s
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STEAK HOUSE ONION RINGS
Beer battered & served with BBQ sauce $9.31
*“BUBBA’S WINGS
Buffalo-ar, Spicy Bourbon-ar, Mango Habanero-ar,
BBQ, Teriyaki, Sweet Chile, or Garlic Parmesan $11.39
*MAC & CHEESE EGG ROLLS
Stuffed with Pulled Pork, drizzled with mango
habanero sauce $10.35
BLUE CHEESE CHIPS
Homemade blue cheese sauce on thinly
sliced potatoes and topped scallions $12.43
*IKOREAN RIBS
Tender & crispy Pork ribs tossed in korean sauce $12.43
*CHEESY CHORIZO STACK
Sidewinder fries topped with a cheese sauce, chorizo, onions,
jalapenos, and jack cheese $11.39
“JALAPENO SAUSAGE WONTONS
Crispy wontons stuffed with sausage, jalapenos, and cream
cheese, topped with a siracha special sauce $9.31
“*MEATLESS NUGGETS
Seven crispy plant based & soy free pea protein nuggets.
Served with buffalo sauce on the side $12.43
*HOUSE CHILI Cup $6.19 Bowl $s.27
CORN BREAD 4pc/$4.11 Spe/$8.27

Save by paying

8 Vo i v with cash!

: Fev& S Pay with cash
| : : . and get a 4%
., Happy hour and daily specials are for dine-in onl _
3 3 discount.

*LOADED SIDEWINDER STACK
Sidewinder fries, choice of Brisket, Pulled Pork, Pulled
Chicken. Topped with cheese sauce, BBQ sauce onion &

jalapeno's $11.39
*QUESADILLA
Choice of Pork, Brisket, Pulled Chicken or Kielbasa
Sausage. Topped with BBQ sauce, lettuce & sour cream.
Served with salsa on the side $13.47
*CHILI CHEESE FRY STACK
Sidewinder fries topped with meat chili, cheese,
onions & sour cream $10.35
LARGE BARBARIAN PRETZEL
Soft brick oven baked pretzel served with jalapeno cheese
sauce $11.39
*TERIYAKI RIBS
Tender Pork Ribs drenched in our special teriyaki sauce
$12.43
BAJA CORN
2 whole fire roasted corn cobs topped with mayo, cheese,
tajin, tapatio hot sauce and lime $7.23
*CALAMARI
Drizzled with sweet chili sauce and served with a garlic
honey soy sauce on the side $15.55 7

ADD: Pulled Pork $4.16 -Plilled hicken $4.16 -Sausage $4.16
‘Brisket $6.24 -Salmon $8.32

"AESAR SALAD

Romaine lettuce, croutons & caesar dressing $8.27

WEDGE SALAD

Bacon, tomatoes & blue cheese dressing $9.31

"APRESE SALAD
Fresh mozzarella, tomatoes, on a bed of mixed greens
& drizzled with balsamic vinaigrette reduction $11.39

CRAN-APPLE SALAD
Spring mix, cranberries, green apples, red onions
candied pecans, blue cheese crumbles &
apple vinaigrette dressing ** contains nuts $11.39

*BBQ PULLED CHICKEN SALAD
Iceberg lettuce, onions, tomatoes, corn, shredded cheese,
tossed in our special BBQ ranch dressing, topped with

BBQ pulled chicken and fried onions $14.51

BUBBA’S FEAST Paiiy Speck

(serves up to 4) Kids eat free ,
‘ . P ’ . (one free kid’s meal per adult entrée)
2 1bs. of meat, 3 large sides TUESDAY & THURSDAY TACOS
S‘d] dd & bl‘e&d Z'Crlspy tacc')s. Your choice o'f
1 ap Chicken or Brisket. Topped with
$61.36

lettuce, tomato & cheese served
with a side of Jalapeno beans
$10.35
WEDNESDAY WINE
Half off any bottle of wine

*Meat choices:

Kielbasa Sausage, Pulled Pork,
Louisiana Hot Sausage, Brisket or
Chicken
Side choices are on reverse side of this menu

in a mango habanero sauce, sliced jalapenos, ghost chile

Daily Specials are for dine-in only

“*PULLED PORK SANDWICH

Pulled Pork, BBQ sauce, pickle, onion & coleslaw,
served on a brioche bun $9.31
*BRISKET SANDWICH

Brisket, BBQ sauce, pickle & onions, topped with

coleslaw & served on a brioche bun $10.35
*WESTERN BURGER
%2 pound Beef patty, onion ring, bacon, cheese & BBQ sauce.

