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PB & Jelly - Peanut Butter, House Jelly, Fries or Fruit - 8 

Mini Spaghetti – Pasta, Marinara, Buttered Bread - 8 

Grilled Cheese - Sourdough, Cheddar & Provolone, Fries or Fruit – 8 

Railyard - Egg Your Way, Bacon or Sausage, Hash Browns, Toast – 9 

Cup of Mac - Macaroni with House Cheese Sauce, Panko Breadcrumbs, Fries or Fruit - 9 

Chicken Tenders – Ranch, Fries or Fruit - 9 

Cheeseburger – Meat, Cheese, Lettuce, Tomato, Fries or Fruit - 9 

Pizza – 6” Cheese or Pepperoni - 9 

���‹�†�‡�•���æ���w��

FALL/WINTER DAILY FEATURES
Served Daily Sun-Wed from 11:00am-9:00pm & Thu-Sat from 11:00am-10:00pm 

(Excluding Weekends & Monday Holidays during Brunch service) 

���ƒ�Ž�ƒ�†�•���æ���‰�”�ƒ�•�•���¬���•�–�—�ˆ�ˆ��
Add Grilled Chicken, Sautéed Shrimp, Sliced Sirloin, or Smoked Salmon to any Salad +5 

�d�µ�Œ�v�����v�Ç���Œ���P�µ�o���Œ���•�]�Ì�����^���o�������]�v�š�}������“wrap – choice of tortilla”���Á�]�š�Z���&�Œ�]���•���}�Œ�����Z�]�‰�•���(�}�Œ���š�Z�����‰�Œ�]�������}�(�������o���Œ�P�����^���o�����J��

Chopped - Local Mixed Greens, Hard-Boiled Egg, Bacon, Heirloom Cherry Tomatoes, Bleu Cheese 
Crumbles, Pickled Red Onions, Black Beans, Ranch Dressing - 14/18 ���”�‡�‰���Ž�”�‰�� 

Kale & Pomegranate – Kale, Pomegranate Seeds, Picked Red Onion, Candied Pecans, Feta Cheese, 
Pomegranate Vinaigrette - 14/18  

Apple & Goat Cheese – Mixed Greens, Spinach, Sliced Granny Smith Apples, Dried 
Cranberries, Goat Cheese, Candied Pecans, Apple Cider Vinaigrette - 14/18  

Caesar – Romaine Hearts, House Sourdough Garlic Croutons, Hard-Boiled Egg, Grated Parmesan, 
Caesar Dressing - 15/19 

Ahi Poke Bowl - Raw, Diced Yellowfin Tuna in Ginger-Soy Sauce, White Rice, Diced Cucumber, Edamame, 
Avocado, Seaweed, Scallions, Sesame Seeds, Sriracha Aioli Drizzle - 16/20  
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ttBuild a Railyard Burger - Half pound of fresh ground American Wagyu Cuvée Blend ���‘�”�����•�’�‘�•�•�‹�„�Ž�‡�����—�”�‰�‡�”���®�x��, Choice of

Cheese, Butter Lettuce, Tomato, Red Onion, Dill Pickle, Signature Red Pepper Aioli, Toasted Brioche Bun - 19 
ttWest Coast Philly - Sliced Sirloin or Chicken Breast, Bell Pepper, Onion, Provolone, Toasted French Roll - 19

Smokestack Reuben - Pastrami, Swiss, Sauerkraut, Pickle, 1000 Island, Toasted Marble Rye – 19 

Turkey – Sliced �ò���������ó Turkey, Swiss Cheese, Seasonal Chutney, Arugula, Roasted Garlic Aioli, Toasted Sourdough – 19 

Smoked Pork – Sliced Pork Loin, Pepper Jack Cheese, Caramelized Onions, BBQ Sauce, Cabbage Slaw, 
Sriracha Aioli, Toasted French Roll - 19 

