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MENUS

Chips & Beer Cheese
Appetizer, 2 tickets

Crispy Brussels (maple, sage, pepper)

Appetizer, 2 tickets

1/3 Circle B Jalapeno Cheddarwurst
Entrée, 2 tickets

1/3 Beyond Brat
Entrée, 2 tickets

Best Of Luck Beer Hall, Booth 9

Buffalo Chicken Dip & Chips
Appetizer, 2 tickets

Pretzels & Beer Cheese
Appetizer, 2 tickets

Big Whiskey’s, Booth 7



Burgers
Entrée, 3 tickets

Black Sheep, Booth 13

Dragon Scales
Grilled corn served in a cup smothered with a spicy mayo and topped with Spicy 

Cheetos and cotija cheese

Appetizer, 2 tickets

Bearded Dragon
Grilled cheese with stuffed jalapeños, bacon, mozzarella and cheddar cheese
Entrée, 4 tickets

Iguana
Jackfruit and black beans sautéed with onions and garlic, smothered in BBQ sauce 

topped with homemade slaw and placed on a toasted bun
Entrée, 4 tickets

Komodo Dragon
Handmade burger mixed with chili paste topped with bacon, caramelized onions, 

and smothered with blue cheese and pepper jack cheese
Entrée, 4 tickets

Chameleon Cuisine, Booth 17



Chicken & Donuts
Entrée, 4 tickets

Civil Kitchen, Booth 5

Fried Panko Shrimp
Appetizer, 2 tickets

Rueben Rolls
Appetizer, 2 tickets

Blue Moon Chicken Tenders
Appetizer, 1 ticket

Scratch Chicken Pub Pie
Entrée, 4 tickets

Dublin’s Pass, Booth 6



Dip & Pita
Tzatziki: thick greek yogurt, cucumber, garlic, gluten free

Tirokafteri: spicy feta (roasted banana peppers, mild spicy, gluten free

Melitzana: fresh roasted eggplant, parsley, garlic mayo, onion, dairy free

Hummus: blended chickpeas, fresh tahini, garlic, gluten free, dairy free, vegan

Appetizer, 2 tickets

2-piece Dolmades
Appetizer, 2 tickets

2-piece Falafel
Entrée, 2 tickets

1 Souvlaki Stix
Pork or chicken
Entrée, 2 tickets

Baklava
Dessert, 2 tickets

Extra Pita
1 ticket

Greek Belly, Booths 1-2



Wings
Appetizer, 2 tickets

Harbell’s Grill & Sports Bar, Booth 8

Jamaican Beef Patty
Appetizer, 3 tickets

Curry Chicken Patty
Appetizer, 3 tickets

Veggie Patty
Appetizer, 3 tickets

Plantain Tart Patty
Dessert, 3 tickets

Jamaican Patty Co., Booth 15



Hawaiian Shaved Ice Sample Cup
Dessert, 1 ticket

Hawaiian Shaved Ice Kiddie Cup
Dessert, 2 tickets

Hawaiian Shaved Ice Klassic
Dessert, 3 tickets

Kona Ice, Booth 18

Pork Taco
Korean-style pork, spring mix, diced yellow onion, cilantro

Entrée, 2 tickets

Takoyaki
2-piece japanese grilled ball-shaped pancake bites containing a piece of octopus, 

topped with green onion, house takoyaki sauce & wasabi Mayo
Entrée, 3 tickets

OMO Japanese Soul Food & Kung Fu Tacos, Booth 15



Chocolate Chip Cookie Dough
Dessert, 2 tickets

Confetti Sugar Cookie Dough (Dairy Free)
Dessert, 2 tickets

Cookies n’ Cream Cookie Dough (Vegan)
Dessert, 2 tickets

NoBaked Cookie Dough, Booth 14

Madre
Single meatball sandwich

Entrée, 3 tickets

Cubano
Entrée, 3 tickets

The Sandwich Scene on McDaniel, Booth 12

8-ounce Kombucha on draft
Apple Pie, blueberry thyme, lemon hops, strawberry rose
Appetizer, 2 tickets

Spring Branch Kombucha, Booth 3



Sugarfire Smoke House, Booth 10
BBQ Pork Nachos
house smoked pulled pork, nacho chips, cheddar cheese sauce, pickled jalapeños, 

green onions, tomatoes and sour cream, with a texas hot drizzle
Appetizer, 4 tickets 

Sugarfire Carolina Pork Sliders
Slider bun, house smoked pulled pork, sugarfire coleslaw and a carolina mustard 

drizzle
Entrée, 2 tickets

Tinga Tacos, Booth 4
Crusher Nachos
Appetizer, 4 tickets 

Tinga Taco
Entrée, 3 tickets

Tin Lizzie’s Tonic Truck, Booth 16
4-ounce pour
Root Beer, Sarsaparilla, Cream Soda, Orange Cream, Blueberry & Black Cherry
Appetizer, 2 tickets



Xurros Handcrafted Spanish Donuts, Booth 19
Mini The Barcelona Churro
Dessert, 2 tickets 

Mini Nutella-Filled Churro
Dessert, 2 tickets 

Tasting tickets come in sheets of 10 for $10. Have 
unused tickets? Turn them in at one of our three 
ticket booths. We will donate $1 to Ozarks Food 
Harvest for each ticket!


