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sharcables
CHIPS & SALSA house-made salsa, crispy corn tortilla Chips 299

BB[I BR'SKET NHEHUS crispy tortillas chips, smoked brisket,

smokeyjoe’s ChCCSC sauce, root beer bbq sauce, monterey jack

and cheddar, pico de gallo, pickled jalapenos 999

soups & salads
[:'.HSS": EUMBU chicken and andouille, fresh peppers,

onions, stewed okra, thick dark roux, stceamed white rice

bowl 6.99 ‘ cup 4.99

U . .
SJ 5 SHI.HD CI'ISP garden gl’CCHS, bacon bltS, grape tomartocs,
I'Cd onions, Cheddar, croutons, cilantro ranch 499

= add chicken 2.99

&= hand helds
*EHEESEBUREER Certiﬁed angus 1/2 lb hand-crafted patty,

choice of cheese, lettuce, tomato, onions, pickles,

butter—griddled brioche bun 10.99 | add bacon 1.99

CLUB SANDWICH shaved smoked turkey, shaved pecan—smoked
ham, double-smoked thick bacon, cheddar, provolone,
lettuce, tomato, pickles, cilantro mayo,

butter—griddled french baguette 999

Hand helds come with colossal fries, or onion rings
substitute a side salad +1

*Thoroughly cooking foods of animal origin, such as beef, eggs, lamb, milk, poultry or shellfish
reduces the risk of foodborne illness. Individuals with certain health conditions may be at higher
risk if these foods are consumed raw or undercooked.

main courses
*RIBEYE STEAK 21-day aged, 120z choice ribeye,

buttery mashed potatoes, seasonal vegetables,
texas toast 24.99

COUNTRY FRIED STERK hand pounded and breaded

top round, brown or white gravy, buttery mashed potatoes,
scasonal Vegetables, texas toast 1699

FISH E' EHIPS crispy catﬁsh ﬁlCtS, COIOSS&] fries, tarter sauce,

cockeail sauce, fresh lemon, pub slaw 1599

add fried shrimp 5.99

SMOTHERED PORK CHOPS cwo hand-breaded pork chops,

caramelized onions, mushroom:s, buttery mashed potatoes,
scasonal vegetables, brown gravy, texas toast 1399

*THE HI.I.'HMERI[:HN two farm-fresh eggs, smoked bacon or

country sausage, crisp hash browns or southern—style grits,
wheat or white toast 8.99






