
Kelley Brothers Brewing Company and The Brick yard Oven
Restaurant rose from the ashes of the El R ey Theater, which burned

on August 5, 1975  (ironically on the same night of the final showing of “The

Towering Inferno”) .  Our bricks came from the old Spreck els Sugar plant;
the tabletops were once lanes in a T urlock bowling alley . The high
walls and ceiling imitate our favorite German Oktoberfest tent in

Munich, and in the spirit of e xtended Oktoberfest, we celebrate all
year with good food and drink with family and friends.

We brew our ales and lagers onsite and cook in our
Chinese ovens right here. Our grandfather built his first

Chinese oven three generations ago.

Our tradition continues his fine art of slow cooking
meat, poultr y, and vegetables in an old-time barbecue
process. Cooking is slow and well away from the flame
of oak, hick ory, almond, cherr y, or apple logs. The heat
passes over and around the food, giving it the essence
of the flavor of the wood. This method mak es the meat
tender and moist. Because the process is slow , the
chicken and ribs show a pink color when sliced,
although after three or four hours in the oven, they
are thoroughly cook ed and tender to the bone.

Best Dinner,
Best Pizza, Best Caterer,

Best Drinking
Establishment



We do on and offsite

catering for ANY

size event!

 Call

209-612-4459

Slider Combo
As an appetizer or meal,

this is a great plate. Classic
Certified Angus Beef ® Burger, Chipotle
Certified Angus Beef ® Burger, and our

famous smoked pulled pork
topped with coleslaw.  Three-slider

combo or all 3 the same. $8.95

Kelley’s Parmesan Garlic Fries
Fried golden brown then

tossed with chopped garlic,
Parmesan cheese, and parsley. $5.50

Yummy Yam Fries
Fried golden brown and served

with our southwest ranch on
the side for dipping. $5.95

Southwest Dipping T enders
Fried chicken strips served with

ranch dressing and our own
tangy BBQ sauce for dipping. $8.25

Inferno Wings
Large, tender wings dipped in spicy

hot batter and fried golden
brown with Ranch dressing.  $9.95

Potato Skins El R ey
Potato skins covered with Cheddar

and Jack cheeses, bacon, onions,
fresh salsa, and sour cream on the side.

Four Skins $4.95 / Eight Skins $8.95

Nacho Mountain
A genuine “mountain” of tortilla

chips covered with smoked chicken and
turkey, Irish beans, Cheddar and

Monterey Jack cheeses, sour cream,
sliced jalapeño peppers, shredded

lettuce, and fresh salsa. $8.95

House Calamari or Shrimp
Choice of a generous portion of calamari
rings and tentacles or large Mexican shrimp
hand battered and fried to a golden brown.
$9.95 / Combo $10.95

Chipotle Mexican Shrimp
Mexican shrimp sautéed in a spicy
hot chipotle lime butter sauce
topped with cilantro. $9.95

Onion Rings
A stack of large sweet rings dipped
in our Irish Stout batter and fried
golden brown, served with
southwest ranch on the side. $7.95

Brie & Sausage Sampler
Sliced andouille, Louisiana mild and
bratwurst  links served with a wedge of
hot Brie cheese, sourdough rolls,
and caramelized onions. $9.95

To Begin WithTo Begin With

All of our soups are made from scratch
using the freshest ingredients.

Cup $3.25 / Bowl $5.50  / Bread Bowl $7.50

Irish Beans
Pinto beans slow cooked with smoked

pork from our ovens, bell peppers, celery,
tomatoes, carrots, onions, garlic, bay

leaves, peppers, and savory seasonings.

Daily Soup or Irish Bean &
a House Salad

Choice of Soup of the Day or Irish
Beans and a House Salad.

