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APPS, FRITES & BITES
BEER BATTERED ONION RINGS $6
BEER BATTERED PICKLES $6
BEER BATTERED ARTICHOKES $6
BELGIAN FRITES- $4.75

Hand-cut organic potatoes with sea
salt and fresh herbs served with your
choice of (2) dipping sauces.

GIANT PRETZEL- $6.95
Fresh baked Soft Pretzel with beer
mustard

BUFFALO WINGS - $9.95
(10) Drummettes only. Pick any sauce
to toss them in, the house favorites
are Buffalo, Fire, BBQ and Honey
Badger!

LINX SAUSAGE BOARD - $10.95

Served with (2) sausages sliced,
toasted potato roll, mustard trio,
sport peppers, pickles, and cheese.
Great for sharing.

“HAUTE” LinX
T.J. STREET DOG - $7.49

CUSTOM LinX…$ 5.50
STEP 1: Choose Your Roll

Spicy polish, Applewood smoked bacon,
chorizo mayo, LinX relish, LinX
guacamole, cilantro, potato roll

potato, poppy seed, pretzel roll, or protein style

THE GREEK ORTHOLINX -

$7.49
Chicken Florentine, artichokes,
cucumber, tomato, onions, with lemon
garlic aioli on a poppy seed bun.

NEURENBERG BRAT (veal and pork, 100 year old recipe)

BBQ, BACON & BLUES DOG - $7.49

SPICY POLISH KIELBASA (smoked spicy pork)

Smoked cheddar brat, bacon marmalade,
blue cheese-bacon aioli, honey mustard,
honey BBQ, crispy onions, potato roll

CHICKEN FLORENTINE (spinach, feta, dried tomatoes & basil)

BEER BRAT - $7.49

STEP 3: Choose Your Toppings ($.50 each)

STEP 2: Choose Your LinX
FRANKFURTER (all natural beef)

SMOKED CHEDDAR BRAT (smoked pork & aged cheddar)
SICILIAN (250 year old recipe, pork, provolone and basil)

VEGAN

Sicilian, provolone, marinara, peppers,
grilled onions

neon green relish
LinX relish
pickle spear
apple- bacon kraut
bacon marmalade
pico de gallo
pinto beans
applewood bacon

CHICAGO DOG - $7.49

THE FIRE DOG - $7.49

griddled frank, neon green relish,
sport peppers, vine-ripe tomato,
mustard, pickle spear, sweet onion,
celery salt, poppy seed roll

Spicy polish kielbasa, roasted bell
peppers, roasted jalapenos, crispy fried
onions, topped with Fire sauce and
sriracha sauce.

STEP 4: Choose Your Sauces ($.50 each)

“HAUTE” DIGGITY DOGS

CONEY DOG - $7.49

Neurenberg brat, bacon-apple
kraut, beer mustard, pretzel
roll

THE DOGFATHER - $7.79

griddled frank, “chili con coney”,
yellow mustard, vidalia onions,
potato roll
*TRY THE ALL VEGAN VERSION!

LinX BURGERS

SONORA DOG - $7.49

Grass-fed beef, Applewood smoked bacon,
sharp cheddar, lettuce, grilled onions,
vine ripe tomatoes, 1000 Island, and a
pickle spear on sesame brioche bun

griddled frank, Applewood smoked bacon,
pinto beans, grilled jalapenos and
onions, “trinity”, cheese, potato roll

BACON WRAPPED DOG - $7.79

*All burgers served with FRITES
LinX BURGER - $12.95

GUACAMOLE BURGER- $13.95

griddled frank wrapped in bacon,
topped with vidalia onions, roasted
jalapenos, ketchup, mustard, jalapeno
mayo on a potato roll

Grass-fed beef, topped with house made
jalapeno mayo and chorizo mayo, pinto
beans, grilled onions, roasted jalapenos,
guacamole, finished with cheddar cheese and
served on brioche bun.

SLAW DOG MILLIONARE - $7.49

BBQ, BACON & EGG BURGER- $13.95

griddled frank, house made slaw,
grilled onions, 1000 island, poppy
seed roll.

ASIAN VEGAN DOG - $7.49
vegan dog, baby greens, cabbage,
carrots, topped with cucumbers and
LinX made honey badger sauce.

LITTLE MAC - $7.99
griddled frank, mac n chz, roasted
jalapenos, applewood bacon, LinX
chili, served on a pretzel roll!

roasted jalapenos
grilled sweet peppers
grilled onions
fresh vidalia onions
vine –ripe tomatoes
crispy onions
4 cheese blend
mac n cheese

fritesaus
chorizo mayo
curry ketchup
sriracha mayo
spicy ketchup
LinX fire sauce
blue cheese-bacon aioli
1000 island
lemon-garlic aioli
jalapeno mayo
LinX Guacamole
honey bar-b-que
spicy beer mustard
honey badger
honey mustard
herb vinaigrette

SALADS
FARMERS MARKET SALAD - $7.00
Baby greens salad with fresh veggies
and toppings that rotate based off the
season. Topped with herb vinaigrette

THE BIKINI DOG - $8.69

Grilled Florentine chicken sausage,
field greens, cabbage, LinX guacamole,
vine-ripe tomato, carrots, shaved
monterey with herb vinaigrette.

JUNIOR LinX CLUB (10& under)

*ALL MEALS COME WITH FRITES AND CHOICE OF DRINK

JUNIOR LINX
naked frank, on potato roll.

MAC N CHEESE
Cheddar mac n cheese
*Add a LinX +$1.00

JUNIOR BURGER Grass-fed beef, with cheddar
cheese and your choice of (1)
sauce.

MINI CORN DOGS
(4) Mini corn dog pops, choice of (1) sauce

DRINKS

DOUBLE DOWN BURRITO - $9.75

Coke, Diet Coke,
Sprite, Root Beer or
Dr. Pepper
House made daily artisan
Lemonade
Brewed Iced Tea

two fried franks, “chili con coney”,
applewood smoked bacon, pinto beans,
cheese, pico de gallo, flour tortilla

SWEETS

LinX BURRITOS & WRAPS

BREAK “FEAST” BURRITO- $9.25
Flower tortilla stuffed with
your choice of (1) LinX, eggs,
Belgian frites, applewood
bacon, Pico de gallo,cheese,and
your choice of (1) sauce.

FRESH DONUT HOLES

Grass-fed beef, topped with sharp cheddar &
provo cheeses, Applewood smoked bacon,
fried egg, crispy onions and finished with
a drizzle of ranch and LinX bbq sauce,
served on a brioche bun.

LinX CHICKEN WRAP- $9

LinX ICE CREAM SANDWICH

THE CLOGGER- $13.95

CORN DOG WRAP - $9

Tempura fried cheddar brat, chili,
Applewood smoked bacon, 4 cheese blend,
grilled onions, roasted jalapenos, chorizo
mayo, honey badger sauce & fried egg all
served on a brioche bun.

LinX chili, onion, roasted jalapeno,

Flower tortilla, baby greens,
LinX 4 cheese, sriacha mayo,
LinX guacamole with house made
pico de gallo.

cheese, corn dog, wrapped in a tortilla

CORN DOG -$7 WITH FRITES $9.75
*Sub any sausage add $1

$8.95

$2.95

$7.50

LinX made donuts, glazed with house made
caramel and chocolate sauce, fresh mint,
chopped strawberries all topped with powder
sugar.
sugar cookies, apple strudel ice cream,
topped with house made caramel sauce.

LinX BREAD PUDDING

house made bread pudding, topped with
chocolate ganache, powder sugar and fresh
strawberries.

