APPETIZERS AND
SLIDERS

TEXAS POPCORN-DEEP FRIED
SIRLOIN TIPS WITH PEPPERCORN
GRAVY AND FRIES

BUFFALO CHICKEN WINGS WITH
RANCH OR CHUNKY BLUE CHEESE

FRIED CALAMARI WITH SPICY
MARINARA SAUCE AND LEMON
CAPER AOLI

BACON CHEDDAR KOBE SLIDERS

BUFFALO CHICKEN SLIDERS WITH
LETTUCE, TOMATOES AND CREAMY
RANCH DRESSING

SPINACH AND ARTICHOKE DIP WITH
TORTILLA CHIPS

BBQ’'D BACON WRAPPED SHRIMP
WITH JALAPENO SLAW

CHICKEN MUSHROOM QUESADILLA
WITH PICO DE GALLO AND AN
AVOCADO CREAM

BEEF NACHOS, WITH FRESH
JALEPENOS, TOMOATOES, BEANS
AND AVOCADO CREAM

10

10

10

12

10

10

10

SOUPS AND
SALADS

TORTILLA SOUP WITH CHICKEN
AND JACK CHEESE

HOUSE SALAD- MIXED GREENS,
CANDIED PECANS, CUCUMBER,
TOMATOES, WITH CITRUS
VINAIGRETTE

TRADITIONAL CAESAR SALAD WITH
SHAVED PARMESAN

BLT WEDGE SALAD- APPLE WOOD
SMOKED BACON, RED ONION,
TOMATOES, BLUE CHEESE
DRESSING

TACO SALAD- CHOPPED ROMAINE,
TOMATOES, CHEDDAR CHEESE,
CHILI BEANS, AVOCADO, SPICY
GROUND BEEF INAFLOUR
TORTILLA BOWL. SERVED WITH A
CHIPOTLE RANCH DRESSING

SPICY CRAB SALAD-AVOCADO,
TOMATOES, CUCUMBER, MIXED
GREENS WITH LEMON-BASIL
VINAIGRETTE

COBB SALAD-ROMAINE LETTUCE,
TOMATOES, BLUE CHEESE
CRUMBLES, CHOPPED EGG,
ROASTED CORN, BACON, DICED
CHICKEN, RANCH DRESSING

SESAME SEARED TUNA SALAD WITH
ASIAN MIXED GREENS, CRUNCHY
WASABI PEAS, SHITAKE
MUSHROOMS AND GINGER SOY
VINAIGRETTE

ADD TO ANY SALAD
6 OZ. GRILLED CHICKEN
3 GRILLED SHRIMP
6 OZ. GRILLED SALMON

10

12

10

13
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BURGERS AND SANDWICHES

*WITH A CHOICE OF SHOE STRING FRENCH FRIES, HOUSE MADE CHIPS OR JALAPENO SLAW

PLAIN-OL 8 0z PATTY SERVED WITH ALL THE ACOUTREMENTS AND YOUR CHOICE OF
VERMONT CHEDDAR, PROVOLONE, AMERICAN, PEPPER JACK, SWISS

HULLY AND MO BURGER. 8 0z PATTY WITH CRISPY ONIONS, BACON, AVYOCADO,
LETTUCE, TOMATOES, FRESH JALAPENOS, CHEDDAR AND JACK CHEESE, WITH
CHIPOTLE MAYO.

SPICY BLACK BEAN VEGGIE BURGER, SERVED WITH LETTUCE, TOMATOES
PROVYOLONE ON A WHOLE WHEAT BUN

TWO KOBE HOTDOGS, SWEET AND SPICY RELISH, WITH DIJON MUSTARD

GRILLED CHICKEN SANDWICH WITH BACON, PROVOLONE CHEESE, LETTUCE,
TOMATOES, HONEY MUSTARD ON SOURDOUGH BREAD

OVEN ROASTED TURKEY CLUB-LETTUCE, TOMATO, BACON, CHEDDAR CHEESE, MAYO,
AVOCADO SPREAD ON MULITGRAIN BREAD

TUNA MELT-AVOCADO-CUCUMBER RELISH, PROVOLONE CHEESE ON MULTIGRAIN
BREAD

PHILLY CHEESTEAK SANDWICH. SHAVED RIBEYE WITH SAUTEED PEPPERS, ONIONS,

AND MUSHROOMS SERVED ON A HOGIE ROLL TOPPED WITH A PEPPER JACK CHEESE
SAUCE

ENTREES

CHICKEN FRIED STEAK- GREEN BEANS, GARLIC MASHED POTATOES, PEPPERCORN
GRAVY

CHICKEN FRIED CHICKEN. 8 oz AIRLINE CHICKEN BREAST SERVED WITH MASHED
POTATOES, BROCOLLINI WITH A CHORIZO GRAVY

SLOW COOKED, ST LOUIS CUT PORK RIBS- HOUSE BBQ SAUCE, JALAPENO SLAW,
ANDOUILLE SAUSAGE POTATO SALAD

FULL RACK

/2 RACK

CHICKEN PARMESIAN WIH FETTUCCINI ALFREDO AND SAUTEED BROCCOLINI
FRENCH CUT PORK CHOP- BRIE MAC AND CHEESE, GRILLED SEASONAL VEGGIES
PACIFIC SALMON WITH GRILLED VEGETABLES AND LEMON DILL BUTTER

SOUTHWEST SHRIMP PASTA WITH SAUTEED CORN, SPINACH, BELL PEPPERS MIX WITH
FETTUCCINI AND CHIPOTLE ALFREDO

SHINER BOCK BEER BATTERED FISH AND CHIPS- TARTAR SAUCE, MALT VINEGAR,
JALAPENO SLAW

8 0oz FILET WITH LOADED BAKED POTATO AND ASPARAGUS WITH A PEPPERCORN
MARGARITA COMPOUND BUTTER

10

12

10

10

10

10

10

11

16

13

21
13

15
16
15
15

14

23



SIDES

JALAPENO COLE SLAW
SHOESTRING FRENCH FRIES
GARLIC MASHED POTATOES
SAUTEED GREEN BEANS
GRILLED SEASONAL VEGGIES
BRIE MAC AND CHEESE

CREAMED CORN

DESSERTS

BANANA CREME BRULEE
WARM BOURBON BREAD PUDDING
HOUSE MADE CHEESE CAKE OF THE DAY

HULLY AND MO CHOCOLATE ‘SMORES CAKE

BANANA SPLIT

A LA MODE (ICE CREAM)
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