 cal. ©

ICED-UP COFFEE, 130 cal.
Gourmet roasted, cold extracted & slightly sweetened 3 i -
with a touch of cream! g 25 it

FRESH BREWED ICED TEA 0-260 cal. @
Unsweetened or sweetened with cane sugar. ()

RED BULL 110 cal.

RED BULL SUGARFREE 10 cal. ©® &y UNLEADED-N-AI)E |
FINISH LINE DESSERTS

TRIPLE RICH FUDGE BROWNIE

Rich chocolatey brownie with fudge ganache.
Served warm with Vanilla Bean ice cream

& more hot fudge! 980 cal.

TR

CLASSIC MILKSHAKES

Ice cream blended into a vanilla, chocolate,
strawberry or High Test mocha thick &
creamy milkshake 380-480 cal.

COOKIES & CREAM MILKSHAKE
Ice cream blended with OREO® Cookie
pieces, topped with whipped cream &
chocolate sauce. 560 cal.

IT’S BACK! SKILLET APPLE NACHO

Warm cinnamon apples in a sizzling skillet, topped
with a giant scoop of Vanilla Bean ice cream &
drizzled with caramel. Served with crispy fried

cinnamon sugar pita crisps for dippin'. 720 cal.
SALEM 1123
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GAME DAY NACHOS
Fresh fried corn tortilla chips with white-Queso,
fresh Pico de Gallo, Chipotle BBQ corn &
black bean & cheddar-jack topped with
sour cream & jalapefio. Choose Hot Chassis Chili
or grilled chicken: 1160-1240 cal.

CHIPOTLE CHICKEN QUESADILLA
Seasoned Chipotle BBQ chicken, corn & black bean
& cheddar-jack melted into a toasted flour tortilla.
Drizzled with “Original” BBQ and served with fresh
Pico de Gallo. 810 cal.

4-WHEELER
0O-Rings, Pick-Up Pickles, Premium Pretzels

& Mozzarella Stick Shifters served with Ranch
dressing, marinara & The Lube’s® beer
cheese dip. 1710 cal.

LUBE CHIPS & DIP )
House-made seasoned potato chips & The Lube’s®
beer cheese or white queso. 340-610 cal.

’ MOZZARELLA STICK SHIFTERS
Served with marinara. 850 cal.

PEEL-OUT POTATO SKINS
Crispy potato wedges, cheddar-jack, bacon,
sour cream & scallions. 980 cal.

POTATO LOVERS SOUP

Loaded baked potato soup with chunks of potato,
bacon & cheddar-jack.

Cup 300 cal. Bowl 430 cal-

HOT CHASSIS CHILI

A Lube classic! Smoky bratwurst chili topped with
cheddar-jack, sour cream & fresh jalapefio.

Cup 200 cal. Bowl 270 cal.

SIDE SALAD
Garage Salad 110 cal. @
Caesar Salad 300 cal.

SOUP & SALAD -~
Choose from Garage Salad or Caesar Salad.
Served with a bowl of soup. 380-700 cal.

CHOPPED GREEK SALAD
Greek specialty blend of beef & lamb served
over shredded iceberg with red onion, tomato,

cucumber & feta cheese. With seasoned toasted
pita, Tzatziki sauce & tangy Lemon Feta
Vinaigrette aside. 1180 cal.

BONELESS CHICKEN SALAD

Grilled chicken or hand-breaded to order

Top Gear Tenders tossed ‘in your choice of

Lube sauce with carrots, celery & bleu cheese
_crumbles over iceberg or spring mix-romaine

blend with toasted pita. 570-830 cal.

~ HONEY MUSTARD 130 cal.

LOADED MAGNA FRIES®
Melted cheddar-jack, bacon & scallions,
served with Ranch dressing. 1320 cal.

GARLIC WHITE CHEDDAR CHEESE CURDS

Garlic-seasoned, lightly dusted white cheddar curds
flash-fried & served with marinara. 980 cal.

PREMIUM PRETZELS

Goes great with an ICE-COLD BEER!
Authentic Bavarian soft pretzels, served with
The Lube’s® beer cheese. 1120 cal.

@y PICK-UP PICKLES
Breaded pickle spears served with Ranch
or spicy Jalapefio Ranch. 320-600 cal.

