
Homemade Corn Bread - $2
Texas Toast Garlic Bread - $2
Homemade Coleslaw - $2 
Hand-cut fries - $2
Sweet Corn on the Cob - $2 
Baked Beans with Pulled Pork - $3
Mac & Cheese - $3
Side Salad - $4
Beef Brisket - $5
Pulled Pork - $5

Traditional Rootbeer Float - $6
Randy’s Famous Key-lime Pie - $6
Homemade Apple Pie - $6
Add a Scoop of Vanilla Ice Cream - $2

Barbecued Half Chicken - $12.99
Slowly baked till juicy & tender, then 
grilled on an open flame
Barbecue Pork Dinner - $12.99
Seriously moist and juicy. Slowly cooked 
to perfection & piled high with BBQ sauce 
on the side
Beef Brisket Dinner - $14.99
Slowly cooked, juicy, tender & piled high 
with barbecue sauce on the side. Made 
fresh daily, limited availability

St. Louis Style Ribs
Slowly braised to perfection with  
Dr. Pepper... Yes, Dr. Pepper
Half slab $14.99     Full slab $19.99

Baby Back Ribs
Slowly braised until they are delicious  
& tender - No knife needed!
Half slab $18.99     Full slab $26.99

CONSUMER ADVISORY - Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions - Section 3-603.11, FDA Food Code

Sides

Desserts

Entrees

All entrées come with your choice of two sides & fresh hand-cut fries

Bubbly 
Prosecco Splits/Italy - $9
Freixenet Splits/Spain - $12
Moët Split/France - $30
Bouve Brut /Loire France - $48
Bouve Rose/Loire France - $48
Moët Brut/France - $120
Veuve Brut/France - $120
Veuve Rose/France - $130

Riesling
Relax/Germany - $8, $32
Burklin Wolf/Germany - $11, $44

White Zinfandel 
Salmon Creek/Napa - $8, $32

Pinot Grigio 
Salmon Creek/Napa - $8, $32
Luna Nuda/Italy - $9, $36
Santa Margarita/Italy - $11, $44

Sauvignon Blanc
Coastal Vines/Napa - $8, $32
Nobilo/New Zealand - $10, $40
Hall/Napa - $11, $44
Cakebread/Napa - $15, $60

Chardonnay 
Salmon Creek/Napa - $8, $32
Kendall Jackson/Santa Rosa $10, $40
La Crema/Monterey - $11, $44
Sonoma Cutrer/Russian River - $14, $56
Jordan/Alexander Valley - $14, $56
Cakebread/Napa - $25, $100

Pinot Noir 
BV/Sonoma - $8, $32
La Crema/Monterey - $10, $40

Malbec
House Malbec - $8, $32
Bodega Norton Mendoza/Argentina - $40

Merlot
Salmon Creek/Napa - $8, $32
Duck Horn/Napa - $100

Cabernet 
Salmon Creek/Napa - $8, $32
BR Cohn Silver label/North Coast - $60
Franciscan/Napa - $75
Hall/Napa - $100
Caymus Special Select/Napa - $300

Rum
House - $7
Bacardi Silver, Mount Gay, Captain 
Morgan, Sailor Jerry, Cruzan Coconut, 
Myers Dark Rum & Bacardi 151 - $8.50

Cordials
Frangelico, Sambuca, Sambuca Black, 
Grand Marnier, Kahlúa, Lemoncello, 
Amaretto, Disaronno, Bailey’s, Campari, 
RumChata, and Chambord - $8.50

Whiskey & Bourbon
Jameson, Jack Daniels, Jack Fire, 
Honey, & Apple, Jim Beam, Maker’s 
Mark, Crown Royal, CC, VO, Seagrams 
7,  Skrewball & Fireball - $8.50
Jack Daniels Single Barrel, Woodford 
Reserve, Knob Creek, Crown Royal 
Reserve & Bulleit - $11

Scotch 
Dewar’s - $9
Johnny Walker Red - $9
Johnny Walker Black - $11 
Macallan 12 Year - $14
Johnny Walker Blue - $30

Cognac
Hennessy VSOP, Courvoisier VSOP & 
Remy VSOP  - $12

Gin
House - $7
Tanqueray, Gordon’s, Beefeater,  
Bombay Sapphire & Hendricks - $8

Vodka
House - $7
Absolut, Belvedere, Grey Goose, Kettle 
One, Tito’s & Stoli - $8
Flavored - $8
(Blueberry, Cherry, Citrus, Cucumber, 
Espresso, Grape, Grapefruit, Lemon, 
Orange, Pomegranate & Red Berry, 
Sweet Tea) 
Redbull - $4

Frozen Drinks 
Dirty Banana, Mango, Margarita, 
Mudslide, Piña Colada, Raspberry, 
Rum Runner, or Strawberry - $9.50

ADD A $3 FLOATER!


