Start Your Engines!
Spark Plugs

Golden brown fried zucchini sticks served with our homemade Green Goddess Dip. $10

In Line Three
Three fish and chips sliders, beer battered and fried to perfection smothered in homemade tartar sauce, served between

crispy potato sliders $16

Tire Rack
Hand battered onion rings served with your favorite dipping sauce, Ranch, Joe's sweet BBQ, or Green Goddess. $10

Race You To The Wings

4 whole wings served with homemade ranch or gorgonzola dressing and your choice of our signature sauces. $13
Sauces: Tequila Sunrise, You Mango Me Crazy, Bourbon Maple Glaze, Creamy Buffalo, Joe's Sweet BBQ Sauce, or Joe’s Brake Dust

Motorheads

All burger patties are a special blend of Braveheart brisket, short rib, and chuck beef

Turbo Charged™®

8 oz burger patty seasoned with Joe’s Brake Dust, jalapeno popper sauce, and bacon,
topped with fried jalapenos. Served with your choice of side. $16

oil Spill*

8 oz burger patty seasoned with Joe’s Brake Dust and butter, cooked to the temperature

of your liking and topped with lettuce, tomato, white American cheese, and a slice of our
seasoned butter. Served with your choice of side. $17

El Mechanico™
8 oz burger patty, hommemade bean sauce, guacamole, lettuce, tomato, and crispy
tortillas. Served with your choice of side. $17

Mechanic’s Burger”
8 oz burger patty, seasoned with Joe's Brake Dust, mayo, mustard, ketchup, lettuce,
tomatoes, and cheddar. Served with your choice of side. $16

The Carburetor®

8 oz burger patty seasoned with fresh black pepper, black pepper bacon, Havarti cheese,
and smothered in our black pepper sauce. Served with your choice of side. If you like
pepper this one is for you. $16

Eat My Dust™

8 oz burger patty seasoned with Joe’s Brake Dust and topped with our rosemary garlic
sauce, lettuce, tomatoes, and crispy garlic shavings. Served with your choice of side. If
you like garlic this one is for you. $16

The Ranchero™
8 oz burger patty seasoned with our homemade ranch seasoning, ranch bacon, ranch
mayo dip, lettuce, and tomatoes. Served with your choice of side. $16

The Chassis
Add a Protein: Chicken $6 | Salmon $7

Pistons
Endive lettuce tossed in our sweet honey mustard dressing, onions, and cherry
. tomatoes garnished with fresh homemade potato shoe strings $14

The Axles
Romaine lettuce, tomatoes, cucumbers, ham, turkey, bacon, eggs, onion, and
gorgonzola cheese served with your favorite dressing $16

The Frame |
Onion cucumber avocado chicken salad tossed in our homemade green goddess

dressing and topped with our original crispies and cotija cheese. $16

Faulty Seals (Dressings) |
House Vinaigrette | Green Goddess | Sweet Honey Mustard | Cashew Caesar | Ranch | Gorgonzola

The Pile Ups

Born to Run
Supreme club. Turkey, ham, bacon, lettuce, tomatoes, mayo, and mustard stacked on fresh baked brioche toast, served with house made chips. $18

Zero to Sixty
Grilled chicken breast submerged in our homemade creamy buffalo sauce served with homemade gorgonzola cheese sauce and lettuce. Served with your choice of

side. $16

Cat’s Philly Cheesesteak
French rolls from Philadelphia, stuffed with fresh shaved prime rib, peppers, onions, and plenty of Swiss cheese. Served with your choice of side. $24

For Upscale Drivers

Joe's Model-T*

Tenderloin cooked to your desired temperature,
served with dirt potatoes, and grilled asparagus
topped with bearnaise sauce. $44

Nuts and Bolts

Fish N Chips. 3 cod battered in our homemade beer
batter and deep fried to a golden perfection and
served with hand cut fries. $19

The Wally*

Marinated prime rib, cooked to your desired
temperature, served with dirt potatoes, and grilled
asparagus topped with bearnaise sauce. $39

Pedal to the Metal

Homemade Ice cream
Vanilla $7 | Chocolate $7

Red Light
Brownie cheesecake with a hint of kiwi chocolate sauce and chocolate chips $10

