
Diced chicken, carrots, onions, celery &
mushrooms with peas in a rich chicken cream
sauce and a flaky pie crust‌

PUB STYLE COD - $ 25‌
Three fried beer battered Cod, house tartar & lemon‌ ‌

MISSISSIPPI CATFISH - $ 25‌
Two fried, cornmeal crusted filets, house tartar & lemon 

ZUCCHS‌ ‌
FAMOUS HAND BREADED‌

 ‌FRIED ZUCCHINI - $ 11‌
Panko breaded & sprinkled with
parmesan with a side of ranch‌

RED OAK‌
TX‌
EST
2024

Zucchs‌Zucchs‌

Tender breaded cubed steak & a side cream or brown gravy‌ ‌

COUNTRY FRIED STEAK - $ 28‌

12-oz Ribeye Steak - $ 42‌

BEER BATTERED OH-RINGS - $ 6‌
Thick cut, great big beer flavor & side ranch

WESTERN BACON CHEESEBURGER - $ 21‌
Bacon, iceberg, tomato, onion rings & side BBQ‌  ‌

MARRY ME RAVIOLI - $ 24‌
Cheese filled ravioli, diced grilled chicken,‌ ‌
house-made marinara & parmesan cheese‌

CRAWFISH QUESO & CHIPS- $ 13‌
Hot cheesy crawfish queso &
freshly made tortilla chips‌ ‌

GRILLED COHO SALMON - $ 25‌
6-oz skinless filet, lightly seasoned with salt & pepper
*Chef Tip - Try it Blackened + $1

Pork Chop & Applesauce - $ 30‌

FIRECRACKER SHRIMP - $ 10‌
Fried & tossed in Firecracker sauce

on a bed of tangy sweet slaw‌

FRIED MOZZARELLA- $ 10‌
Hand cut & breaded mozzarella cheese

with house made marinara sauce‌

FRIED PICKLES - $ 8‌
Breaded dill pickle spears & side ranch

6-oz Wagyu Denver Steak - $ 30‌

COUNTRY FRIED CHICKEN - $ 28‌
Fried chicken cutlet & a side cream or brown gravy‌ ‌

HALF RACK BBQ RIBS - $ 30
Slow smoked with hickory hardwood‌

16-oz T-Bone Steak - $ 45‌

Must be 21 years old to consume Alcoholic Beverages.*** ‌
 ‌Please ask a staff member about the ingredients used in your meal for possible allergies. Consuming raw or undercooked meats, poultry, seafood, mollusk, or eggs may increase the risk of foodborne illness.‌

FRIED ARTICHOKES & RICOTTA‌
CHEESE BITE COMBO - $ 8‌
Breaded & fried and served with

‌Duke’s Comeback sauce

POT PIE (LIMITED) - $ 25‌

10-oz New York Strip Steak & Shrimp - $ 43‌

6-oz Filet Mignon - $ 36‌

Thank you for joining us for Valentine’s Day! 

Our Special Dinner Menu is available Friday February 13  & Saturday February 14thth

Enjoy our fresh baked Zucchini bread & Dinner rolls
We offer 1 complimentary Beer or glass of Wine ***

Chef Marvin’s Favorite Entrees
Served with a Salad or Tomato Soup, House-roasted Vegetables & Choice of one Side item

All Steaks are brushed with Garlic & Herb butter 

*Add Grilled, Fried or Coconut Shrimp to Any Meal for $6*

Starters‌

Coke, Diet Coke, Coke Zero, 

Sprite, Dr Pepper, 

Sweet Tea, Unsweet Tea,

Hand Squeezed Lemonade, 

Strawberry Lemonade

ICE COLD REFRESHERS‌

14-oz New York Strip Steak - $ 38‌

LOVE ME TENDERS - $ 24
Crispy fried chicken breast tenders with cream gravy‌

BAKED POTATO‌
BAKED SWEET POTATO‌

MASHED POTATOES‌
BAKED MAC N’ CHEESE‌

FRENCH FRIES‌

ON THE SIDE‌

Sweetheart Special

Hi! I’m 
Marvin

POP THE TOP‌
BOTTLED DRINKS‌

DUBLIN GINGER ALE
DUBLIN ROOTBEER

TOPO CHICO
ACQUA PANNA

MONSTER

COCONUT SHRIMP - $ 24‌
Eight savory shrimp covered in sweet coconut, 
fried to a golden brown & served with chili orange
marmalade sauce


