
** Additional charge for any PREMIUM SIDES when included with dinners, burgers & sandwiches. 
++ Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions

Appetizers
Served in a basket with our fresh home-made ranch dressing dip

Loaded Potato Boats - $8
Hand cut deep fried potato boats loaded up with melted 
cheddar, bacon chunks & green onion

Cheddar Fried Cauliflower - $7
Crispy fried and cheesy flowerettes of tasty cauliflower

Fried Pickle Spears - $9
Hot, crunchy and perfect to dip in our homemade Ranch!

Loaded Tot’chos Bowl - $10
A pile of tater tots covered in taco meat, cheese, 
onions, jalepeno peppers & chipotle ranch dressing

Portobello Planks - $11
Premium mushrooms sliced thick, coated in a blend of herbs, 
fried crispy and served with creamy ranch
** Additional appetizer options may be available - please ask 
your server. We’re always trying to keep up with the fluxuating 
availability of these specialty products as best we can!

Salads 
Our cold-bowl salads are hand-made fresh when you order

Chef Salad     Half - $11     Full - $14
Fresh sliced iceberg, veggies, cheese & an egg. Choose Grilled Chicken, Breaded Chicken or Ham

Dinner Salad - $5 - Loaded  $6
Fresh iceberg, red onion, carrot, cucumber & crackers. Load it w/tomato, bacon bits & cheese for $1.50

Dressings/Sauces:
Homemade Ranch, French, Honey Mustard,  

Dorothy Lynch, 1000 Island, Italian, Blue Cheese,
Raspberry Viniagrette, BBQ, Wing Sauce

BRING YOUR BRAND! 
oUR wALL IS READY AnYTIME 

FoR YoUR RAnCH’S 
HoT-IRon BRAnD!

ASK US ABoUT
MAKInG YoUR MARK
@ THE BRAnD’n IRon!

Soft Drinks & Beverages
Coffee, Iced Tea, Sweet Tea, Pink Lemonade,           

Pepsi, Diet Pepsi, Dr. Pepper, Diet Dr. Pepper, Mountain Dew, 
Sierra Mist, Milk, Bottled Root Beer... $2.75     

Add Flavoring to any Beverage: 
Cherry, Strawberry, Raspberry or Mango... $1.00

Ask about our selection of Beers, Wines & Liquors
Dom. Beers (Can) $3.50, Dom. Beers (Bottle) $4, Specialty Beers $5 

House Wines $5, Our Premium Wines $6 
Well Liquors $3.75 - Shelf & Premium Liquors - please ask your server

Happy Hour Every Day 4-6pm 
Other Weekly Drink Specials 

Happy Hour 4-6pm Wed-Sat $3.00 Domestic Bottles 
Wednesdays - $1.50 Margarita on the Rocks 

$3.00 - Corona & Dos Equis 
Thursdays - $4.50 Cabernet Sauvignon

Fridays - $3.00 Wells - All Day 
Saturdays - $3.00 Domestic Bottles- All Day

Signature Drinks from Our Bar
Kansas Sunset Cocktail - $7 Michelada - $7
A pretty mixture of Malibu, Pineapple, 

Sierra Mist & Grenadine
A salted-rim spicy bite of bloody mary 

with your favorite mexican beer

Whisky & Wine - $7 Suzette!! - $8
Perfect with your steak! 

Merlot, bourbon & a hint of cherry 
Full of flavor, fun & flirty spirits. 

A mix of island rums & fruity juices

Wednesday Mexican Night Specials 
Our Mexican Specials are now available with your choice of meat: Locally-Raised Seasoned Ground Beef or Chicken 

All taco, nacho and burrito items include our homemade salsa & sour cream on the side 

Chips’N Cheese $6 Tacos! Hard $2 - Soft $4 Loaded Nachos $10
Warm fresh-cooked chips with a 
bowl of spicy white queso

Your choice of shell, your choice of 
meat, lettuce, tomato & cheese

Chips, meat, queso, lettuce, tomato,  
green onions, blk olives & jalepeno!

Taco Salad $7 Taco Burger $7 Chimichanga $11
A bed of crunched chips, your 
choice of meat, lettuce, tomato & 
cheese

A toasted bun, meat, lettuce, tomato & 
cheese, 1/2 chips’n cheese or a side

Meat, beans & queso, wrapped up & 
deep fried, smothered in more queso!

Hand Rolled Burritos 
A soft shell loaded with refried beans, your choice of meat topped w/nacho cheese, shredded lettuce, tomato & shredded cheese 

6” Burrito - $7 8” Burrito - $10 10” Burrito - $12

Thursday Night 
Prime Rib 
Dinners 

Price and availability varies, please ask. 
Our Prime Rib is cooked to order and 

served w/ 2 standard sides & texas toast. 
Horseradish in Raw or Creamy Sauce is 

available upon request.

