
APPETIZERS 

BLACKENED CHICKEN SALAD 
Blackened chicken, cheddar & jack cheeses, 

egg, tomatoes & croutons.   

Small 12, Large 15 

COBB SALAD 
Chicken, bacon, carrots, egg, black olives, 

tomatoes, and bleu cheese crumbles. 

Small 14, Large 17 

GREEK SALAD 
Mixed greens tossed with Greek feta and olive 

dressing, topped with strips of marinated chicken, 

feta cheese, Kalamata olives, green peppers,  

red onions, cucumbers, and grape tomatoes.  

Small 14, Large 17

STEAK SALAD 
8oz strip steak cooked to your liking with 

grape tomatoes, red onion, and  

bleu cheese crumbles.  21 

Soups of the Day, French Onion, Chili    cup 5, bowl 7

substitute a crock of soup for side 4.00 

HOUSE SALAD 
Shredded carrots, provel cheese, 

sliced red onion, and croutons.  7  

substitute for any side  4 

SOUTHWEST CHICKEN SALAD 
Garden greens and tortilla strips topped with  

sautéed chicken, red & green peppers, onions, 

tomatoes, and black olives.  Served with a side 

of salsa-ranch dressing.  Small 12, Large 15 

TACO SALAD 
Tortilla strips, fresh greens, seasoned beef,  

cheddar & jack cheeses, tomatoes, scallions, 

black olives, sour cream & salsa.  15 

CHICKEN TENDER SALAD 
Fried chicken strips, cheddar & jack cheeses, 

red & green peppers, carrots, tomatoes, and 

red onion.  Buffalo style.   

Small 13, Large 16 

POTATO SKINS 
Fried skins stuffed with cheddar & jack 

cheeses, bacon & scallions.  

Served with sour cream.  14

add pulled pork  5 

SMOKED WINGS 
One dozen of our award winning, 

 dry-rubbed wings. Seasoned with our secret 

blend of spices and slow smoked over hickory 

wood. Served with ranch or bleu cheese.  19

BUFFALO WINGS 
Twelve wings deep fried and  

tossed with spicy buffalo sauce.   

Served with ranch or bleu cheese.  19

SPINACH AND ARTICHOKE DIP 
Spinach and artichoke hearts blended with 

parmesan and cream cheese.  

Served warm with corn tortilla chips.  14

NACHOS 
Corn tortilla chips, chili, cheddar & jack cheeses, 

lettuce, tomatoes, jalapenos, black olives,  

scallions, salsa and sour cream.  17   

add chicken, pulled pork or brisket  6 

PORTABELLA FRIES 
Hand cut, battered, flash fried,  

and served with ranch dressing.  15 

SALADS Balsamic Vinaigrette, Bleu Cheese, Honey Dijon, Italian, 

Fat Free Raspberry Vinaigrette, Parmesan Peppercorn, Ranch, 

Salsa-Ranch, Greek, Thousand Island, Oil & Vinegar 



SAnDWICHES 
PULLED PORK 
Tender pork piled high on a Kaiser bun and 

served with BBQ sauce.  14   

add coleslaw on top  .75 
 

PHILLY 
Steak, Chicken, or Smoked Brisket,  

provel cheese, red onion, and pepperoncini, 

sautéed on a hoagie roll.   

Brisket 19, Steak 18, Chicken 16 

 

Smoked brisket  
Half-pound, hand sliced, tender brisket stacked 

on a Kaiser bun with lettuce, tomato, onion, 

and a side of BBQ sauce.  19 

 
 

Buffalo Chicken  
Breaded chicken breast, fried and dipped in 

buffalo sauce. Served with lettuce, tomato, 

and onion, on your choice of sourdough bread 

or wrapped in a tomato-basil tortilla.  16 

 

FRIED CATFISH 
Hand breaded & deep fried fillet served on a 

hoagie, with lettuce, tomato, onion,  

and tartar sauce.  14 

 

CHICKEN SALAD 
Tender white chicken blended with  

mayonnaise, almonds, celery, spices, and 

served on toasted sourdough bread with  

lettuce, tomato & onion.  14
 

 

PASTRAMI REUBEN 
Sliced pastrami, sauerkraut, Swiss cheese, and 

thousand island, on toasted rye.  16 

 

TURKEY MELT 
Smoked turkey, cheddar cheese, bacon, 

grilled on sourdough bread,  

with lettuce and tomato.  16 
 

BACON CHICKEN  
Half-pound chicken breast, grilled and topped 

with bacon, provel cheese, lettuce, tomato, 

and onion, on a Kaiser bun.  16 
 

FRENCH DIP 
Shaved ribeye topped with melted provel 

cheese on a hoagie bun  

and served with au jus.  17 

 

STEAK SANDWICH 
8oz strip steak charbroiled & topped with  

sautéed onions, mushrooms, provel cheese,  

lettuce, and tomato, on a hoagie roll.  21 

 

PORK TENDERLOIN 
Breaded, deep fried, and served on a Kaiser 

bun with tomato, lettuce, and onion.  15 
 

Turkey Wrap  
Smoked turkey, lettuce, provel cheese, tomato, 

bacon, and ranch dressing,  

rolled in a tomato-basil tortilla.  15 
 

VEGGIE WRAP 
Sautéed mushrooms, onions,  

red & green peppers, olives, and tomatoes, 

wrapped in a tomato-basil tortilla with  

provel cheese and salsa-ranch.  13 

 

Grilled portabella  
Grilled marinated portabella cap topped  

with feta cheese, roasted red peppers,  

and balsamic vinaigrette.  12 
 

 

All sandwiches served with your choice of one side: 
 

Mac & Cheese, Green Beans, Mashed Potatoes, coleslaw, cottage cheese,  
Baked beans, steamed broccoli, Fresh Fruit, waffle fries, 

Onion Rings, or Sweet Potato Fries.  

