
Bowls  
We’re heaping up a bowl full of tasty fun for one and all! 

Great as an appetizer to share, or make a meal of it.

Homestyle Bowl - $10 
Mashed Potatoes, Grilled Sweet Corn, Breaded Chicken, 

Brown or White Gravy & Shredded Cheddar Cheese.

Totcho’s Bowl - $10 
Tater tots covered in taco meat, cheese, green onions, 

jalepeno peppers & chipotle ranch dressing.

Nashville-Hot Bowl - $10 
Crispy French Fries, Coleslaw & Scorching-Spiced 

Breaded Chicken, Shredded Cheddar & Pickles.

Large Party Policy - Groups of 9 or more will have an auto-gratuity (tip) added at 20%. (Paid to the Server only) - If you have a question, please ask Management.  
 

** 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.

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

Portobello Planks - $11
Premium mushrooms sliced thick, coated in a blend of herbs, 
fried crispy and served with creamy ranch

Pepperjack Cheese Cubes - $10
Crispy fried chunks of creamy pepperjack cheese - served with 
our famous homemade ranch dip.

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

Dinner Salad - $5 - Loaded  $7
Iceberg, red onion, carrot, cucumber, cheese & crackers. Load it w/tomato, egg & bacon bits for $2.

Chicken Chef Salad - Half - $11   Full - $15
Fresh sliced iceberg, veggies, cheese & an egg. Choose Grilled Chicken or Breaded Chicken.

Bourbon Glazed Salmon Salad - Half - $16   Full - $23
Try our grilled salmon, sauced up with sweet bourbon glaze. Shredded iceberg and veggies. 

Steak & Blue Cheese Salad - Half - $16   Full - $23
Tender Strips of Prime Rib and Blue Cheese Crumbles loaded on our shredded iceberg and veggies.

Dressing Options: Homemade Ranch, French, Honey Mustard,  
Dorothy Lynch, 1000 Island, Italian,  

Blue Cheese, Balsamic Viniagrette

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 $4 - Shelf & Premium Liquors - please ask your server

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 tropical mix of island rums & fruity juices

Kids Meals 
Served in a basket with a half-sized standard side.

Kids Chicken Strip Basket - $7 Kids Mac & Cheese Basket - $6
Two white meat breaded chicken planks w/ fries 

& sauce - Ranch, BBQ or Honey Mustard.
Creamy & cheesy - Kids just love our Mac’N Chz!
8oz bowl served with fries or your choice of side.

Kids Cheeseburger Basket - $7 Kids Grilled Cheese Basket - $5
Kid-sized patty of our top quality beef - American 

Cheese on a grilled bun - w/fries and pickles.
Grilled Texas Toast with melty American cheese. 

Served  in a basket with pickle chips and fries.

- Thursday Night - 
Prime Rib Specials 

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.

10oz Prime Rib
10oz Prime Rib Surf’N Turf 
w/1/4lb Grilled Lemon-Pepper Shrimp

- Wednesday Night -
Tacos, Margs &

Ten-Buck Basket Specials 
We’re offering up fun new specials every Wednesday. 

Bring the family and check them out!

Hard Taco $2 - Soft Taco $4 - Marg $2
Ten-Buck Basket - $10

Offering up a couple new specials every week. Let us know your favorites!
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Proudly Serving Our Own 
Roecker-Raised Beef & 
Locally-Sourced Pork   

Since 2008!

Weekend 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

NEW!

NEW!

NEW!

NEW!



Signature Sandwiches
Served in a basket with a standard side

BNI French Dip - $13
Our locally-raised beef, with grilled onions & melted 
cheese, served on a toasted hoagie - Au jus on the side

Prime Rib Sandwich - $16
Tender and tasty, our sliced Prime Rib is stacked on a 
toasted hoagie roll. Served with Au Jus & Horse Sauce.

Chicken-Bacon Ranch - $14
Grilled or Breaded chicken breast with crispy bacon, 
melted cheese & ranch dressing on a shiny brioche bun

Nashville-Hot Chicken - $14
Hand-Breaded chicken doused in eye-watering sauce & 
hot spices w/Pepperjack & coleslaw on a brioche bun.

BNI Pork Tenderloin - $15
Try this thick and juicy locally-raised pork cutlet, 
hand-breaded to order and served on our brioche bun.

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

Grilled Chicken - $15 Salmon Filet - $24
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.

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

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

Pork Steak - $18 Smoked Pork Chop - 
A large 14oz slab of seasoned and grilled pork shoulder 
This steak is cut 3/4” thick and cooked well.

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

Sirloin - $24 Filet Mignon - $27
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 - $30 Ribeye - $37
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
Tater Tots - $3
Seasoned Steak Fries - $3
Green Beans - $3
Breaded Okra - $3
Baked Potato (after 4pm) - $3
Mashed Potatoes - $3
Coleslaw - $3

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

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

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

Chicken Strip Dinner - $15 Barnyard-Battle Dinner - $16
All white meat planks of crispy chicken, perfect for dipping 
in your favorite sauce - Also available as a basket $10

Roast Beef & Brown gravy vs. Chicken-Fried Chicken & White 
Gravy. W/mashed potatoes in the middle! *(Pick 1 more std. 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 house-made cocktail sauce

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

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

Hand-Breaded For You 
Our classic country-fried entrees are famous far and wide!

BNI Chicken-Fried Steak 
   Smothered in peppery white gravy Includes two standard sides of your choice and texas toast   

1/2lb Full Size - $19    1/4 lb  Half Size - $15

Chicken-Fried Chicken Dinner 
Smothered in peppery white gravy Includes two standard sides of your choice and texas toast  $16

BNI Pork Tenderloin Dinner  
Smothered in white gravy. Includes two standard sides of your choice and texas toast  $17

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

- Large Party Policy -  
 

Groups of 9 or more will have an 
auto-gratuity (tip) added at 20%. 

(Paid to the Server only) 
 

 If you have a question or concern, 
please ask Management. 
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** Additional charge for any 
PREMIUM SIDES 

when included with dinners, 
burgers & sandwiches.

The BNI “Iron Burger” 
It’s locally-raised and flame grilled when you order.  

Served with one standard side & sliced pickles in a basket

Single - $12 or Double - $15
A third-pound of hand-pattied premium quality ground 
beef on a soft golden brioche bun or hearty Texas Toast!

Build Your Burger Your Way!
Create a classic w/our toppings on a toasted Brioche Bun!

Pick 2 Add-Ons:
• American
• Pepperjack
• Swiss 
• Full Garden (Lettuce, Onion, Tomato)

• Grilled Onion
• Grilled Mushrooms
• Chipotle Ranch
• BBQ Sauce
• 1000 Island

 

1pc-$16 
2pc-$21

BNI Open-Face Hot Beef - $12
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**)

Serving high quality 
& locally-raised beef 

means a limited 
quantity of our steaks. 

Please ask about  
current availablity.

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!

Proudly Serving 
Our Own 

Roecker-Raised Beef & 
Locally-Sourced Pork   

Since 2008!

NEW!
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NEW!