ARIZONA RANCH®

CAULIFLOWER “WINGS”

Crunchy, breaded caulifiower fried & sauced with
Arizona Ranch®! Served with celery & bleu cheese
or Ranch for dippin’! 510-680 cal.

O-RINGS
Thick-cut onion rings fried crunchy & served with
Louisiana Lickers® sauce for dippin’. 630 cal.

@y BOOM BOOM SHRIMP
Panko crumb tail-on shrimp tossed in-garlic
& red chili Boom Boom sauce. 590 cal.

BONELESS CHICKEN SALAD
. WITH TOP GEAR TENDERS

- ——

FAN: ‘BIKER CHICK’ SALAD
FAV . . . . . .

Crisp romaine with dried cranberries, pineapple,
mandarin oranges, red onion, sweet pecans, feta
cheese, grilled chicken & fresh strawberries. Served
with Wildberry Poppyseed dressing. 930 cal. ©

STEAK & BLEU SALAD
Grill'd USDA hand-cut steak tips over crisp greens
with red onions, carrots, tomato, bacon & bleu
cheese crumbles. With seasoned toasted pita &
Balsamic Bleu dressing aside. 1070 cal.

QSL SIGNATURE SALAD

Fresh greens with cheddar-jack, bacon, red onion &
tomatoes. Your choice of USDA hand-cut

steak tips, grilled chicken or hand-breaded

to order Top Gear Tenders. We recommend
Chipotle Ranch dressing. 550-600 cal.

CAESAR SALAD WITH
GARLIC CHEESE CURDS )
Crisp romaine tossed in classic Caesar dressing with
Parmesan cheese, topped with Garlic White Cheddar
Cheese Curds! Choose grilled chicken ér USDA
hand-cut steak tips. 760-880 cal.

SALAD LU BES © calories listed per 3 oz. serving

BALSAMIC BLEU 300 cal. JALAPENO RANCH 420 cal.
BALSAMIC VINAIGRETTE 180 cal. .| EMON FETA

BLEU CHEESE 520 cal. VINAIGRETTE 290 cal.
CHIPOTLE RANCH 300 cal.
FARMHOUSE RANCH 300 cal.
FAT FREE ITALIAN 30 cal.

OLIVE OIL & BALSAMIC
VINEGAR 410 cal.

WILDBERRY
POPPYSEED 320 cal.

NORTHERN ITALIAN 390 cal.

We grill the finest USDA 1/2-pound Ground Steakburger* cooked to your preference of Pink or No Pink. .
Lightly seasoned on a garlic toasted brioche bun with lettuce, tomato, onion‘& pickle, served with Lube Chips.or French fries.
Upgrade to a Premium Sidecar; cup of soup or side salad. g

KENTUCKY BOURBON BURGER*
Kentucky Bourbon glazed onions, bacon,
pepper-jack & jalapefo. 1060 cal.

o LUBEBURGER®*

Bacon, American cheese, sautéed
mushrooms & Hot sauce with bleu cheese
dip on the side. 880 cal. o

L MAC & CHEESE BURGER*
Bacon, American & cheddar-jack with
Mac & Cheese. 910 cal. ‘

‘PICK UR CHEESE’ BURGER*
Choose Swiss, American, pepper-jack, provolone or
cheddar-jack cheese. 640-860 cal.

Fland -Smashed GARLIC CURD BURGER
1/3 Ib. seasoned Steakburger smashed to order
and sauced with Garlic Parmesan then topped

BACON CHEESEBURGER*
Crispy bacon & choice of Swiss, pepper-jack,
cheddar-jack, provolone or Amerlcan cheese.

790-940 cal. with provolone & crispy Garlic Cheese Curds

served over shredded iceberg. 840 cal.

HANGOVER BURGER* . DOUBLE STACK 1170 cal.

Pepper-jack, crispy bacon & a fried egg.
970 cal.

BURGER & SANDWICH rreoecc: 100ca. ©
CUSTOM DETAILS  GLUTEN-FREEBUN 250cal. @

ANY LUBE SAUCE 20-340 cal.
{/ BEYOND MEAT PATTY 280 cal.