 
 

• baked potato, Portabella fries, house salad, crock of soup 4.00. GF bun 3.00 • 



BURGERS 

CHEESEBURGER 
Served with your choice of cheese: Cheddar, 

Swiss, Provel, Pepper Jack or Bleu Cheese.  14 

 

MUSHROOM SWISS 
Topped with sautéed mushrooms &  

Swiss cheese. 14 
 

BLACK & BLEU 
Dusted in blackened seasoning and topped  

with bleu cheese crumbles.  15 
 

VEGGIE  
Quarter-pound black bean burger made with 

roasted corn and smoky chipotle peppers.  12 

BACON CHEESE 
Topped with two slices of bacon,  

cheddar, and Swiss cheeses.  15 

 

BUFFALO FIRE 
Basted with buffalo sauce then topped with  

pepper jack cheese and jalapeños.  15 

 

SMOKEHOUSE 
Hickory smoked and basted with BBQ sauce 

and topped with cheddar cheese.  15 

add brisket  5 

 

PASTA 

All burgers are a half pound & served on a Kaiser bun with lettuce, tomato, and onion with your choice of one side.  

Mac & Cheese, Green Beans, Mashed Potatoes, Coleslaw, Cottage Cheese, Baked Beans,  
Steamed Broccoli, Fresh Fruit, Waffle Fries, Onion Rings, or Sweet Potato Fries.  

• baked potato, Portabella Fries, house salad, crock of soup 4.00. Gluten Free Bun 3.00 •  

PASTA CON BROCCOLI 
Sauteed broccoli, tomatoes,  

mushrooms and garlic in a 

creamy Alfredo sauce tossed  

with penne noodles.  15 

add chicken 18 

PASTA ROSSO 
Penne noodles tossed with  

marinara and smoked  

sausage then smothered 

with provel cheese.  17 

PASTA ALFREDO 
Penne noodles in a creamy  

Alfredo sauce and topped with  

parmesan cheese.  14 

with chicken 18 

SEAFOOD 
FISH & CHIPS 

Hand dipped and deep fried,  

served with fries and coleslaw.  18 

 

Boom Boom Shrimp 
A half pound of golden fried popcorn 

shrimp tossed in a spicy chili sauce and 

served over a bed of rice.  22 

CAJUN CATFISH 
Two catfish fillets pan-seared and  

dusted with Cajun seasoning.  18 

 

GRILLED ATLANTIC SALMON 
Your choice of Teriyaki glazed,  

lemon pepper, or plain,  

served on a bed of rice.  23 

Served with your choice of two sides: 

Mac & Cheese, Green Beans, Mashed Potatoes, Coleslaw, Cottage Cheese, baked beans,  
Steamed Broccoli, fresh fruit, Waffle Fries, Onion Rings, or Sweet Potato Fries.  

• baked potato, Portabella Fries, house salad, cup of soup 4.00 • 



ENTREES 
TERIYAKI STEAK KABOBS 

Teriyaki marinated steak with  

red & green peppers and onions,  

on a bed of rice with one side.  25 
 

CHICKEN TERIYAKI 
Grilled half-pound chicken breast basted with  

Teriyaki sauce on a bed of rice and topped with  

grilled pineapple rings.  17 

 

CHICKEN TENDERS 
Fresh, hand breaded to order chicken strips  

with your choice of dipping sauce.  17 
 

       
 

 

Sweet heat pork chop  
12oz center cut bone-in pork chop. Chargrilled 

& finished with our house ghost pepper jam.  22 
 

SPRING CHICKEN 
Balsamic marinated chicken breast grilled  

and topped with red onion, tomatoes,  

and feta cheese.  18 
 

TEXAS CHICKEN 
Grilled chicken breast topped with sliced  

brisket, BBQ sauce, cheddar cheese and  

diced tomatoes.  23 
 

                     
 

 

PORK STEAK 
24oz center cut bone-in pork steak.  

Dry rubbed and hickory smoked.  26 

 

HICKORY SMOKED BRISKET 
Half pound of hickory smoked sliced brisket. 27 
 

PULLED PORK 
A half pound of slow smoked, tender pork.  16 

 

BBQ FEAST  
Smoked Brisket, Pulled Pork,  

Andouille Sausage, and  

3 bones of our Hickory Smoked Ribs.  30 

 

 

ANDOUILLE SAUSAGE 
A half pound of hickory smoked  

sausage links.  16 
 

ROTISSERIE CHICKEN 
A half, seasoned chicken, slow smoked over  

Hickory wood.  20 

 

HICKORY SMOKED RIBS 
Dry rubbed and slow smoked for five hours  

Over hickory wood. Served wet or dry.  33 

Half rack  23 

 

 

BBQ CLASSICS 

Coke, Diet Coke, Coke Zero, Dr. Pepper,  

Diet Dr. Pepper, Sprite, Fitz’s Root Beer, Powerade,  

Lemonade, Iced Tea, Sweet Tea, Raspberry or Peach Tea.   

beverages  

All entrees and BBQ classics are served with your choice of two of the following: 
 

 Mac & cheese, Green Beans, Mashed Potatoes, Coleslaw, Cottage Cheese, Baked Beans,  
Steamed Broccoli, Fresh Fruit, Waffle Fries, Onion Rings, or Sweet Potato Fries.  

 

• baked potato, Portabella Fries, house salad, cup of soup 4.00 • 
 

12oz  RIBEYE 32                    12oz  KC Strip 30  
Hand cut in-house, lightly seasoned and cooked to your liking. 


	Menu_Page1.2026
	Menu_Page2.2026
	Menu_Page3.2026
	Menu_Page4.2026