8oz Prime Rib
8oz Prime Rib Surf’N Turf 
w/1/4lb Grilled Lemon-Pepper Shrimp

12oz Prime Rib
12oz Prime Rib Surf’N Turf 
w/1/4lb Grilled Lemon-Pepper Shrimp

French Dip Sandwich 
w/Au Jus & a Side -$10
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Flame-Grilled Fajitas! 
A deluxe platter w/your choice of meat, grilled veggies, lettuce, tomato, cheese, beans & rice - With 3 soft tortillas  

Chicken - $12 Steak - $14 Shrimp - $14 Combo 2 - $14 All 3! - $18++ ++

Proudly Serving Our Own 
Roecker Brothers Beef 
& Locally Sourced Pork 

Since 2008!

Steak or Seafood Specials Every Friday & Saturday

Wednesday & Thursday 4:00 pm - 9:00 pm 
Friday & Saturday 11:00 am- 10:00 pm

(785) 937-2225 - www.thebrandniron.com 
1457 US 59 Hwy, Princeton, Kansas

Kids Meals 
Our kids meals are served as a basket with a 1/2 size standard side

Kids Chicken Strip Basket   $6.50 Kids Mac & Cheese Basket    $5.50
Two tasty white meat planks, served with fries 
& your choice of Ranch, BBQ or Honey Mustard

Creamy and cheesy ‘Roni, popular with kids 
served with fries or your choice of a half side.

Kids Hamburger Basket    $6.00 Kids Grilled Cheese Basket    $4.75
A just-right sized patty of our locally-raised ground 
beef. It comes with fries and pickles. 

Grilled Texas Toast with American cheese melted in 
between.  Served with fries.

Kids Cheeseburger Basket    $6.50 Kids Hot Dog Basket    $4.50
Locally-raised beef, a slice of quality American 
cheese, grilled to perfection. Served with fries.

A basic beef ballpark dog, served in a bun. It comes 
with fries or your choice of a half-sized side.  



Hot off the Grill 
Entrees are lightly seasoned with black pepper and sea salt - We charbroil to order over an open flame 

Sizes shown are pre-cooked. Served with two standard sides of your choice & texas toast

Hamburger Steak - $17 “Iron Griller” Steak - $18
10oz of locally-raised beef, hand-pattied & flame-grilled to order 
Add cheese, grilled onions, mushrooms or gravy (additional cost)

A unique cut of lean hearty beef - Our 8oz Flank or Skirt 
steak, is best cut cross-grain. A surpisingly good budget 
steak!

Grilled Chicken - $14 Salmon Filet - $23
6oz white breast meat seasoned and grilled 
Try it with steamed veggies for a healthy dinner

Steak from the sea - An 8oz filet, seasoned & cooked to 
flaky tender perfection - Topped with herb lemon butter

Pork Steak - $17 Smoked Pork Chop -
A large 14oz slab of seasoned and grilled pork shoulder 
This steak is cut 3/4” thick and cooked well done

Bone-in locally-raised pork - The mild smoky flavor of these
chops will have you planning your next visit with us!

Sirloin - $22 Filet Mignon - $25
An 8oz hearty and flavorful center-cut,
our locally-raised sirloin is sure to satisfy 

Our most tender cut is 6oz and bacon-wrapped with  
delicate flavor and smooth texture

KC Strip - $28 Ribeye - $35
We’re proud to serve this classic cut for 
those that prefer the lean beefy brother of Ribeye

The King of steaks! Try our 12oz well-marbled, juicy Ribeye 
with rich beef flavor. 

- Standard Sides -
French Fries  -  $3
Cottage Fries  - $3
Green Beans  -  $3
Tater Tots - $3
Breaded Okra  - $3
Baked Potato (after 4pm)  -  $3
Seasoned Steak Fries  -  $3
Mashed Potatoes  -  $3
Coleslaw - $3 
Peaches - $3 

- Premium Sides -
Cottage Cheese - $4
Sweet Potato Fries - $4
Seasoned Waffle Fries - $4
Macaroni & Cheese -  $5
Diced Asparagus -  $5
Mixed Veggies  -  $4
Dinner Salad - $5

- Extras/Toppings -
Slice of Cheese - 50¢
Grilled Onions - 50¢
Grilled Mushrooms - 50¢
Grilled Peppers/Onions - 50¢
Extra Dressing - 50¢
Extra Toast - 50¢
Extra Gravy - 50¢
Extra Plate/Split Meal - $2

Hand-Breaded For You 
Our famous Country-Fried Entrees served up smothered in peppery white gravy 

Includes two standard sides of your choice and texas toast

Chicken Fried Steak   1/2lb Full Size - $18    1/4 lb  Half Size - $15

Chicken Fried Chicken - $15 Pork Tenderloin Dinner - $15

House Special Dinners
Served with two standard sides of your choice and texas toast.

