
Forget the Fork

Signature Steaks

Sides

GUACAMOLE 
Prepared tableside. Ripe avocados, garlic, onion, 
lime, jalapeño, cilantro and tomato. Served with 
fresh tortilla chips and side salsa.

SHRIMP CEVICHE 
Marinated in freshly squeezed lime juice with avocado 
and cucumber. Served with fresh tortilla chips. 

JUMBO LUMP CRAB CAKES 
Crispy panko crust, chipotle lemon mayo. Served 
with roasted corn relish.

BLEU CHEESE CHIPS 
Fresh cut potato chips, bleu cheese sauce, and 
melted mozzarella.

TWELVE01 HOT WINGS
Jumbo wings with choice of traditional buffalo sauce 
or chipotle barbecue sauce.

CEDAR PLANK SALMON 
Fresh Scottish salmon served with chipotle 
mashed potatoes and corn relish.

TAKE DOWN SHORT RIBS 
Served with chipotle mashed potatoes  
and Iowa corn bread.

DRY RUB BABY BACK PORK RIBS  

HALF    FULL 
Served with fresh cut fries and Iowa corn bread. 

AMISH CHICKEN 
Pan fried with garlic and herbs. Served with 
poblano rice with absurdly addictive asparagus.

TWELVE01 FILET 
An 8 oz. USDA Choice hand cut beef tenderloin.

STEAK DEBURGO
Traditional Iowa recipe, filet of USDA Choice beef 
medallions seared in olive oil, garlic and oregano, 
herbs and compound butter.

BONE-IN RIBEYE
USDA Choice 16 oz. hand cut.

KANSAS CITY STRIP 
16 oz. USDA Choice NY Strip bone-in cut  
for extra flavor.

HERITAGE BREED DOUBLE CUT 
PORK CHOP 
Brown sugar brined, finished with compound butter.

Add bleu cheese crust or horseradish crust to any 
steak/chop for an additional fee. 

CHILI 
Traditional south of the border recipe.  
Served with fresh tortilla chips.

CHICKEN, SHRIMP &  
CORN CHOWDER 
Our original recipe, sweet cream corn chowder 
with chicken and shrimp served with garlic bread.

TWELVE01 COBB SALAD 
Baby greens, bacon, hard-boiled egg, bleu cheese, 
avocado, tomato, and grilled chicken.

CAPRESE SALAD 
Sliced fresh mozzarella, heirloom tomato, basil 
and balsamic dressing. Served with garlic bread.

COUNTRY CHICKEN SALAD 
Romaine lettuce tossed in honey mustard dressing 
and topped with tomato, Cheddar cheese, bacon, 
and grilled or fried chicken breast.

CLASSIC CAESAR WITH CHICKEN 
Traditional Caesar tossed in our housemade 
Caesar dressing.

GRILLED SCOTTISH SALMON 
GRILLED SHRIMP 

CHIPOTLE MASHED  
POTATOES 

BAKED POTATO 

POBLANO RICE 

FRESH VEGETABLE 

MUSHROOM MEDLEY 

ABSURDLY ADDICTIVE 
ASPARAGUS 

TWELVE01 ½ POUND BURGER 
Lettuce, tomato, onion, pickle, and mayo.

Toppings: Sautéed onion - Mushroom 
Thick cut bacon - Cheddar cheese 
Swiss cheese - Fried egg

Toppings: Pork belly - Guacamole  
Chili Chorizo - Bleu cheese

HERKYMAC BURGER 
Mac and cheese, bleu cheese, provolone cheese,  
and pork belly.

TWELVEO1 SUNRISE BURGER 
Hash browns, Chorizo, fried egg, and  
Cheddar cheese.

Fresh Salads

twelve 01
KITCHEN TAPand

*Consumer Advisory Notice: Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne 
illness, especially if you have certain medical conditions.     09/17/15

Kettle Creations
and

Big Plates

Starters

CHIPOTLE PEPPER PENNE 
Roasted peppers, chopped tomato, cilantro, and 
penne pasta topped with creamy chipotle sauce 
and grilled chicken breast.

FETTUCCINE ALFREDO WITH 
CHICKEN 
Creamy Alfredo sauce with grilled chicken breast 

GRILLED SCOTTISH SALMON 
GRILLED SHRIMP 

Herky’s Mac & Cheese  

Creamy sauce made with penne pasta

GRILLED CHICKEN 
GRILLED SCOTTISH SALMON 
GRILLED SHRIMP 
BRAISED SHORT RIB 

BARBECUE BEEF BRISKET 
Thick cut beef brisket, hand sliced. Served 
Texas style with barbecue sauce and fresh 
cut fries.

CLASSIC GRILLED REUBEN 
Hand sliced corned beef on grilled rye bread, 
sauerkraut, Swiss cheese, and Russian dressing. 
Served with fresh cut fries or potato chips.

CHICKEN CLUB MILANESA 
Crispy panko, thick cut bacon, lettuce, 
tomato, Swiss cheese, and cilantro lime 
dressing, atop grilled Texas toast. Served 
with fresh cut fries.

WALLEYE TACOS 
Beer battered walleye, lime mayo dressing, 
ginger slaw, warm corn tortilla. Served with 
poblano rice.

WALLEYE FISH & CHIP 
Iowa craft beer batter. Served with fresh cut 
fries or potato chips.

PORK TACOS TWO WAYS 
Braised pork shoulder and pork belly, pico 
de gallo, warm corn tortilla. Served with 
poblano rice. 

BEER BATTERED ONION RINGS
Hand battered sweet onions served with  
housemade spicy ketchup.

BRAISED PORK BELLY
Thick cut braised pork belly with Sriracha and 
pure maple syrup glaze.

IOWA CHEESE CURDS 
Craft beer battered and served with housemade 
spicy ketchup.

TWELVE01 QUESO FUNDIDO 
A blend of Monterrey, Chihuahua, and mozzarella 
cheese “fundido”. Served with warm flour tortillas.

Add Braised short ribs - Grilled Chorizo Mexican 
sausage - Sautéed mushrooms and caramelized 
onions

All burgers are hand made with USDA Choice 
Angus beef. Served with fresh cut french fries.

Served with your choice of two sides.

COLE SLAW 

CORN RELISH 

CHIPS & SALSA  

SMALL CAESAR

IOWA CITY CORN  
BREAD 

FRESH CUT  
FRENCH FRIES 

FRESH CUT  
POTATO CHIPS

GARLIC BREAD 

DINNER SALAD 