Cup of Homemade
Chili & House Salad

$8.95

Soup of the DaySoup of the Day

Monday ~  Spicy Cream of Tomato
Tuesday ~  Chicken Vegetable
Wednesday ~  Veggie Beef Barley
Thursday ~  Chicken Corn Chowder
Friday ~  New England Clam Chowder

Cup $2.95 / Bowl $4.95
 Bread Bowl $6.95

Cup $6.95 / Bowl $8.95



House Salad
Crisp greens topped with tomato, chopped bacon, onion, spicy croutons, peppercini,  Parmesan
cheese, and choice of dressing: Ranch, Blue Cheese, Low-fat Italian, Balsamic Garlic Vinaigrette,

Thousand Island, or Mix Your Own Red Wine Vinegar and Oil. $3.95

Daily Soup or Irish Beans & House Salad
Choice of Soup of the Day or Irish Beans and a House Salad

 Cup $6.95  /  Bowl $8.95  /  Bread Bowl $9.95

Crossroads Caesar Salad
Romaine tossed with fresh grated Parmesan cheese, spicy homemade

croutons and our special Caesar dressing.
Half $4.95 / F ull $9.25   / Add Smoked Turkey, Chicken, or Bay Shrimp for $3.95

Grilled Salmon OR Mexican Shrimp Caesar
Romaine tossed with fresh grated Parmesan cheese, spicy homemade croutons,

and our special Caesar dressing then topped with a grilled salmon fillet
OR large hand-battered Mexican shrimp fried golden brown. $11.95

Kelley Bros. Cobb
Crisp greens topped with smoked turkey and chicken, smoked ham, tomato,

onion, bacon, hard-boiled egg, Bay shrimp, and Blue cheese crumbles
with your choice of dressing served on the side. $12.50

Brickyard Shrimp Louie
Crisp greens topped with over a third-pound of Bay shrimp, hard-boiled egg, olives,

and spicy croutons with our special “Louie” dressing on the side. $9.95

Kelley Green Goddess Salad
Our family favorite for over 60 years! Romaine tossed with our goddess dressing

and topped with sliced tomatoes and avocado. Half $4.95 / F ull $6.95
Add Smoked Turkey, Chicken, or Bay Shrimp for $3.95

Green Goddess Grilled
Salmon OR Chicken Salad

Romaine tossed with our green goddess dressing and a slice of avocado
topped with a grilled chicken breast OR grilled salmon. $11.95

Chipotle F ish Wrap
Fried Cod fillet, Jack cheese, avocado,
bacon, sliced tomato, and lettuce
topped with chipotle mayo. $9.25

Caesar & Chicken
Chopped romaine, fried chicken,
and tomatoes tossed with green
goddess or Caesar dressing and
Parmesan cheese. $8.95

Southwest Chick en
Deep-fried chicken strips shredded

 Jack and Cheddar cheeses, and
lettuce topped with spicy

Louisianan ranch sauce. $8.95

Veggie
Sliced avocado, tomatoes, mushrooms,
onions, Jack and Cheddar cheeses, and

lettuce topped with ranch dressing. $8.95

California Chick en
Grilled chicken breast, Jack cheese, avocado, bacon, red onion, sliced

tomato, and lettuce topped with ranch dressing. $9.25

Salads & WrapsSalads & Wraps

Spinach Herb Tortilla WrapsSpinach Herb Tortilla Wraps
Comes with choice of a side dish.



Oven entrées served with choice of TWO sides:  Vegetable of the Day, Coleslaw,
Irish Beans, Cottage Cheese, Wedge Fries, Garlic-mash or Baked Potato.

Substitute a Side Dish with Garlic or Y am Fries, House Salad, or Onion Rings for $2.25.
Add a Half Loaf of Sourdough Garlic Bread for $3.50.

Chipotle Lime OR Blue
Cheese Garlic Ranch Steak
Tender twelve-ounce Certified Angus Beef ®

ranch steak rubbed with chopped garlic, salt,
pepper, marinated overnight, and finished
on the grill, topped with a lime-chipotle OR
Blue cheese and garlic butter sauce. $13.95
Add Sautéed Prawns for $5.95

Chinese Oven Sampler
for One or Two
Served family style, comes with half BBQ
chicken, two pork ribs, roasted turkey breast,
Certified Angus Beef ®  tri-tip, and pork shoulder.
Our au jus, tangy, Kansas City sweet, and
plum BBQ sauces come on the side for
dipping or mopping. $28.95

BBQ Chick en
Plump, fresh whole chicken coated with a

Southwest BBQ dry rub and slow cooked in
our ovens for four hours. Comes with our

beer-based tangy and Kansas City sweet BBQ
sauce on the side for dipping or mopping.