*These items may be cooked to order & may contain raw or undercooked ingredients.
Notice: Consuming raw or undercooked meats, seafood or eggs may increase your risk of foodborne illness
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All Sandwiches are served with Lube Chips or French fries. Upgrade to any Premium Sidecar, cup of soup or side salad

FISH TAILIN’ SANDWICH

Lightly fried flaky whitefish with lettuce,

tomato & onion on a garlic toasted hoagie

with tartar sauce aside. 1100 cal. Y

2 GTO GYRO

A Greek specialty blend of beef & lamb served
on toasted pita with lettuce, tomato, red onion &
Tzatziki sauce. 730 cal.

CORVETTE CLUB Z CHEESESTEAK PHIL-M-UP®
Choose flame-grilled or hand-breaded chicken
breast between grilled Texas toast with American
cheese, bacon, lettuce, tomato & Chipotle mayo.
820-920 cal.

mushrooms, onions & melted provolone on
a toasted hoagie. 800 cal.

CHEESESTEAK MELT ¢
Shaved sirloin steak with American cheese,
grilled mushrooms & onions, served on
toasted pita with horseradish sauce. 720 cal.

CHICKEN SANDWICH

Choose flame-grilled or hand-breaded chicken
breast with lettuce, tomato, onion & dill

pickle chips on a garlic toasted brioche roll.
480-620 cal. LUBE IT UP WITH SAUCE

BONELESS CHICKEN WRAP
Choose grilled chicken or hand-breaded to order
Top Gear Tenders tossed in your choice of

sauce with lettuce, carrots, celery & bleu cheese
crumbles topped with Ranch dressing. Wrapped
in a wheat tortilla. 730-920 cal.

2,000 calories a day is used for general nutrition advice, but calorie needs vary.
Additional nutrition information available upon request.

© These items were' made with gluten-free ingredients, however we are not a gluten-free facility.

Tender shaved sirloin steak, grilled red peppers,

CRISPY PANKO SHRIMP

A dozen lightly fried panko crumb tail-on
shrimp served with French fries & coleslaw.
Served with Cocktail, Boom Boom or your
choice of Lube sauce. 990-1280 cal.

GRILLED CHICKEN )

Grilled marinated chicken breast served over Lube
Rice with garlic toast & choice of Sidecar.

ADD A SECOND GRILLED CHICKEN BREAST

590-810 cal.

ASIAN RICE BOWL
USDA hand-cut steak tips or sautéed chicken
breast sauced with Thaisian (a blend of
Asian Sesame & Thai ‘R’ Cracker®) served
over Lube Rice & steamed broccoli, red
peppers & carrots. 800-910 cal.

SMOTHERED STEAK SKILLET*
USDA hand-cut steak tips lightly seasoned and
smothered with mushrooms, red pepper, onions,
cheddar-jack and a drizzle of Golden Garlic®.
1050 cal.

Regular, SIDECARS

LUBE RICE 180 cal.

HOUSE-MADE LUBE CHIPS 380 cal.
BAKED POTATO 290-400 cal. @
FRENCH FRIES 350 cal. ©

BOURBON BAKED BEANS 160 cal. @
CINNAMON APPLES 280 cal

STEAMED FRESH BROCCOLI 50-230 cal.
COLESLAW 100 cal. ©

SAUTEED GREEN BEANS
& RED PEPPERS 110 cal. @

Premiwm SIDECARS

LOADED BAKED POTATO 610 cal. @
LOADED FRENCH FRIES 870 cal. @
MAC & CHEESE 330 cal.

O-RINGS 300 cal.

CUP OF SOUP 300 cal.

CUP OF CHILI 200 cal.

Y TOP GEAR TENDERS
Fresh, hand-breaded to order chicken
tenders, coleslaw & French fries. Served
with Boom Boom, "Original" BBQ or your
choice of Lube sauce.
1110-1310 cal.

PUB-STYLE FISH & CHIPS
Battered & lightly fried flaky whitefish
served with French fries, coleslaw &
tartar sauce. 1200 cal.

LOADED MAC & CHEESE SKILLET
Gooey & cheesy homestyle Mac & Cheese
served in a cast iron skillet with garlic toast.
Hand-breaded to order Top Gear Tenders
tossed in Arizona Ranch® with melted
provolone. 920-1090 cal.
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SMOTHER STEAK SKILLET 887"

STARTING @ $9.99
- MON-FRL UNTIL 4PH




