Bottomless Popcorn (cF/v)

With Clarified Butter Upon Request, MAJESTIC FAVORITE!

One Order per 4 Guests . .

Specialty Flavorings - Truffle Parmesan, Herb Crispy 00ullfl_ower (ve)

Parmesan, Spicy Cheddar, White Cheddar, Churro Tossed in your choice of Buffalo, BBQ, or
Sweet Thai Chili (S), Served with Vegan Ranch

Meatballs & Goat Cheese

Meatballs, House Pomodoro, Crumbled Goat Cheese Loaded Fries (oF)

. . . Hatch Green Chile Queso, Cheddar, Smoked Bacon,
Majestic Skins (cF) Sriracha Sour Cream, Cotija, Cilantro, Served on top
Baked Potato Boats, Cheddar, Hatch Green Chile of our Fries
Queso, Smoked Bacon, Sriracha Sour Cream, Cotija,

Cilantro, Served with Buttermilk Ranch Dressing sSouthwest Chicken Quesadilla

. . Flour Tortilla, Six Cheese Blend, Corn, Black Beans,
Fried Pickle Spears (v) Peppers, Green Chiles, Served with Salsa &
Served with Buttermilk Ranch Dressing Sour Cream

Vegetarian (V)

Hatch Green Chile Pork Fries (cF)

Hatch Green Chile Pork Stew, Cotija, Cilantro, Chips & Queso (cF/v)

Served on top of our Fries House-Made White Corn Tortilla Chips, Hatch Green
Chile Queso, Cotija, Cilantro

Baked Pretzel (v) .

Served with Whole Grain Mustard & Hatch Green Mozzarella Sticks (v)

Chile Queso Served with House Pomodoro

Chicken Caesar Salad MAJESTIC FAVORITE!
Spinach Salad
Burger Bowl Spinach, Crumbled Goat Cheese, Smoked Bacon,

Mixed Greens, Cherry Tomatoes, USDA Prime Choice Cherry Tomatoes, Red Onion, Raspberry Vinaigrette

Beef Patty, Cheddar Cheese, Cayenne Aioli

MENU KEY: GF (Gluten Friendly) | VG (Vegan) | V (Vegetarian) | S (Spicy)

Please inform a staff member if you have a food allergy or special dietary requirements.




The Bacon Cheddar

USDA Prime Choice Beef Patty, Cheddar,
Caramelized Onions, Lettuce, Tomato, Smoked
Bacon, Lemon Garlic Aioli, Toasted Potato Bun,
Served with Seasoned Fries & Ketchup

Shrooms, Dude

USDA Prime Choice Beef Patty, Roasted
Mushrooms, Caramelized Onions, Swiss Cheese,
Truffle Aioli, Toasted Potato Bun, Served with
Seasoned Fries & Ketchup

Monster Melt

Pressed USDA Prime Choice Beef Patty,
Sliced Sourdough, Caramelized Onions,
Swiss Cheese, Cayenne Aioli, Served with
Seasoned Fries & Ketchup

MAJESTIC FAVORITE!

El Diablo (s)

USDA Prime Choice Beef Patty, Smoky Ghost Pepper
Jack, Crispy Jalapenos, Cayenne Aioli, Toasted
Potato Bun, Served with Seasoned Fries & Ketchup

Crispy Cauliflower Basket (ve)
Tossed in Your Choice of Buffalo, BBQ, or Sweet
Thai Chili (S), Served with Seasoned Fries,
Ketchup & Vegan Ranch

Fish & Chips

Beer Battered Cod, Served with Seasoned Fries,
Ketchup, Tartar Sauce & Lemon. Malt Vinegar
available upon request

MAJESTIC FAVORITE!
Well-Pressed Grilled Cheese

Sliced Sourdough, Six Cheese Blend, Caramelized
Onions, Roasted Tomatoes, Served with
Seasoned Fries & Ketchup

Cluck the Line

Crispy Fried Chicken Nashville Style, Tossed in
Buffalo Sauce & a Secret Spice Blend, Lettuce, Dill
Pickle Chips, Fresh Onion, Maple Dijonnaise, Toasted
Potato Bun, Served with Seasoned Fries & Ketchup

Year One

Grilled Chicken Breast, Caramelized Pineapple,
Teriyaki Glaze, Lettuce, Tomato, Toasted Potato Bun,
Served with Seasoned Fries & Ketchup

**Substitute Vegan Beyond Meat Burger (VG)
**Substitute Vegan Daiya Shreds (VG)

ENTREES

Chicken Tenders
Served with Buttermilk Ranch Dressing,
Seasoned Fries & Ketchup

MAJESTIC FAVORITE!