Sand Trap
Fresh baked bread pudding, served with our homemade caramel sauce. $9

Custom Parts
Hand Cut Fries | Grilled Zucchini | Asparagus | House Made Chips | Side Salad

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



Specialty Cocktails

Anti-Freeze $9
Captain Morgan Rum, Midori, Malibu Rum, Blue Curacao, Pineapple Juice, Sweet-Sour
Engine Fuel $10

Blue: Smirnoff Blueberry Vodka, Blueberry Red Bull
White: Malibu Rum, Coconut Red Bull
Yellow: Tanqueray Gin, Tropical Red Bull

Mo-Co Mule $9
Tito's Vodka, Lime Juice, Ginger Beer

Motor-|Jito $8
Bacardi Superior Rum, Muddled Mint & Basil, Lemon & Lime Juice, Simply Syrup

Tipsy Trio $18
Flight of: Woodford Reserve, Old Forester, and Yellowstone

American Muscle $8
Tito's Vodka, Blue Curacao, Blackberry Brandy, Simply Syrup, Sweet-Sour, Sprite

Brake Fluid

O-1 Year: Jim Beam Whiskey, Grenadine, Sprite S8
2-5 Year: |.W. Black Whiskey, Grenadine, Sprite, Coke 11
6+ Year: George Dickel 8 year Whiskey, Grenadine, Coke  $14

Whiskey Crash $16
Maple Syrup, Orange Bitters, Bottle & Bond, Muddled Orange, Sprite

Hot Rod S8
Jack Fire Whiskey, Disaronno, Cranberry Juice, Sprite

Brake Lights $9
Tanqueray Gin, Patron Silver Tequila, Absolut Vodka, Malibu Rum, Chambord, Cranberry
Juice, Sprite

Old Muffler $12
Muddled Orange and Cherry, Orange Bitters, Simple Syrup, Woodford Reserve
Bloody Mary $8

Frozen Head Vodka with your choice of Bloody Mary mix

Horsey: a perfect balance of campfire atmosphere with barbeque and a bold kick of
horseradish at the end

Veggie: straight off the vine tomato flavor that is positively chock full of herbs, mild
spices, and veggies

Feisty: hot enough to wake up every bud on your tongue; backed by a full symphony of
rich savory tomato deliciousness |

Bottles & Cans
D .
omestic $5 iborted 56
Budweiser Coors Light
ABV 5.0% | IBU 12 ABV 4.2% | IBU 10 Modelo Especial Heineken
0 0
Bud Light Miller Lite ABV 4.4% |IBU 18 ABV 5.0% | IBU 19
ABV 4.2% | IBU 6 ABV 4.2% | IBU 10 Corona Extra
- ABV 4.5% | IBU 18

Gluten Free $7

Craft $7
Angry Orchard Nutrl : , :
Crisp Apple, Pear Pineapple, Watermelon Yee-Haw Dunkel Michael Waltrip Two Time Blonde

ABV 5.5% | IBU 25 Ale

ABV 5.0% | IBU 10
High Noon

Passion Fruit, Peach
ABV 4.5% | IBU O

Non-Alcoholic S7

Heineken 0.0
ABV 0.0% | IBU O

ABV 4.5% | IBU O

Permanent Draughts

Bud Light $6
ABV 4.2% | IBU 6

Michelob Ultra $6
ABV 4.2% | IBU 10

Miller Lite $6
ABV 4.2% | IBU 10

Yuengling Traditional Lager $7
ABV 4.5% | IBU 16

Blake’s Triple Jam Hard Cider $8
ABV 6.5% | IBU O

Bell's Two Hearted IPA $7
ABV 7.0% | IBU 55

Wiseacre Tiny Bomb
Pilsner $7
ABV 4.5% | IBU 39
Whiskey & Bourbon
Early Times

Jameson | Jack Daniel’s | Jack Daniel’s Fire | Crown Royal | Crown Royal Peach
Maker's Mark | Buffalo Trace | Jim Beam | Old Forester | Bulleit Rye | Evan Williams

George Dickel 8 yr | Woodford Reserve | Longbranch
Four Roses | Knob Creek 9 yr | Bottle and Bond