Chicken Strip Dinner - $14 Roast Beef Dinner - $17
All white meat planks of crispy chicken, perfect for dipping 
in your favorite sauce - Also available as a basket $10

10oz of our slow-cooked premium chuck roast, hand shredded 
and piled high, served with brown gravy on the side

Bourbon Bacon Chicken - $17 Lemon Pepper Shrimp - $22
6oz chicken breast, grilled and topped with bacon strips, 
bourbon sauce & melted swiss cheese

A 1/2 pound portion of seasoned and perfectly grilled jumbo 
shrimp served with cocktail sauce

Breaded Butterfly Shrimp - $18 Big Bob’s Fried Fish - $15
Six golden crunchy-fried butterfly-cut shrimp, served with 
our homemade cocktail sauce

A large plank of golden-battered flaky white pollock,  
served with a creamy tartar sauce

Steak Grilling 
Tenderness Guide: 

Rare: Cool red center 
Medium Rare: Warm red center 

Medium: Warm Pink center 
Medium Well: Trace of pink, 

mostly brown center, somewhat juicy  
Well Done: Hot throughout, dry 
center, not usually juicy or tender

Serving high quality 
& locally-raised beef 

means a limited 
quantity of our steaks. 

Please ask about  
current availablity.

** Additional charge for any 
PREMIUM SIDES 

when included with dinners, 
burgers & sandwiches.

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

especially with certain medical conditions
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** Additional charge for any 
PREMIUM SIDES 

when included with dinners, 
burgers & sandwiches.

Salads 
Our cold-bowl salads are hand-made fresh when you order

Chef Salad     Half - $11     Full - $14
Fresh sliced iceberg, veggies, cheese & an egg. Choose Grilled Chicken, Breaded Chicken or Ham

Dinner Salad - $5 - Loaded  $6
Fresh iceberg, red onion, carrot, cucumber & crackers. Load it w/tomato, bacon bits & cheese for $1.50

Dressings/Sauces:

Tortilla Wraps 
Hand-made fresh when you order 

Served with one standard side

Wrap it up! - $13
Pick your fresh fillings!

1. Choose: Grilled Chicken or      
Breaded Chicken 

2. Sauce it up: Chipotle Ranch,     
Homemade Ranch, or Buffalo 
Wing Sauce & Ranch 

3. Fill it out: Shredded Lettuce, 
Diced Tomato  & Shredded 
Cheese - Customize as you wish 

Our Burger Baskets 
Served with one standard side & sliced pickles in a basket

Iron Burger - $10 - DBL -$13
A third-pound of hand-pattied premium quality 
ground beef on a soft golden brioche bun

Patty Melt  - $11 - DBL -$14
Iron Burger topped with grilled onions & swiss 
cheese between toasted marbled rye bread

The Big Cheese - $11 - DBL -$14
Our third-pound patty with American,  Pepperjack 
Cheeses & Swiss American stacked on texas toast

The Bronco - $11 - DBL -$14
Iron Burger with spicy pepper jack cheese &  
chipotle ranch sauce on jalepeno cornbread toast

The Chadwich - $17 - DBL -$20
Fanciest burger around! Bacon, ham, egg, american & 
pepperjack chz on jalepeno cornbread w/BBQ sauce

Add fresh garden garnish to your burger 
Tomato, Onion & Lettuce $1.00

Signature Sandwiches
Served in a basket with a standard side

French Dip - $12
Our locally-raised beef, with grilled onions & melted 
cheese, served on a toasted hoagie - Au jus on the side

Pepperjack Philly - $12
A blast of flavors on beef! Spicy cheese, flash-grilled  
tri-color peppers with onion on a toasted hoagie roll

Kickin Chicken - $12
Grilled or Breaded chicken with chipotle ranch sauce 
& pepperjack cheese on jalepeno cornbread toast

Chicken-Bacon Ranch - $13
Grilled or Breaded chicken breast with crispy bacon, 
melted cheese & ranch dressing on a shiny brioche bun

Pork Tenderloin - $13
Try this thick and juicy locally-raised pork cutlet, 
hand-breaded to order and served on our brioche bun

PartyTime Ham’N Chz - $11
Famous Fanestil Party-Time Ham, crispy bacon, 
american cheese, grilled up on golden texas toast
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1pc-$16 
2pc-$20

Open-Face Hot Beef - $11
A classic ALL-IN-ONE meal!
Our shredded roast beef piled on sliced white bread 
w/mashed potatoes & covered in plenty of brown gravy

(**no additional side included**)