Hatch Green Chile Pork Stew (s)

Served with House-Made White Corn Tortilla Chips,
Cotija, Cilantro

Please be advised that food prepared here may contain these ingredients: Milk, Eggs, Wheat, Soybean, Peanuts,
Tree Nuts, Fish, & Shellfish. Due to rising server wage rates, an 8% surcharge will be added to each bill.

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.




Spicy Spicoli (s) Where the Buffalo Roam
Pepperoni, Roasted Garlic, Pickled Jalapefios, Buffalo Sauce Base, Grilled Chicken, Six Cheese
Crushed Red Pepper Flakes, Fresh Basil, Blend, Buttermilk Ranch Drizzle
Parmesan & Romano Blend

The Need for Cheese
The Long Halloween You guessed it!
Olive Oil Base, Roasted Garlic, Roasted Mushrooms,
Caramelized Onions, House Pizza Cheese Blend,
Truffle Parmesan, Truffle Aioli Drizzle, Parsley

MAJESTIC FAVORITE!

r o o

Filthy Animal Ma, !-Ie S Eatmg My Pepperonl
Spicy Italian Sausage, Pepperoni, Smoked Bacon, Again .
Parmesan & Romano Blend Just Pepperoni & Cheese...

Queen Margherita (v)
Pizza Sauce Base, Fresh Roma Tomatoes, Roasted **Substitute a Gluten Friendly Crust (GF)
Garlic, Fresh Basil, Parmesan & Romano Blend **Substitute Vegan Daiya Shreds (VG)

SERVED ALLDAY!

Flour Tortillas, Smoked Bacon, Scrambled Eggs, Pork Hash (cF)

Cheddar, Hatch Green Chile Queso, Green Chile Pork, Fried Egg, Sriracha Sour Cream,

Served with Chips & Salsa Cotija, Cilantro, Served on top of Seasoned
Diced Potatoes

Chicken ‘N’ Waffles

Two Caramelized Pearl Sugar Belgian Waffles .

Topped with Chicken Tenders, Side of Maple Syrup Mimosa
House Sparkling Wine, Your Choice of Orange,

Fried Egg BLT Pineapple or Cranberry Juice

Sourdough, Green Leaf Lettuce, Tomato, Two Fried

Eggs, Lemon Garlic Aioli, Smoked Bacon, Served with Bloody Mary

Seasoned Fries & Ketchup Tito’s Vodka, Major Peter’s Bloody Mix, Salted Rim

MENU KEY: GF (Gluten Friendly) | VG (Vegan) | V (Vegetarian) | S (Spicy)

Please inform a staff member if you have a food allergy or special dietary requirements.




SKILLET COOKIES

M&M Sugar

M&M Sugar Skillet Cookie Topped with Vanilla Bean

Ice Cream & Rainbow Sprinkles

Chocolate Chunk

Chocolate Chunk Skillet Cookie Topped with
Vanilla Bean Ice Cream, Monin Caramel &

Chocolate Sauces

SHAKES

Chocolate
Salted Caramel

Chocolate Peanut
Butter

CANDY

M&Ms

Milk Chocolate or Peanut

Sour Patch Kids

SWEETS

Peanut Butter

Peanut Butter Skillet Cookie Topped with Vanilla

Bean Ice Cream & Reese’s Pieces

MAJESTIC FAVORITE!

Snickerdoodle
Snickerdoodle Skillet Cookie Topped with

Vanilla Bean Ice Cream, Monin Caramel Sauce
& Cinnamon Sugar

Vanilla
Cookies ‘N’ Cream

Chocolate Chip
Cookie

Twizzlers
Strawberry Twists

Cookie Dough Bites

Strawberry

Float
Choose Any Soda

Reese’s Pieces

Junior Mints

Please be advised that food prepared here may contain these ingredients: Milk, Eggs, Wheat, Soybean, Peanuts,
Tree Nuts, Fish, & Shellfish. Due to rising server wage rates, an 8% surcharge will be added to each bill.

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne illness.