Fried Chicken��– Seasoned & Deep-Fried Chicken Thigh, Dill Pickle, Cabbage Slaw, Sriracha Aioli, Toasted Brioche Bun - 19 
Choice of Buffalo, Hot Buffalo, BBQ, or Spicy BBQ sauce 

���•�–�”�‡�‡�•�������•�‘�•�‡���–�‘�‘�Ž�•���•�‡�‡�†�‡�†��
ttPrime Angus Steak - 12 oz Stock Yards ���‡�™�����‘�”�• or ���‹�„�����›�‡, Grilled to Order, topped with Garlic

Herb Butter, Garlic Mashed Red Potatoes, seasonal sauteed Vegetables - 44 
Smoked Brisket – Dry-rubbed 10 oz sliced Stock Yards Angus, Au Jus Garlic Mashed Red 

Potatoes, seasonal sauteed Vegetables, Grilled Jalapeño – 34 
Bison Short Ribs �t Durham Ranch Bison Braised in Hoppy’s Amber Ale, Au Jus, Garlic Mashed Red 

Potatoes, seasonal sauteed Vegetables – 39 

Garlic Herb Salmon – Oven Roasted 6 oz Atlantic Salmon, Dijon Mustard & Garlic Herb Crust, 
Garlic Mashed Red Potatoes, seasonal sauteed Vegetables – 34 

ttGrilled Pork Chop - 10 oz Bone-in Berkshire Pork Chop Grilled to Order, Balsamic Reduction, Au
Jus, Garlic Mashed Red Potatoes, seasonal sauteed Vegetables – 34 

Fish & Chips – 7oz House Beer Battered Fish, Cabbage Slaw, House Fries, Tartar Sauce, Grilled Lemon – 19 

Spaghetti & Meatballs – Pasta, Marinara, Beef & Pork Meatballs, Parmesan Cheese, Garlic Cheese Bread – 24 

���‡�•�•�‡�”�–�•���æ���•�—�‰�ƒ�”���¬���•�’�‹�…�‡��
NY Cheesecake – New York Style Cheesecake, Graham Cracker Crust, topped with a Seasonal Compote - 8 

Cookies & Milk Cake – Chocolate Chips, Vanilla Wafers, Creamy Milk Mousse. Topped with more 
Mousse, Chocolate Drizzle, Chocolate Chips - 8 

Chocolate Peanut Butter Cake – Slice of cake topped with a hot Fudge & Caramel sauce - 8��
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1022 2nd St.��·��Sacramento, California 95814-3202 ·��USA 
916.451.HOPPY (4677) - Reservations or Catering & Events 

instagram.com/hoppysrailyard ý facebook.com/hoppysrailyard ý twitter.com/hoppysrailyard �K���d�r�î�î��

Fr

���
7�

K
�H

���
R

�Q
�O

�\�
��S

�H
�U

�V
�R

�Q
���

\�R
�X

���
D

�U
�H

���
G

�H
�V

�W
�L

�Q
�H

�G
���

W
�R

���
E

�H
�F

�R
�P

�H
���

L�
V

���
W

�K
�H

���
S

�H
�U

�V
�R

�Q
���

\�R
�X

���
G

�H
�F

�L
�G

�H
���

W
�R

���
E

�H
���

���
���

��5
�D

�O
�S

�K
���

:�D
�O

�G
�R

���
(�

P
�H

�U
�V

�R
�Q

��

9

���'�R
���Z

�K
�D

�W
���\�R

�X
���O

�R
�Y

�H
�����O

�R
�Y

�H
���Z

�K
�D

�W
���\�R

�X
���G

�R
�����D

�Q
�G

���G
�H

�O
�L�Y

�H
�U

���P
�R

�U
�H

���W
�K

�D
�Q

���\�R
�X

���S
�U

�R
�P

�L�V
�H

������
�����+

�D
�U

�Y
�H

�\���0�D
�F

�N
�D

�\
��


