
APPETIZERS 

SOUPS 
Soups of the Day, French Onion, Chili   cup 350, bowl 550

 

  substitute a crock of soup for side 3.00 

Blackened chicken, cheddar & jack cheeses, 

egg, tomatoes & croutons.   

Small 1150, Large 14 
 

Chicken, bacon, carrots, egg, black olives,  

tomatoes, and bleu cheese crumbles. 

Small 12, Large 1450 
 

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 12, Large 1450 

 

8oz strip steak cooked to your liking with  

grape tomatoes, red onion, and  

bleu cheese crumbles.  17 

 
 

Shredded carrots, provel cheese,  

sliced red onion, and croutons.  6   

substitute for any side  2  
 

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 11, Large 13 

Tortilla strips, fresh greens, seasoned beef,  

cheddar & jack cheeses, tomatoes, scallions, 

black olives, sour cream & salsa.  12 
 

Fried chicken strips, cheddar & jack cheeses,  

red & green peppers, carrots, tomatoes, and 

red onion.  Buffalo style .50   

Small 1150, Large 14 

 

Fried skins stuffed with cheddar & jack  

cheeses, bacon & scallions.  

Served with sour cream.  12 

add pulled pork  3 

 

One dozen of our award winning, 

 dry rubbed wings. Seasoned with our secret 

blend of spices and slow smoked over hickory 

wood. Served with a side of ranch.  1750 

 

Twelve wings deep fried and  

tossed with spicy buffalo sauce.   

Served with ranch or bleu cheese.  1750 

Spinach and artichoke hearts blended with  

parmesan and cream cheese.  

Served warm with corn tortilla chips.  1150
 

 

 

 

Corn tortilla chips, chili, cheddar & jack cheeses,  

lettuce, tomatoes, jalapenos, black olives,  

scallions, salsa and sour cream.  15   

add chicken, pulled pork or brisket  3 
 

 

 

 

 

 

 

Hand cut, battered, flash fried,  

and served with ranch dressing.  12 

SALADS Balsamic Vinaigrette, Bleu Cheese, Fat Free Ranch, Honey Dijon, 

Fat Free Raspberry Vinaigrette, Italian, Parmesan Peppercorn, 

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



SAnDWICHES 
Tender pork piled high on a Kaiser bun and 

served with BBQ sauce.  1250   

add coleslaw on top  .75 
 

Steak, Chicken, or Smoked Brisket,  

provel cheese, red onion, and pepperoncini, 

sautéed on a hoagie roll.   

Brisket 15, Steak 14, Chicken 14 

 

Half-pound, hand sliced, tender brisket stacked 

on a Kaiser bun with lettuce, tomato, onion, 

and a side of BBQ sauce.  15 

 
 

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.  14 

 

Hand breaded & deep fried fillet served on a 

hoagie, with lettuce, tomato, onion,  

and tartar sauce.  1250 

 

Tender white chicken blended with  

mayonnaise, almonds, celery, spices, and 

served on toasted sourdough bread with  

lettuce, tomato & onion.  1250 

 

Sliced pastrami, sauerkraut, Swiss cheese, and 

thousand island, on toasted rye.  1350 

Smoked turkey, cheddar cheese, bacon, 

grilled on sourdough bread,  

with lettuce and tomato.  1275 
 

Half-pound chicken breast, grilled and topped 

with bacon, provel cheese, lettuce, tomato, 

and onion, on a Kaiser bun.  14 
 

Shaved ribeye topped with melted provel 

cheese on a hoagie bun  

and served with au jus.  1350 

 

8oz strip steak charbroiled & topped with  

sautéed onions, mushrooms, provel cheese,  

lettuce, and tomato, on a hoagie roll.  17 

 

Breaded, deep fried, and served on a Kaiser 

bun with tomato, lettuce, and onion.  1250 
 

Smoked turkey, lettuce, provel cheese, tomato, 

bacon, and ranch dressing,  

rolled in a tomato-basil tortilla.  1275 
 

Sautéed mushrooms, onions,  

red & green peppers, olives, and tomatoes, 

wrapped in a tomato-basil tortilla with  

provel cheese and salsa ranch.  12 

 

