
St. Louis Ribs     Our ribs are hand rubbed, left to marinate overnight and finally 

slowly smoked for 6 hours.  Served lightly sauced  with our homemade BBQ Sauce                

(Ribs are available after 4 PM, Tuesday thru Saturday)                                                          

1/2 rack   $16.95       Full   $22.95 

Smoked Brisket Plate     #1 Selling entrée!   Secret seasonings and long smoking on 

hickory wood makes our brisket spectacular!   $16.95  Creamy Horseradish Sauce available! 

Pulled Pork Plate    Smoked for 8 hours, hand pulled and tender!  Everyone enjoys 

our pulled pork!    $15.95  Can’t decide?  Look at our combo dinners below!                                                                               

New York Strip Steak   Hand cut with care, enjoy this 14 ounce USDA Choice Steak 

grilled to your desired temperature.  Top with Sautéed mushrooms ($1.25) or Bleu 

Cheese Crumbles ($1.50)     $24.95 

Deep Fried Shrimp   One dozen juicy, sweet shrimp, deep fried in a panko breading, 

served with 2 sides.  $19.95   (Shrimp may be sautéed or grilled) 

Garlicky Parmesan Shrimp   Our popular appetizer made in to a delish dinner!  A 

dozen of our sweet shrimp sautéed in garlic-infused butter with seasonings & topped 

with Shredded Parmesan Cheese.  $21.95 

Chicken Tenders  Hand cut chicken breast tenders - Grilled or Deep fried!                  

Buttermilk is our secret to our breading!  Served with honey mustard dipping sauce or 

ranch dressing.     $13.95 

Wild Caught Coho Salmon    Wild caught Coho Salmon from the deep North           

Pacific,  makes this mild tasting salmon a favorite with our customers.  Sautéed in                    

clarified butter, finished with a homemade honey glaze.  We call it Love Butter!  $19.95 

Smoked Grilled Pork Chops    Two 8 ounce bone in pork chops, lightly smoked 

and finished on the grill.  Quickly becoming a house favorite!  $16.95 

Smothered Chicken Breast  Dinner    Two 6 ounce chicken breasts, smothered 

with sauteed green peppers, onions & mushrooms, topped with mozzarella cheese    

$16.95 

Dinner for 2      A delicious opportunity to enjoy all of our popular smoked meats including 6 oz of 

Pulled Pork, 6 oz of Smoked Brisket, 1/2 rack of St. Louis Ribs, a House Smoked Sausage Link and 6 Shrimp 

that can be prepared deep fried, sautéed or grilled Served with your choice of 4 sides & Texas toast. $44.95   

Meat Sampler Platter   Enjoy this delicious platter of our smoked meats:  6 oz of Pulled Pork, 6 

oz of Smoked Brisket,  1/2 rack of St. Louis Ribs and a House Smoked Sausage Link.   Served with 2 

sides & Texas Toast     $29.95   

Not responsible for well done burgers/steaks/seafood                              

All of our entrees are served 

with your choice of 2 sides & 

Texas Toast. 

SIDES 

Homemade Creamy Coleslaw      

                  Baked Potato 

Chipotle Maple Black Beans  

Mashed Potatoes & Gravy                                                                 

               Crinkle Cut Fries                    

Roasted Carrots 

Sautéed Green Beans 

Loaded Baked Potato with 

Cheese & Bacon (Add $2.00)          

        Tossed Dinner Salad  

Salad Dressing Choices       

include:  Ranch, French, Bleu 

Cheese,  1000 Island,                      

Balsamic Vinaigrette             

Bleu Cheese Crumbles ($1.50) 

Additi0nal Sides may be                 

added for $1.95 each 

Add to any appetizer or                    

entrée: 

Baby Boo-Yah - $4.25 

Pulled Pork - $4.00 

Smoked Brisket - $6.00 

Smoked Sausage - $3.00 

Shrimp (6) - $8.00 

 

Entrees 

Check out our Sampler Meals! 

20% gratuity added to tables of 6 or more.                      


