5.00 APPETIZERS
SWINE RINDS

Blind Swine’s famous fried pork rinds dusted with our
house seasoning blend, served with our signature swine
sauce. Original or Spicy!

CHIPS & DIP

House-made potato chips served with our house
dressing, an enticing charred red onion and roasted
garlic ranch.

FRIED PICKLE CHIPS

House marinated, spicy dill pickles, hand cut, and lightly
breaded, served with our house ranch for dipping.

PORTOBELLO MUSHROOM FRIES

Sliced, hand battered, served with our house ranch
dressing.

FANCY APPETIZERS
SWINE SHANKS

Six meaty pork shanks, dressed like wings with your
choice of sauce: BBQ, Buffalo, or Asian Poke. Served
with fresh cut celery and carrots, and house made bleu
cheese dressing. 9.50

SMOKED TUNA DIP

Smoked yellow fin tuna, mixed with a chipotle aioli,
fresh dill, and minced celery and onion. Served with
pita points and fresh cut veggies. 9.00

PEEL AND EAT SHRIMP

Delicious peel and eat shrimp, iced, and served with housemade cocktail sauce, lemon wedges and saltine crackers.
½ pound 6.00 · full pound 12.00

9.00 GOURMET DOGS
All dogs served on a toasted bun with your choice of side.
Substitute with Green Onion Smoked Sausage for an
additional 2.50

BLIND SWINE DOG

Split and char-grilled, topped with savory corned
beef, dressed coleslaw, melted Swiss cheese and our
signature swine sauce.

HAIR OF THE DOG

Piled high with bacon crumbles, hash browns, diced
tomatoes, cheddar cheese and topped with two eggs
over medium.

BLEU DOG

Smothered with bleu cheese dressing, bacon crumbles,
diced tomato, red onion, and finished with shredded
iceberg lettuce and bleu cheese crumbles.

SAUCY SWINE

Generously topped with hearty all beef chili, diced onions,
sliced jalapenos, and finely shredded cheddar cheese.

Proudly Serving Nathan’s All Beef Hot Dogs

HANDHELDS
All handhelds served with a spicy pickle spear and
your choice of side.

THE LOW COUNTRY

Not your normal grilled cheese! Shrimp and green onion
smoked sausage, smothered with a gruyere, cream
cheese, corn, and red onion mixture, pressed between
a toasted ciabatta bun. 9.00

BLIND SWINE REUBEN

Our try on a classic! Juicy corned beef, Swiss cheese,
sauerkraut, and our signature swine sauce, pressed
between toasted ciabatta bread. 8.00

THE BURGER

A hearty ½ pound angus beef brisket burger, topped
with lettuce, tomato, red onion, and your choice of
cheese, served on a toasted kaiser bun. 10.00

PULLED P0RK SLIDERS

Three King’s Hawaiian rolls, piled high with juicy pulled
pork, housemade coleslaw, and drizzled with swine
sauce. 9.00

CHICKEN CAESAR SANDWICH

Grilled chicken breast topped with tossed Caesar
salad, diced tomatoes, bacon pieces, and shredded
parmesan cheese, all on a toasted ciabatta bun. 8.00

GRILLED CHICKEN PITA

Sliced grilled chicken, lettuce, tomato, and red onion,
wrapped in grilled pita bread and drizzled with our
cucumber jalapeno ranch dressing. 8.00

BREAKFAST LOVERS
MORNING TACOS

Three corn or flour tortilla, buttered and crisped, made
with your choice of grilled chicken, pulled pork, or
green onion smoked sausage, topped with scrambled or
over medium eggs, queso fresco, salsa, fresh diced
tomato, pickled jalapeno, and sour cream. 8.50
Make it with shrimp for an additional 2.50

LOADED HASH BROWN BOWL

Buttery crisp hash browns, topped with all beef chili,
two over medium eggs, onion, diced tomato, finely
shredded cheddar cheese, sour cream, and pickled
jalapeno. 8.00

GRILLED CHICKEN SALAD

Sliced grilled chicken, romaine lettuce, hard boiled
egg, cucumber, carrot sticks, diced tomato, red onion,
and shredded cheddar cheese served with your choice
of House Ranch, Caesar, Italian, or Bleu Cheese. 8.00

SIDES

Swine Rinds
French Fries
House Chips
Coleslaw
Potato Salad
Side Salad
Onion Rings 2.00
Fried Pickle Chips 2.50

CHEESES

Cheddar
Swiss
Bleu
Gruyere
Pepper Jack
Queso Fresco
Parmesan

ADD-ON TOPPINGS
Bacon 1.00
Chili 1.00
Pulled Pork 2.00
Corned Beef 2.00
Egg 1.00
Coleslaw .50
Jalapenos .50
Caesar Salad .50
Hash Browns 1.00
Portobello Fries 1.00
Fried Pickles 1.00
Sauerkraut .50
Salsa .50
Extra Cheese 1.00

We do carry out!

918.257.7183

