
Entrées
Smoke House Platter 

Smoked Hereford beef brisket, two 
smoked chicken legs, and pulled pork 
with homemade pickles, cornbread, 
and your choice of 2 sauces and 1 side. 
19.99

Bourbon Ginger Salmon 

Wild caught salmon filet grilled and 
topped with bourbon ginger glaze 
served on a bed of mushroom, tomato, 
and kale risotto with a side salad.  
18.99

Zucchini & Squash “Noodles” 

Homemade zucchini and squash 
“noodles” sautéed in a garlic white 
wine sauce with cherry tomatoes, baby 
spinach, wild mushrooms, white 
onion, and roasted red pepper topped 
with shredded parmesan and served 
with a side salad. 14.99

Hand Cut Steaks 

Hereford NY Strip 

Hand cut certified Texas Hereford NY 
Strip grilled to order and served with 
your choice of 1 side and a side salad. 

10 oz  17.99 
16 oz  24.99 

Mishima Reserve Wagyu 
*Limited quantity weekly! 

Marinated 8 oz Mishima Reserve 
Wagyu teres major grilled to order and 
served with your choice of 1 side and a 
side salad. 29.99 

WARNING! You will be judged for ordering 
Wagyu well-done. We recommend rare to 
medium.  

Chef’s Cut                                                                                                                                                                                                                              

Darin’s choice cut of steak grilled to 
order and served with your choice of 1 
side and a side salad. Market Price 

Try it with.. 

Darin’s homemade steak sauce  .50 
Bleu Cheese crumbles .75 
Mushrooms & Onions 1.99 
Truffle Butter  1.99 

Make it a Surf & Turf… 

Jumbo Scallops (3) 9.99 
Shrimp (6)   6.99 
Salmon (6 oz)  8.99 

Pork Belly & Scallops 

Pan seared jumbo wild caught scallops 
and house braised pork belly on a bed 
of cauliflower “rice” served with 
roasted asparagus and lemon dill 
butter with a side salad.  24.99