Half $8.95 / Whole $14.50

Countr y-style
Boneless BBQ Pork Ribs

Boneless, lean pork shoulder ribs dry rubbed
and smoked in our Chinese ovens then served

with our plum, tangy OR sweet BBQ sauce
on the side for dipping or mopping. $18.95

Pork Ribs Perfect to the Bone
Meaty pork ribs dry rubbed and smoked in

our Chinese ovens then served with our
plum, tangy, and sweet BBQ sauces on the

side for dipping or mopping. Not pull-off or
fall-off the bone, but perfect to the bone.

Half Rack $14.95 / F ull Rack $19.95

Discover
mouthwatering
beef flavor in
every bite of
Certified
Angus Beef ®

brand entrées.
Uncompromis-
ing standards
make it the
best-tasting
beef available
anywhere
today.

A service charge of 15% added for tables of
eight or more, and 20% for parties of 12 or
more. A service charge of 20% will be added
for more than four separate checks.

 are marinated in loads of garlic and spice. Our whole, boneless turkey
breast is dry rubbed.  All are slow roasted in our Chinese ovens for

hours and served with choice of “au jus” or BBQ sauce.

Pork or Turkey .............................. $12.95

Cer tif ied Angus Beef  ® Tri-tip............. $13.95

 Tri-tip, Pork Shoulder, OR Turkey Breast Tri-tip, Pork Shoulder, OR Turkey Breast
Our Specialty! Our  Certified Angus Beef ®  Tri-Tip and Pork Shoulder

From Our Wood-fired Chinese OvensFrom Our Wood-fired Chinese Ovens

Slow-roastedSlow-roasted

Big Two-meat Combo ................... $16.95



a choice of sesame bun, French roll, or rye bread.
Add a Side Salad, Onion Rings,
Garlic or Yam Fries for $2.25.

All sandwiches come with choice of ONE side: Wedge Fries,
Coleslaw, Cottage Cheese, Cup of Soup, or Irish Beans with

Hot Meatloaf Sandwich
Thick slice of Mama’s meatloaf topped

with plenty of Jack cheese, lettuce,
and our special meatloaf sauce. $8.95

Grilled Wild Salmon Bur ger
Grilled Wild Salmon fillet topped

with Jack cheese, lettuce, tomato,
onion, and tartar sauce. $10.25

 Kelley Burger OR Veggie Burger
Half-pound Certified Angus Beef ®  burger or veggie

burger served with lettuce, tomato, red onion,
dill pickle, and mayonnaise. $6.50 / Add Cheese

(American, Cheddar, Swiss, or Pepper Jack) $ .50

BBQ Pulled Pork OR
Chicken Sandwich

Our pork shoulder and chicken is
smoked in our ovens for “five hours”

then topped with our beer-based tangy
 or sweet BBQ sauces. $8.95

Joe’s Original Oven-roasted
Turkey Breast, Beef Tri-tip, OR
Pork Shoulder Sandwich
Our tender Certified Angus Beef ®  tri-tip and pork
shoulder are marinated in garlic and spice.
Our whole, boneless turkey breast
is dry rubbed.  All are slow roasted in our
Chinese ovens or hours, sliced thin and piled
high on a fresh French roll with our fabulous
au jus on the side for dipping. $9.25

Corned Beef OR Reuben Sandwich
Certified Angus Beef ®  corned beef brisket piled
high on rye bread and topped with Swiss
cheese. Have it made “Reuben style” and

Joe’s Giant Extreme
Half- & One-pound Cer tif ied Angus Beef  ®

OR Grilled Chick en Breast Burgers

Half-pound Cer tif ied Angus Beef  ® Burger or Chicken $8.95
One-pound Cer tif ied Angus Beef  ®  Burger $12.95

Sautéed Melt
Pepper Jack cheese, sautéed onions,
mushrooms, and bell peppers.

Western
American cheese, onion rings,
bacon, and tangy BBQ sauce.

Californ ia
Jack cheese, avocado, bacon, red onion,
sliced tomato, mayo, and lettuce.

Joe’s Peanut Butter
Cheddar cheese, bacon, peanut butter,

onion, mayo, lettuce, and tomato.

Cajun
Pepper Jack cheese, spicy ranch dressing,

sliced tomato, and lettuce.

Bacon Cheese
American cheese, bacon, sliced

tomato, onion, mayo, and lettuce.
Chipotle

Sliced tomato, onion, and lettuce topped with Pepper
Jack cheese and our spicy chipotle mayo.

