
REALLY BIG BURGERS served daily from 11 am
Our hamburger is a full 10 oz. of choice beef with just enough fat to make it juicy and delicious. Served on our special sweet
sourdough bun. No one does burgers like Datz! Over 1 inch thick - allow 20 minutes for med-well and well done burgers.
Served with Datz famous potato chips with creamy blue cheese drizzle.     $10.95
Datz Liberty Burger - American cheese, lettuce, tomato, red onion, pickles.
Datz Signature Chili Cheeseburger -  Our signature burger - jack and cheddar cheese, Hatch New Mexico fire-roasted
chilies, lettuce, tomato.
Datz BBQ, Bacon Cheeseburger - Neuske Applewood Smoked bacon, Datz signature barbecue sauce, cheddar cheese,
lettuce, tomato, red onion, pickles.
Datz Mushroom, Swiss Cheeseburger - sautéed button mushrooms, Swiss cheese, lettuce, tomato, red onion, pickles.
Datz Crunch Burger -  Liberty Burger topped with Datz homemade potato chips.
Datz Black n Blue Burger - crumbled blue cheese over a blackened burger w/ blue cheese drizzle, lettuce, tomato, 
red onion, pickles.

Week ly  Spec ia ls

REALLY BIG WINGS      served daily from 11 am
Datz Rotisserie Chicken Wings ~ again, not your ordinary baby chicken wings, our wings are enormous! You wouldn’t 
want to hit these chickens if they crossed the road. Served with Datz creamy cole slaw.     Order 6...$7.99      
Datz Naked as a J-Bird Wings - enough said.
Datz Shuffle off to Buffalo Wings - the “Original Anchor Bar” wing sauce -  the holy grail of wings. 
Datz Wings of Death - only for the cast iron stomach, adventurous, daredevil, ‘watch me’ maniac.
Datz Tampa Hot n Sticky Wings - apricot-pineapple preserves and jalapenos make these a staff favorite.
Datz Bangkok Wings - spicy Thai peanut sauce rolled in crushed peanuts will make a Buddha smile.
Datz Castaway Wings - coconut milk, orange  marmalade, pineapple and shredded coconut - not just for Friday!

note: we use peanut oil and nuts in the preparation of a few of our items.   please ask your server.                                                02/15/10

DINNER ENTREES served 5 pm-10 pm Mon.-Sat.

Half Roasted Chicken – Rotisserie chicken served with roasted fingerling potatoes, sauteed spinach and finished
with roasted chicken herb butter.      $16
Veal Pot Roast – Tender provini veal chuck roast simmered in marsala mushroom demi-glace over smashed 
potatoes and garnished with crispy fried onions.      $18
Asian Tuna – 8 oz. fresh yellow fin tuna steak flash seared rare, rested on crispy citrus latkes and pickled vegetable
salad. Garnished with siracha and ponzu.      $22
Ravioli a la Pesto – Three over stuffed five cheese raviolis topped with a light pesto cream sauce garnished with
bacon and sun-dried tomatoes.      $14
Pan Seared Meatloaf – Crispy, pan-seared, homemade, thick-cut meatloaf served with stout demi-glace 
and garlic smashed potatoes.      $14
Open Faced Turkey Platter – Oven roasted turkey served atop sourdough toast topped with turkey 
gravy and garlic smashed potatoes. $12
Pasta & Meatballs – Tender meatballs simmered in house marinara served over al dente 
spaghetti. $12

REALLY BIG HOT DOGS served daily from 11 am
Datz hot dogs are in a class by themselves. Datz Dogs are 100% Black Angus sirloin steak, a full 1/2 pound. That is 11 inches
of mouth watering, tummy filling, gourmet eating. Served between Datz special sweet sourdough hoagie bun-something to howl
about here! Served with Datz famous potato chips with creamy blue cheese drizzle.     $10.95
Datz All American Dog - plain with mustard.
Datz Chicago Dog - mustard, white onion, pickle,  relish, tomato, sport peppers, celery salt, dill pickle spears.
Datz Cincinnati Dog - Datz chili, onion, relish,  shredded cheese.
Datz German Dog - sauerkraut, spicy mustard, relish.
Datz Slaw Dog - Datz creamy cole slaw, mustard, barbecue sauce.
Datz Santa Fe Dog - Hatch New Mexico fire-roasted chilies, guacamole, diced tomato, jack and cheddar cheese.