Served on brioche bun $10.35

*BUBBA’S BURGER

Y2 pound Beef patty, chorizo, bacon, cheese, over easy egg.
Served on a brioche bun $10.35
*MAC DADDY
%2 pound Beef patty topped with beef brisket, mac n
cheese, BBQ sauce & cheese. Served on a brioche Bun
$11.39

*CHILI BURGER

% pound Beef patty topped with house made meat chili,
onions & cheese. Served on a brioche bun $10.35
*EL DIABLO

% pound Beef patty, smoked sausage & pulled pork tossed

aioli and apple slaw served on a brioche bun. $12.43

BEYOND BURGER WITH A SIDE
A beyond burger patty, lettuce, tomato, onion & plant-
based cheese on a dairy & egg free potato bun. Served
with your choice of a side. $13.47

*Sub plant-based patty to any burger for additional
$2.08

*Warning Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs increase you risk of foodborne illness.



*FISH & CHIPS

apple slaw and crispy french fries served with jalapeno tartar
sauce. $17.63
“» BIRD W/2 SIDES

Half a chicken topped with BBQ sauce, with your choice of
two sides. bread upon request $17.63

*ATLANTIC SALMON PIATE

Topped with garlic honey soy glaze. Choice of two sides $19.71

*BABY BACK RIBS
Pork ribs topped in BBQ sauce, garnished with pickle &
onion and your choice of two sides & bread upon request
Half Rack $24.91 full rack $35.31

CORN ON THE COB

(seasonal)
see server for today s seasonal vegetable

POTATO SALAD
JALAPENO PINTO BEANS
“*BAKED BEANS

MAC N CHEESE
(Make it Chorizo Mac n cheese for $1.00 more)
SIDEWINDER FRIES r:t Fries
(Parmesan or Garlic style for $1.00 more)
FRENCH FRIES

(Parmesan or Garlic style for $1.00 more)

SLAW

Stmall 8oz §4.11 Larde 160z $7.23

Happy Hour 3 - 6:30pm dgjiy

*Pulled pork flat bread $10.35
Flat bread topped with BBQ sauce, pulled pork, red onions & white
cheese

*Spicy chorizo flat bread $10.35

Flat bread topped with chorizo, jalapeno, onion & white cheese
*Chili cheese fries $9.31

French fries topped with meat chili, cheese, onion & sour cream
Blue cheese chips $9.31

Homemade blue cheese sauce on thinly sliced Potatoes and topped
with scallions

*2 Crispy taco plate $10.35

Crispy Taco shells Filled with your choice of Chicken or Brisket
with lettuce, tomato & cheese served with a side of Jalapeno beans
*Mac & cheese eqq rolls $9.31

Stuffed with pulled pork & mac n cheese, drizzled with mango
habanero sauce

*Bubba’s Wings $9.31

Buffalo, Spicy Bourbon, Mango Habanero, Teriyaki, BBQ,

Sweet Chili, or Garlic Parmesan

*Quesadilla $9.31

Your choice of Pulled Chicken, Sausage, Brisket or Pulled pork
topped with lettuce & Sour cream and served with salsa on the side
*All beef burger $6.19

% pound beef patty, Lettuce, tomato, onion on a brioche bun
*Loaded fry stack §9.31

Sidewinder fries with your choice of pulled pork or

Brisket. Topped with cheese sauce, onion, jalapeno’s & BBQ sauce
Wedge or caesar salad  $6.19
Large barbarian pretzel $9.31
Bubba’s own draft beer

Domestic bottle

$4.16 160z
$3.12

Glass of house wine $4.00 (Pinot Grigio, Chardonnay, White
Zinfandel, Cabernet & Merlot)

House Champagne $4.16
HAPPY HOUR PRICING ARE FOR DINE-IN ONLY

Three crispy beer battered cod filets accompanied with our

oy, We pull our chicken
from the bone

A B W &7 , v therefore we cannot

'. ﬂ ‘M ! v& S quarantee the 100%

removal of all bones.

MEAT PLATE
*Meat choices: Pulled Pork, Smoked Kielbasa Sausage,
Louisiana Hot Sausage,
Brisket or Chicken

1 MEAT WITH 2 SIDES $15.55

2 MEATS WITH 2 SIDES $19.71

3 MEATS WITH 2 SIDES $22.83

4 MEATS WITH 2 SIDES $25.95

All meat is topped with BBQ sauce and is garnished with pickles
& onions on the side and a bread upon request.