Lunch Special
Lunch Special

Half Sandwich & Side

Choice of sliced Certified Angus Beef ®  tri-tip,

smoked turkey, BBQ pulled pork, or

chicken sandwich served with ONE side.

$6.50

Available Monday through

Friday from

11 a.m. to 2 p.m

top it with sauerkraut, Thousand Island
dressing, and finished on the grill. $9.95

$10.95

Steak Sandwich
Eight-ounce Certified Angus Beef ®  steak

marinated with garlic, salt, and pepper
 overnight then grilled and topped with

mayo, lettuce, tomato, and onion.

Big Sandwiches & Other FavoritesBig Sandwiches & Other Favorites

$10.95



Side Choices include: Vegetable of the Day, Coleslaw, Cottage
Cheese, Irish Beans, Wedge Fries, Garlic-mash or Baked Potato.

Substitute a Side Dish with Garlic F ries or Yam Fries, House Salad, or Onion Rings for $2.25.

Corned Beef Hash & Eggs
This is the best hash you’ll ever taste

in your WHOLE LIFE! Potatoes, onion, and
Certified Angus Beef ®  corned beef tossed in a

skillet with fresh ground pepper, heavy
cream, and just the right amount of salt
topped with fried eggs and cornbread.

So simple - but wonderful!  $9.95

Munich Brat & P ork Dinner
The traditional Munich celebration meal! Our

special sauerkraut with just a hint of sweet-
ness, topped with sliced smoked pork

shoulder and two smoked bratwurst. Served
with authentic hot German potato salad.
$11.95 / No Pork & Three Brats $13.95

Mama’s Meatloaf Dinner
Our meatloaf is made with Certified Angus Beef ®

ground chuck, veal, and pork sausage topped
with bacon and our special ketchup-based
meatloaf sauce. Comes with cornbread
and your choice of TWO sides. $10.95

Salisbury Steak
Our version of an old-time favorite! Grilled
sixteen-ounce Certified Angus Beef ® patty topped
with onion, bell peppers, and mushrooms
sautéed in a rich beef reduction and served with
choice of TWO sides. $12.95

Chicken or Pork Fried Steak
Half chicken breast or slice of smoked pork
shoulder pounded into a steak, lightly breaded
then fried golden brown and topped with rich
sausage gravy. Comes with two eggs, garlic-
mashed potatoes, and cornbread. $11.25

Chinese Oven Potpie
Homemade pot pies filled with a wonderful stew
loaded with fresh veggies, turkey and chicken
topped with a light pastry crust. $10.95

Garlic-balsamic
Grilled Chick en Breast
Grilled skinless and boneless chicken
breast marinated 24 hours in a
roasted garlic-balsamic dressing.
Comes with choice of TWO sides.
One Breast $10.95 / Two Breasts $13.50

Beef Chipotle Chili
Plenty of smoked Certified Angus Beef ®

 tri-tip simmered for hours in a spicy
chipotle chili sauce served in a bowl and
topped with shredded Jack and Cheddar

cheeses. Comes with fresh baked cornbread.
Cup $6.95  /  Bowl $10.95

Award-winning

We serve nothing but the best...the
Cer tif ied Angus Beef  ® brand beef!

Voted
Manteca’s
Best Chili

2005 & 2006!

The traditional Irish meal - generous
portions of VERY lean Certified Angus Beef ®

corned beef and cabbage served with fresh
carrots, red potatoes, cornbread, and real
horseradish. Made fresh every day while it
lasts! An Irishman or not, this is a delight!

$12.50

Corned Beef & Cabbage

Comfort SpecialtiesComfort Specialties

Sodas $2.25
Coke, Diet Coke, Sprite, Root Beer,

Lemonade, Dr. Pepper.

Coffee & Tea $2.25
Regular and Decaf Coffee, Raspberry

or Regular Iced or Hot Tea.

Thick & Rich Smoothies  $3.95
Strawberry or Kookie Monster.