Gin Rum

Gordon'’s Angostura White

Bombay Sapphire | Tanqueray
Castle & Key

Bacardi Superior | Captain Morgan
Chairman’s Reserve | Malibu

Scotch Tequila
Dewars Jose Cuervo Gold
Oban Little Bay Small Cask Patron Silver | Don Julio Blanco
Johnny Walker Black 1800 | Herrdura Anejo
Cabo Wabo Blanco
Vodka
Smirnoff

Tito's | Absolut | Frozen Head | Smirnoff Blueberry
Smirnoff Raspberry | Smirnoff Vanilla | Absolut Citron

Ketel One

Tailgate Peanut Butter Stout ABV 4.9% IBU 27

ABV 5.8% | IBU 42 Michael Waltrip Two Time Vamanos

Mexican Lager
ABV 5.0% | IBU 15

Tailgate Orange Wheat
ABV 5.1% | IBU n/a

Rotating Draughts $7

Sam Adams Rotating Half Batch Rotating

Blackstone Rotating Jackalope Rotating

Wiseacre Rotating

Cordial

Peach Schnapps | Triple Sec | Blue Curacao | Creme de Cocoa Dark | Creme de Menthe
Sweet Vermouth | Dry Vermouth | Watermelon Schnapps | Butterscotch Schnapps
Peppermint Schnapps | Blackberry Brandy | Créeme de Banana | Disaronno Amaretto

Jagermeister | Midori | Kahlua | RumChata | Bailey's | Chambord | Frangelico
Grand Marnier | Drambuie | Cointreau | Apple Pucker | Rumple Mintz

Wine by the Glass

Red Wine White Wine

Alverdi Barbera $10
Piedmont, Italy

Bogle Vineyards Cabernet Sauvignon $12
California, United States

Atlas las Hormigas Malbec $12
Mendoza, Argentina

Evolution Pinot Noir $16
Willamette Valley, Oregon, United States

Chianti Borghi d’Elsa Melini $10
Tuscany, Italy

Desire Lush & Zin Puglia Primitivo $12

Fattoria San Lorenzo Montepulciano
d'Abruzzo Gru $12

Sparkling Wine

Mionetto Prosecco $12
Veneto, Italia

Chateau Ste. Michelle Riesling $12
Columbia Valley, Washington, United States

Bogle Vineyards Chardonnay $12
California, United States

Caposaldo Delle Venezie Pinot Grigio $12
Veneto, Italia’

Saint Clair Family Estate Sauvignon

Blanc $16
Marlborough, New Zealand

Riva Leone Cortese de Gavi $14
Piedmont, Italy

Elvio Tintero Moscato $15
Piedmont, Italy

La Chiara Gavi di Gavi $14
Gavi, Piedmont, Italy

Rose

Fattoria de Basciano, Rosato di Toscana
S12

Tuscany, ltalia

The consumption of alcoholic beverages during pregnancy can cause birth defects, including fetal alcohol syndrome and fetal alcohol effects.



Junior Mechanic Meals .
$8.99 each Specialty Items

(available with an extra chorge)

Junior Mechanic Burger

ey - 4oz burger patty on abun served with fries, ' . . .
Adding a slice of cheese is optional. i Transmission Fluid

Coca-Cola; cherry syrup..

Vroom Vroom Bites =
Haond tossed chicken bites served with fries. H |9h OCtCI ne m—

Sprite; cherry syrup..

ke ﬁ Sockets & Cheese

?’ ej House made cheese sauce served over
cavatelll noodles.

Diesel Fuel

Sweet teqa; Lemonade

_:'-.@
The Muffler (/’\ The Freezing Point (VU

Kid's hotdog served with Sundae with our house made ice cream ©“Il

your choice of ketchup or mustard
and a side of fries.

Root Beer with
our house made ice cream

m Motor Oil Float

§ Rusty Parts
X

3 kid's corndogs
served with a side of fries.

Flywheel

O .
Freshly made pizza dough, C Automobile Float G@

topped with our signature pizza sauce, O Orange Fanta with
mozzarella, and pepperoni. ) our house made ice cream