*BRISKET AND 2 RACK OF RIBS

Served with your choice of 2 sides and a bread upon request $34.27

BUBBA’S MEAT SAMPLER FOR 2
Ya 1b/ ea. Pulled Pork, Brisket, Sausage, ’ Chicken & % Rack of
Ribs Served with 2 breads & your choice of 2 large sides $44.67

Tacos

“*CRAFTED TACO PLATE
Chicken or Brisket
2 Crispy Corn tortilla shell
filled with meat, lettuce,
tomato & cheese. Served with
a side of jalapeno beans &
salsa on the side $12.48

*THREE FISH
TACOS
Three crispy beer
battered cod filets on soft
corn tortillas topped with

a special sauce, tomatoes
& cabbage $15.55

Megts by the Pound

*BRISKET Vs 1b. $11.39 1 1b. $22.78
*PULLED PORK Vs 1b. $8.27 1 1b. $16.54
*SMOKED SAUSAGE Y2 1b. $8.27 1 1b. $16.54

esserts

BANANA BREAD FOSTER $7.23**contains nuts
Warm banana nut bread drizzled with caramel sauce, topped with candied pecans,
bananas & vanilla ice cream

PECAN PIE A LA MODE $7.23**contains nuts
Warm pecan pie topped with ice cream and drizzled with caramel sauce

NEW YORK BAKED CHEESECAKE $7.23
Cheesecake topped with strawberry sauce and whipped cream

TRIPLE CHOCOLATE CAKE $7.23
Layered chocolate cake with chocolate fudge & chocolate icing, topped with
drizzled chocolate sauce

CHURRO DONUTS $7.23
Deep fried churro donuts sprinkled with cinnamon & sugar. Topped with chocolate
sauce and ice cream

BEVERAGES $4.11
Coke, Diet Coke, Sprite, Root Beer, Lemonade, Iced Tea

CRAFTED LEMONADE $5.15
Choice of peach, strawberry, or mango

*Warning Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs increase you risk of foodborne illness 20% Gratuity is added for parties of 8 or more



(12 and under)
$7.23
All kid’s meals include 3 drink & 3 side

MAC & CHEESE
CHOICE OF MEAT

*BRISKET, *PULLED PORK OR *CHICKEN (contains bones)
All meat is Topped with BBQ sauce

*RIBS
Topped with BBQ sauce

*CHEESEBURGER

Burger is topped with cheese only.
Please let your server know if you would like lettuce, tomato, and onion.

*CHEESE QUESADILIA

)
Slaw Pepsi, Diet Pepsi, '\a{
Potato salad dlerta Mist, §?3
Mac n cheese [l_) i Pep;;er, s':"
emonade
* / \ /
Baked beans lced Tea or Water )
French fries

q\-

*Warning Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs increase you risk of foodborne illness*
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BUBBA’S BREWS ON TAP
Bubba’s Bones Own IPA, 5.9%, $5.20

Bubba’s Own Smooth Amber, 5.0%, $5.20
Bubba’s Own Blonde, 5.0%, $5.20
Bubba’s Own Hefeweizen, 5.0%, $5.20
Michelob Ultra, 4.2%, $6.24
Modello Especial, 4.4%, $7.27
La Quinta Brewing, Hazy IPA, 6.5%, $7.28

BOTTLE & CAN
(IPA)
Alminac, Love Hazy IPA, 6.1% $9.36
Off Shoot beer Co. Relax its just a Hazy IPA
6.8%.$9.36
Lost Coast, Fogcutter, Double IPA 8.70%, $9.36
Lost Coast Brewery, Triple IPA, 10.2%, $9.36
Flying Dog, “Double Dog” IPA, 11%, $8.32
Clown Shoes “Galactica” Double IPA 160z
Can, 8% $9.36
Clown Shoes “Space Cake” Double IPA,
9%,$9.36
“Uinta Grapefruit” IPA, 7.3%, $7.28
Garage Brewing, Inline IPA,7.5% $7.28
(PORTER / STOUT)
Flying Dog,” Gonzo”, Imperial Porter, 9.2%,
$8.32
New Holland “Dragon's Milk” Bourbon Aged
Stout, 11%, $10.40
Garage Brewing Co. “Marshmallow Milk”
Stout 7.10% , $6.24
North Coast Brewing Co, Old Rasputin,
Imperial Stout, 9%, $7.28
Garage Brewing Co. Peanut Butter Chocolate
Milk Stout, 7.1%, $7.28
Garage Brewing Co. “Coffee Time Golden
Stout” Vanilla Chocolate Expresso 7.0%, $7.28

(SOUR & TART)
Brasserie “Silly Sour” Ale 5.5%, $8.32
North Coast Brewing Co. Berliner Weisse
Cranberry - Quince, (Sour) 4.1%, $7.28
Bruery Terreux , Goses Are Red, (Tart)

(Kolsch)

Clown Shoes, Mango American Kolsch, 5.5%, $6.24

(WHEAT)