BEER & WINE

BOTTLES & CANS

White Claw Hard Seltzer
Black Cherry, Mango, Seasonal Flavor

Ace Joke Dry Apple Cider

Brooklyn Special Effects
Non-Alcoholic Hoppy Amber

DRAFT

LOCAL CRAFT

Majestic Amber Ale
Pedal Haus Brewery

Haus IPA
Pedal Haus Brewery

Church Music American Hazy IPA
The Shop Beer Co

F.Y.I.T.M. Double IPA
The Shop Beer Co - Limit 2 per Guest

V. Beauregarde Blueberry Sour Ale
College Street Brewhouse

Big Blue Van Blueberry Vanilla Ale
College Street Brewhouse

HAND-PICKED

Strawberry Magic Apple Strawberry Hard Cider
Ciderboys

California Honey Blonde Ale
Pizza Port Brewing

Full Moon Belgian White
Mudshark Brewing Co

Hazy Lil Thing Hazy IPA
Sierra Nevada

IPA West Coast IPA
Dragoon

Vanilla Porter Porter
Breckenridge

Brew Free Or Die Blood Orange IPA
21st Amendment

WINE

Josh Cellars chardonnay

Kim Crawford sauvignon Blanc

Josh Cellars cabernet Sauvignon
Meiomi Pinot Noir

Fleurs De Prairie Rosé

It’s A Headsnapper Prosecco Extra Dry

The Joy Bus Wow Orange Wheat
Four Peaks

Kiltlifter scottish Ale
Four Peaks

Koffee Kolsch German Style Kolsch
Huss Brewing Co

Scottsdale Blonde Blonde Ale
Huss Brewing Co

Rotating Selection
Cider Corps

Nitro Milk stout
Left Hand

Two Hearted American IPA
Bells

Rotating Selection
Nitro Tap

Dos XX Lager Especial Mexican Lager
Michelob Ultra Light Lager

Coors Light Light Lager

Bud Light Light Lager

Miller Lite Light Lager

5.2023



MULES

Moscow Mule
Tito’s Vodka, Lime, Ginger Beer

Pifia Colada Mule
Bacardi Light Rum, Lime, Pineapple, Coconut Cream,
Ginger Beer

MARGARITAS

House Rocks
Naranja Orange Liqueur, House Rocks Mix, Salt Rim
Add any of our flavored syrups

Spicy Pineapple
Pineapple, Poblano Liqueur, Tajin Salt Rim

ADULT MILKSHAKES

Grasshopper
Créme de Menthe, Créme de Cacao

SPIRITS

VODKA
Tito’s (GF)

RUM
Bacardi White

GIN

Ford’'s

COCKTAILS

SIGNATURE

Surprise, Sidney

Josh Cellars Cabernet, Courvoisier Cognac, Black
Raspberry Liqueur, Sparkling Wine

Limit 2 per Guest

Stay Awake
Red Bull, Bacardi Light Rum, Disaronno Amaretto,
Coconut Cream, Orange, Pineapple, Grenadine

Cruel to be Kind
Tito’s Vodka, Lemon, Black Raspberry Liqueur,
Sugar Rim

MAJESTIC FAVORITE!

Cherry Limeade Boozy ICEE

Tito’s Vodka, Naranja Orange Liqueur, Lime, Wild
Cherry ICEE

Add your choice of White Claw

Brandy Alexander
Courvoisier Cognac, Créme de Cacao, Nutmeg

TEQUILA

Exotico Blanco

WHISKEY

Wild Turkey 101 Bourbon
Wild Turkey 101 Rye
Jameson Irish
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BEVERAGES

Bottomless Beverages

Coca-Cola, Diet Coke, Coke Zero, Dr. Pepper,
Barq's Root Beer, Fanta Orange, Hi-C Fruit Punch,
Blue Powerade, Sprite, Lemonade, Ginger Beer,
Iced Black Tea

Bottomless Italian Soda

Flavors: Cherry, Blackberry, Mango, Raspberry,
Watermelon, Blood Orange, Peach

Add Sweet Cream

Bottomless Hot Coffee
Made to Order

Bottled Water

SMALL BITES

Majestic Bundle
Popcorn, Candy & Drink or ICEE of Choice

Boxed Popcorn
Not Refillable

French Toast Sticks
5 Pieces, Served with Maple Syrup

Macaroni & Cheese
Cheese Quesadilla

Cheeseburger
All Beef Patty, Cheddar Cheese, Served with Fries &
Ketchup

ICEE

ICEE
Wild Cherry, Blue Raspberry,
Seasonal Flavor

U
Milk & Fruit Juice
Milk, Orange Juice, Apple Juice, Cranberry Juice

Topo Chico Mineral Water
Red Bull

Regular or Sugar Free

LOOKING FOR SOMETHING MORE ADULT?
A full selection of beer, wine, and
cocktails are available!

Grilled Cheese
Served with Fries & Ketchup

Cheese Pizza
Tomato Sauce & House Pizza Cheese Blend
Add Pepperoni, Sausage, Mushrooms

Mozzarella Sticks
Served with Tomato Sauce

Chicken Tenders
Served with Fries & Ketchup

Shakes & Floats
Vanilla, Chocolate, Strawberry, Cookies ‘N’ Cream,
Chocolate Chip Cookie

Due to rising server wage rates, an 8% surcharge will be added to each bill.

Consuming raw or undercooked meats, poultry, seafood or eggs may increase your risk of foodborne iliness.




