WINES 21 SAUCE Hot, Mild, Sweet BBQ, Teriyaki, Garlic Parmesan, Mango Habanero, Sweet Chili Sauce DRY RUB Cajun, BBQ, Lemon Pepper

CHIPS AND QUESO 14
Creamy mixture of cheese and chili peppers, served with fresh tortilla
chips

BBQ NACHOS 18

Pulled pork, BBQ sauce, queso, green onion, tomato, sour cream

LOADED HOT FRIES 16
Colby-Jack cheese, bacon, Ranch seasoning, Queso cheese, hot sauce,
scallions, Ranch dressing

PHELLYTOTS 18

Thinly sliced sirloin, peppers, onions, cheese,
chipotle mayonnaise, tots

SANTE FE CHICKEN ROLLS 17

Smoked chicken, black beans, corn, jalapenos, Monterey Jack cheese,
and red peppers, wrapped in a crispy tortilla, served with Ranch dipping
sauce

ONION RINGS 14
Beer-battered onions, deep fried to a golden brown and served with a
Come Back Sauce

PHILLY CHEESESTEAK EGGROLL 18
Shaved beef, Cooper Sharp Cheddar, Ranch dressing

CHICKEN

- A =\ \ CHICKEN AND WAFFLE 25
= BN mE = Em _\‘\/ Our Belgian waffle topped with crispy fried chicken tenders

CHICKEN TENDERS 24

P OO O00000000000000000000° Hand Breaded or Naked Cajun

BB

BBQ COMBO PLATE 29
Half Rack of Ribs and Pulled Pork

RIB PLATE
Full Rack 35

RIBS AND CGHICKEN 33
A Half Rack of Ribs and Chicken tenders

Half Rack 26

MUSHROOM 19

Garlic mushroons, Swiss cheese, lettuce, tomato, & onion

STATS BURGER 19

00000
Served with fries or tots

Lettuce, tomato & onion and choice of American, Swiss or Cheddar Cheese

DOUBLE BACON CHEESE 24

Cheddar, Lettuce, Tomato, Onions, Applewood Smoked Bacon

CATTLEMAN’S 19

Bacon, Cheddar, BBQ Sauce, and onion rings

€ SALADS

ﬁ Choice of dressings: Ranch, Honey Mustard, Creamy Italian, Blue Cheese or

Thousand Island

BAKED BEANS 5
CORN ON THE COB 5

THE BIG SALAD 18

Tomato, cucumber, cheddar cheese, bacon, red
onions and choice of fried or marinted grilled
chicken breast

HOUSE SALAD 10
Tomato, cucumber, red onion and
crackers

FRENCH FRIES 7

PSANDWICHES

00000

Served with fries or tots

PHILLY CHEESE STEAK 21
Thinly sliced sirloin, grilled with peppers and onions topped with
cheese, served on a New Orleans style French roll

SWEET CHILI CHICKEN PO-BOY 19
Chicken tenders tossed in sweet chili sauce, lettuce, tomatoes,
New Orlean style French roll

CLASSIC CLUB 19
Oven roasted turkey, ham, smoked bacon, cheese, lettuce, tomato
and mayonnaise on choice of toasted white or wheat bread

A

PEPSI PRODUCTS 4
2900
W) G

CHICKEN 19
Chicken breast, fried or grilled, bacon, Pepper Jack cheese, W

lettuce, tomato, onions, Brioche Bun

GATORADE

ICED TE
PULLED PORK 17 _ Sweet or Unsweet 4
Slow-smoked pulled pork, cole slaw and a rich BBQ sauce
BLT 16 LEMONADE 4 _—_

Our smoked bacon with tomato, lettuce, mayonnaise, served on

Texas toast \

18% gratuity added to
parties of 6 or more
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BEER

BEER

Apothic Cabernet
Apothic Pinot Noir
Dark Horse Pinot Grigio
Dark Horse Rose
Freak Show Cabernet
Freak Show Chardonnay

Buttery Nipple

PINEAPPLE PUNCH

FROZEN LEMONADE

STRAWBERRY DAQUIRI
PINA COLODA
MIAMI VICE

MUD SLIDE

Pink Whitney

$12

SPECTALTY

— MARTINISs.

Apple Pucker, Melon liqueur

Peach Brandy, Lime

Lemon Juice, Simple Syrup

"
oAt SPECIALITYS

0ld Fashion

0ld Forester Bourbon, Orange Bitters, Simple Syrup, Orange, Luxardo Cherry

Blue Hawaiian

Tropical cocktail made of rum or vodka, pineapple juice, blue curacao, sweet & sour

mix
Backyard Tea

Sweet Tea with Peach Brandy, garnished with a lemon slice

Sparkling Peach

Peach Brandy, Lemon & Lime Soda and splash of sweet & sour

Bloody Mary
Vodka, House-Made Bloody Mary Mix, Pickled Okra, Olive

Melon Sunrise

Vodka, splash of Grenadine, filled with orange juice and topped off with Melon
Liqueur

Hennerita
Cimmarron Blanco Tequila, Triple Sec, Sweet & Sour, Hennessey Float

Land Shark

Vodka, Peach Schnapps, Strawberry, Orange, Lime

Alabama Slammer
Southern Comfort, Sloe Gin, Amaretto, Orange

Bull Dog

Brandy, Old Forester Bourbon, Dark Rum, Lemon, Cranberry

Tiger Claw
Vodka, Blue Curacao, Cranberry, Pineapple juice

O S S T

MARGARITAS

Cimmarron Blanco, Triple Sec, House Sour, Orange, Salt
Patron Silver, Triple Sec, House Sour, Cointreau, Salt

Espolon Resposado, Blue Curacao, House Sour, Sugar