“Allagash White”, 5.1%, $8.32
Sea Dog, Blueberry, Wheat Ale, 4.70%, $6.24

Lost Coast “Watermelon” Wheat 5% 120z can
$7.28

(HEFEWEIZEN / WHEAT)
Garage Brewing Co. American Hefeweizen,
Light & crisp, 5.5%, $6.24
Garage Brewing Co. “Mango Hefeweizen”
(Mango Wheat Ale) 5.58% $6.24

(LAGER)
Coachella Valley Brewing Co. CDMX,
Mexican Style Lager 5%, $7.28

(BROWN)
Abita Brewing, Turbo Dog, 5.6, $6.24

(PILSNER)
“Bavik” Super Pils, 5.2%, $9.36

(CIDERS)

Rekorderlig Strawberry lime Cider, 4.5%, $7.28
Rekorderlig Pear Cider, 4.5%, $7.28

(DOMESTIC)
Coors Light $5.20, Bud Light $5.20, Budweiser
$5.20, Michelob Ultra $5.20

805 $7.28

(IMPORT BEER)

Corona $6.24

Pacifico $6.24

Modelo Especial $6.24
Modelo Negra $7.28

(NON-ALCOHOLIC)
Bitburger Drive, Germany, $6.24

Save by paying with cash! 4% discount when you
pay with cash




(SPECIALTIES)
Abita “Purple Haze” Raspberry Lager,
4.2%, $6.24
Abita Brewing Co, Abita LIGHT,
4.0%, $6.24
Garage Brewing Co. Orange cream Vanilla
5.2%, $6.24

(BLONDE)

Trac 7, Bee Line, Honey Blonde Ale, 5.2% $7.28
Glutenburg, Blond Ale 4.5% (Gluten Free)
$8.32

(ALE)

Prangster Belgian Style Golden Ale,
“Allagash Bourbon”, Belgian style Golden Ale,
11%, $11.44
The Bruery “Mischief” Golden & Hoppy Ale
8.5% $10.40

(True Belgian)
Chimay Red, Copper Brown Ale
7.0%, $11.44
Chimay Blue, Darker Ale, 9%, $14.56
“Delirium Tremens”, Belgian Strong Pale Ale
8.5%,512.48
Chimay, Cing Cents White blonde ale
8%, $10.40

(NON-ALCOHOLIC)
Bitburger Drive, Germany, $6.24

WINE

WHITE WINE

CAPOSALDO PINOT GRIGIO, VENETO, ITALY
GL $7.28 / BT $29.12
BABICH, PINOT GRIGIO, MARLBORUGH GL $8 /BT $32
FRENZY, SOUTH ISLAND, NEW ZEALANDSAUVIGNON
BLANC, GL $8.32 /BT $33.28
CASILLERO DEL DIABLO, SAUVIGON BLANC, CHILE GL
$9.36/ BT $37.44
SONOMA-CUTRER, CHARDONNAY, SONOMA
GL $12.48 / BT $49.42
BOGLE, CHARDONNAY, RUSSIAN RIVER RANCHES
GL $14.56 / BT $58.24
PACIFIC BAY, WHITE ZINFANDEL GL $6.24 / BT $24.96

RED WINE

ANGELINE, PINOT NOIR, CALIFORNIA GL $8.06 / BT $31.20
HESS, CABERNET, SHIRTTAIL RANCH, LAKE COUNTY
GL $12.48 / BT $49.92

**BRUT SPARKLING WINE OPERA PRIMA
GL $6.24 BT $24.96

HOUSE WINE-

SYCAMORE LANE, CALIFORNIA* PINOT GRIGIO *
CHARDONNAY * PINOT NOIR*MERLOT*CABERNET
SAUVIGNON
*WHITE ZINFANDEL

GLS6.24  BTS24.96

COCKTAILS

Green Tea Martini $8.32 / $6.24 hh
Jameson, Peach Schnapps, Sweet & Sour, slash of Sprite
Pineapple Lemon Drop Martini $8.32 / $6.24 hh
New Amsterdam Pineapple Vodka, Triple Sec, Sweet & Sour (available in Lemon, Peach or Blueberry)
Georgia Peach Martini $8.32 / $6.24 hh
New Amsterdam Peach Vodka, Peach Schnapps, Splash of Orange Juice, Splash of Cranberry Juice
Bubba Sidecar Martini $8.32 / $6.24 hh
Makers Mark Bourbon, Cointreau, Sweet & Sour Served with a sugar rim
Peach mule $8.32 / $6.24 hh

New Amsterdam Vodka, Peach Schnapps, Lime Juice, Ginger beer
All Day Every Day

$6.24 TiTo’s
$6.24 markers mark
$6.24 fireball shot
$6.24 watermelon margarita (Tajin Rim) Salt rim upon request
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