The BeveragesThe Beverages
Complimentar y Refills of  F ountain

Drinks, Iced Tea, and Coffee.
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Tortilla-crusted
Tilapia & Me xican Shrimp
Tortilla-crusted Tilapia fillet sprinkled with
chipotle and lime then pan-fried.
Topped with Mexican shrimp sautéed
in chipotle butter and served with
 choice of TWO sides. $14.95

Shrimp Scampi
A pile of large Mexican shrimp
sautéed “scampi” style with white
wine, butter, garlic, capers, and lemon
served with a choice of TWO sides. $14.95

Shrimp Scampi & Salmon
Large warm-water shrimp sautéed
“scampi” style with white wine, butter,
garlic, capers, and lemon with an eight-
ounce Salmon fillet grilled to perfection
served with choice of TWO sides. $18.95

Fisherman’s Stew
Tons of Bay shrimp, prawns, mussels,
clams, and whitefish simmered in a
wonderful fresh tomato, bacon, and
garlic reduction served with half loaf
of garlic bread. $14.25

Grilled Wild Salmon
An eight-ounce Salmon fillet grilled to

perfection, served with choice of TWO sides,
lemon, and our own tartar sauce. $13.95

Hand-battered Mexican Shrimp
Plenty of large warm-water shrimp from
Mexico lightly hand battered then fried

golden brown, served with choice of
TWO sides. $13.25

Tortilla-crusted Tilapia w/
Chipotle & Lime

Two tortilla-crusted Tilapia fillets sprinkled
with chipotle and lime then pan-fried and
topped with lemon chipotle butter sauce.
A great balance between the heat of the
chipotle and the sweetness of the lime,

served with choice of TWO sides. $14.95

Fish & Chips
One of our most popular meals! Lightly

beer-battered Cod fillets deep-fried golden
brown and served with a pile of wedge

fries, plenty of lemon, and our
own cocktail and tartar sauces. $9.95

With Yam Fries $10.95

Don’t forget the malt vinegar mate!

Fish, Shrimp & Chips
Beer-battered Codfillets and

Mexican shrimp fried golden brown
and served with wedge fries, lemon,

cocktail and tartar sauces. $12.95
With Yam Fries $13.95

Fish & SeafoodFish & Seafood

Substitute aSide Dish with
Garlic Fries or

Yam Fries,House Salad,
or Onion

Rings
for $2.25.

Vegetable of the DayColeslaw
Cottage CheeseIrish Beans
Wedge Fries
Garlic-mash PotatoesBaked Potato

Side ChoicesSide Choices



Served with house salad and half loaf of garlic bread.

Fettuccini Alfredo or Marinara
Rich white Alfredo or marinara sauce tossed with fettuccini........ $11.50

Bay Shrimp Fettuccini Alfredo or Marinara
Bay shrimp simmered in rich white Alfredo or
marinara sauce tossed with fettuccini.........................................$12.95

Scampi Seafood
Bay shrimp, clams, and mussels simmered in rich white
Alfredo or red marinara sauce tossed with fettuccini,
then topped with large shrimp sautéed “scampi” style...............$16.95

Chicken or Mexican Shrimp F ettuccini
Grilled chicken breast, chopped smoked chicken,
or large Mexican shrimp simmered in rich Alfredo
or marinara sauce tossed with fettuccini.....................................$13.95

Sun-dried Sensation
Fresh garlic, prawns, link sausage, sun-dried tomatoes,
and artichoke hearts simmered in spicy marinara
sauce tossed with fettuccini. Joe’s favorite!.................................$17.95

Salmon Fettuccini Alfredo or Marinara
Rich Alfredo or marinara sauce tossed with fettuccini
topped with a grilled salmon fillet............................................. $17.95

Vegetarian Alfredo or Marinara
Fresh seasonal veggies simmered in rich Alfredo or
marinara sauce tossed with fettuccini.........................................$12.95

Italian pies start with our fabulous red
sauce thinned with our craft brewed beer
and handfuls of Provolone and Mozzarella
cheeses. You construct the rest of the pie
with your choice of TWO selections from
the following ingredients:

10" with TWO Toppings .................... $11.95

16" with TWO Toppings .................... $18.95

Jalapeño Peppers
Pineapple
Roasted Garlic
Bacon
Pork Shoulder
Chicken

Extra Cheese
Artichok es
Pepperoni
Smoked Ham
Smoked Turkey
Bell Peppers

Mushrooms
Onions
Tomatoes
Link Sausage
Black Olives
Italian Sausage

Each Additional Topping Add $1.00

Cer tif ied Angus Beef  ®  Tri-tip

PIZZA

PastaPasta