Grilled marinated portabella cap topped  

with feta cheese, roasted red peppers,  

and balsamic vinaigrette.  11 
 

 

 

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 3.00 • 



BURGERS 

Served with your choice of cheese: Cheddar, 

Swiss, Provel, Pepper Jack or Bleu Cheese.  1250 

 

Topped with sautéed mushrooms &  

Swiss cheese. 13 
 

Dusted in blackened seasoning and topped  

with bleu cheese crumbles.  13 
 

Quarter-pound black bean burger made with 

roasted corn and smoky chipotle peppers.  11 

Topped with two slices of bacon,  

cheddar, and Swiss cheeses.  1350 

 

Basted with buffalo sauce then topped with  

pepper jack cheese and jalapeños.  1350 

 

Hickory smoked and basted with BBQ sauce 

and topped with cheddar cheese.  1350 

add brisket  3 

 

PASTA 

All burgers are a half pound & served on a Kaiser bun with lettuce, tomato, and onion with your choice of a 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 3.00 •  

Sauteed broccoli, tomatoes,  

mushrooms and garlic in a 

creamy Alfredo sauce tossed  

with penne noodles.  14 

add chicken 17 

Penne noodles tossed with  

marinara and smoked  

sausage then smothered 

with provel cheese.  17 

Penne noodles in a creamy  

Alfredo sauce and topped with  

parmesan cheese.  13  

with chicken 16 

SEAFOOD 
Hand dipped and deep fried,  

served with fries and coleslaw.  17 

 

A half pound of golden fried popcorn 

shrimp tossed in a spicy chili sauce and 

served over a bed of rice.  17 

Two catfish fillets pan-seared and  

dusted with Cajun seasoning.  1750 

 

Your choice of Teriyaki glazed,  

lemon pepper, or plain,  

served on a bed of rice.  19 

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, crock of soup 3.00 • 



ENTREES 
Teriyaki marinated steak with  

red & green peppers and onions,  

on a bed of rice with one side.  22 
 

Grilled half-pound chicken breast basted with  

Teriyaki sauce on a bed of rice and topped with  

a grilled pineapple ring.  17 

 

Fresh, hand breaded to order chicken strips  

with your choice of dipping sauce.  16 

 

 
 

12oz grilled ribeye on a bed of sautéed  

green peppers and onions smothered  

with au jus and melted provel cheese.  29 
 

Balsamic marinated chicken breast grilled and 

topped with red onion, tomatoes,  

and feta cheese.  17 
 

Grilled chicken breast topped with sliced bris-

ket, BBQ sauce, cheddar cheese and  

diced tomatoes.  19 
 

 

24oz center cut bone-in pork steak.  

Dry rubbed and hickory smoked.  24 

 

Half pound of hickory smoked sliced brisket. 22 
 

A half pound of slow smoked, tender pork.  1550 

 

Smoked Brisket, Pulled Pork,  

Andouille Sausage, and  

3 bones of our Hickory Smoked Ribs.  24 

 

A half pound of sliced,  

hickory smoked sausage.  15 
 

A half, seasoned chicken, slow smoked over  

Hickory wood.  17 

 

Dry rubbed and slow smoked for five hours over  

hickory wood. Served wet or dry.  29 

Half rack  23 

 

BBQ CLASSICS 

beverages 
Pepsi, Diet Pepsi, Dr. Pepper, Diet Dr. Pepper, Mountain Dew, 

Sierra Mist, Gatorade, Tropicana Lemonade, Iced Tea, Sweet Tea 300 

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, crock of soup 3.00 • 

Lightly seasoned and cooked to your liking.  27 


	Menu_Page1.2022
	Menu_Page2.2022
	Menu_Page3.2022
	Menu_Page4.2022

