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Proudly supporting our local farmers and 
growers by serving fresh ingredients daily, 
while keeping Sacramento’s culture vibrant 

through local cuisine. 

1022 2nd St. �x Sacramento, California 95814-3202 �x USA 
916.451.HOPPY (4677) – Reservations �x 916.441.4324 – Fax 

instagram.com/hoppysrailyard �x facebook.com/hoppysrailyard �x twitter.com/hoppysrailyard 

 �)�$�/�/���'�$�,�/�<���)�(�$�7�8�5�(�6 

Served Daily Sun-Wed from 11am-9:00pm & Thu-Sat from 11am-10:00pm 
(Excluding Weekends & Monday Holidays during Brunch service) 

Salads – grass & stuff 
Chopped•– Local Mixed Greens, Eggs, Bacon, Heirloom Cherry Tomatoes, Bleu Cheese, Pickled Onions, and Corn, with 

Creole Ranch dressing – 10/13 
Asian•Noodle – Soba Noodles, Napa Cabbage, Cilantro, Carrot, Scallion, Jalapeno, Sweet Chili Peanut Dressing – 13/16 
Ahi•Poke•Bowl – Raw, Diced Yellowfin Tuna in Ginger-Soy Sauce, Rice, Cucumber, Red Cabbage, Edamame, Avocado, 

Carrot, Scallion, Sriracha Aioli Drizzle – 15/18 
††Caesar•Salad – Chopped Romaine, House Caesar, Croutons, Asiago – 11/14  

Sandwiches•–•things•between•bread•
(These•items•come•with•house•fries•or•kettle•chips)•

(You•may•substitute•other•sides•for•an•additional•charge)•
††Build•a•Railyard•Burger  - Half pound of fresh ground Angus, Choice of Cheese, Butter Lettuce, Tomato, Red Onion, 

Pickle, Signature Red Pepper Aioli on a Toasted Roll – 15 
Smoke•Stack•Reuben - Corned Beef, Swiss, Sauerkraut, Pickle, 1000 Island on Grilled Marble Rye - 17 

††West•Coast•Philly - Sliced Sirloin or Chicken Breast, Bell Pepper, Onion, Provolone on French Baguette - 17 
Big•Easy•Pita - Diced Chicken Breast, Mixed Greens, Diced Tomato, Scallion, Cheddar & Jack Cheese, Poblano Crema in a 

Warm Pita - 16 
Wild•West•Bison•Hotdog – Cheddar & Jack Cheese, Bacon Bits, Red Onion, BBQ Sauce - 13 

Neapolitan•Pizza•–•wood-fired•
Build•a•Railyard•Pizza  – 6” or 12” Pie, Fresh Mozzarella and Marinara – 8/14 

Train•Wreck  – Pesto, Heirloom Cherry Tomatoes, Feta, Arugula - 9/15 
Blowing•Smoke  – Smoked BBQ Sauce, Bacon, Gouda, Caramelized Onion, Scallions, Pickled Peppers – 11/17 

The•Bandit  - Béchamel, Chicken, Spinach, Artichoke Hearts, Ricotta, Parsley – 10/16 
Boxcar  - Pepperoni, Sausage, Olive, Mushroom, Peppers and Onions – 11/17 

Entrées•–•some•tools•needed•
††Cajun•Steak – 14oz Bone-in Angus Ribeye, Jade Rice Blend, Pico, Queso Fresco, Cabbage Slaw, Poblano Crema - 29 

Harissa-Honey•Glazed•Salmon – Atlantic Salmon Fillet, Israeli Couscous, Broccoli, Cauliflower, Garbanzo Beans - 21 
Pan•Roasted•Pork•Chop – Balsamic glaze, Jade Rice Blend, Seasonal Veggies - 19 

Fish•&•Chips – House Beer Battered Cod, House Fries, Tartar Sauce, Lemon Wedge - 17 
Chicken•Leg•Thigh•Quarters – Cajun Herb Polenta, Seasonal Vegetable, Pan Sauce, Fried Sage - 18 

Raviolis  – Smoked Mozzarella Raviolis, Bolognese, Spinach, Asiago - 16 

Desserts•–•sugar•and•spice•
Espresso•Cheesecake Graham Cracker Crust, House Whipped Cream- 8 

Fall•Cobbler  Freshly Harvested Apples from Apple Hill, Cider, and Cinnamon - 7 
Almond•Butter•Bourbon•Brownie  Baked with Almond Butter, Aged Bourbon, and topped with Flaked Sea Salt - 8 

Kids•–•little•mini-me•meals•
AB•&•J - Almond Butter and Jelly Sandwich - 6 

Alfredo  - Grilled Chicken, Béchamel, Cheese Blend, Penne Pasta - 8 
Spaghetti-Os - Ditalini Noodles, Tomato Sauce - 6 

Cheeseburger – Meat & Cheese - 8 
Pizza – Cheese or Pepperoni - 8 

Grilled•Cheese – Sourdough, Cheddar & Provolone - 7 

Sides•-•5•
Soup du Jour 
Cole Slaw 
Jade Rice Blend 
Seasonal Salad 

French Fries 
Kettle Chips 
Carrots & Celery 
Fresh Fruit 

 


