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Pretzel Bites $10

Our Bavarian soft pretzel nuggets are the per-
fect snack. What makes pretzel bites so special
is the combination of flavors. The sweetness of
the pretzel, the tag of the mustard and the rich-
ness of the cheese sauce.

Smokehouse Tots $15

Tots for the smoked meat lover. Our tots are
topped with our house smoked brisket, pulled
pork, bacon, cheese sauce, BBQ and scallions.

Toasted Cheese Bites $12

These are not your average cheese balls! These
cheese bites are made with fresh garlic and
cheddar cheese, then deep fried to perfection.
Served with our delicious tomato cheddar sauce
for an extra burst of flavor.

Shrimp Cocktail $14

Six colossal shrimp cooked in our special blend
of spices and served with our house made cock-
tail sauce and lemon.

Pig Shots $18

These smoked pig shots have a big ole hunk of
cheddar in the bottom, surrounded by cream
cheese, topped with diced onions, and our orig-
inal rub then wrapped in thick bacon.

Bourbon Barrel Flatbread $18

A unique bend of house smoked brisket, pork,
bacon, caramelized onions, and Bourbon BBQ
sauce then all topped off with a generous help-~
ing of gruyere & cheddar cheese.
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Half Pints
(Kids under 12)

All Kids Meals come with a choice of fries, cole-
slaw, mashed potatoes or fresh fruit.

Cheeseburger $6
Chicken Tenders $7
Mac & Cheese $6
Pasta with Marinara
Li’l Ranger Steak $10
Grilled Chicken Sandwich $7
Li’l Guppy Fish Sandwich §7

Salods & J'ou/y.v

House Salad Full $13 Half $7
The house salad is a amazing mix of fresh
greens, veggies, and cheese. Our House made
croutons ass a delicious crunch, while your
choice of dressing lets you customize your
salad to perfection.

Italian Salad $16
Our Italian salad is a blend of delicious fresh
flavors. Mixed greens, tomatoes, red onion,
banana pepper, olives, parmesan, asiago &
fontina cheeses, pepperoni, sopressata and
house made croutons are tossed with our
zesty Italian dressing

Classic Caesar Salad Full $14 Half $8
The romaine hearts are crisp and the house
made croutons are just the texture and flavor
to compliment the rest of the salad. The
shaved Italian cheeses, capers, and our signa-
ture Caesar dressing make this salad stand out
from the rest.

Cranberry Salad $14
The amazing blend of savory and sweet. Our
cranberry salad is made with a mixture of
fresh greens, dried cranberries, red onion,
candied pecans, blue cheese and cranberry
vinegarette.

Bread Boule $14
Toasted bread bowl filled with a red pepper
and gouda bisque served with a side salad.

Soup du Jour Bowl $9 Cup $6
Our soup du Jour is a dish of the day that is
made fresh by our chefs. We offer a variety of
different soups each day, so be sure to ask your
server for our latest creation.

Sides

Fresh Cut Fries $6
Vegetable of the Day $6
Baked Potato $4
Cole Slaw $3
Baked Sweet Potato $4
Bourbon Barrel Baked Beans $3
Bent Arm Ale Sidewinder Fries $7
Loaded Mashed Potatoes $4

Consuming raw or undercooked meats, poultry, seafood, shellfish or eqgs may increase your risk of
foodborne illness; es/mia@ ifyou have certain medical condifions.
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(Served with two sides)

Barrel Platter $32
Smoked brisket, mesquite chicken leg quarter,
half rack of ribs, and a cup of our house dip-
ping sauce. Our meats are smoked in house
over a hardwood fire, ensuring that you’re get-
ting the best Texas style BBQ around!

Jumbo Lump Crab Cakes $35

Our crab cakes are a customer favorite! We
use only the finest jumbo lump blue swim-
ming crab in our recipe to create a decadent
and delicious crab cake you wont soon forget.
Paired with our house made remoulade.

Bourbon Chicken $24

Two 5 oz chicken breasts are sauteed in cara-
melized onions and our house bourbon sauce.
Creating a sweet and tangy flavor that is sure
to please.

Forkin’ Salmon $24

Our cedar planked 8 oz medium cooked filet is
topped with a delicious honey dill glaze , deliv~
ering a flavor you’ll love to savor every single
bite.

Grilled Bistro Filet $28
This tender juicy steak is 8 oz, fire grilled to
your liking, then topped with herb butter for
an extra-flavorful finish.

Maple Apple Pork Chop $18

This 8 oz boneless pork chop is flame grilled,
topped with a sweet and sticky caramelized
maple apple cinnamon glaze.
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Frosh Pasta

Chicken Bacon Pasta $20

The chicken is tender & juicy, the mushrooms
are earthy & flavorful and the bacon adds a
delicious smoky flavor. The creamy garlic par-
mesan sauce ties it all together to make is truly
amazing.

Loaded Mac & Cheese $22
Packed with flavorful cavatelli pasta in a rich
three cheese sauce, featuring Ramono, white
cheddar, and cream cheese. We then can load
it up with smoked brisket, pulled pork, and
applewood bacon. Finally, we top it off with
yellow cheddar and scallions for that extra
kick of flavor.

Chicken

Forkin’ Amazing Chicken $22

The best fried chicken in town! Our four large
pieces of pressure fried chicken are served
with Bent Arm Ale sidewinder fries and cole-~
slaw.

Mesquite Smoked Chicken $18

We start with a half chicken, then smoke it
over a blend of mesquite and hardwood. The
result is a tender, juicy chicken that will have
your taste buds doing the happy dance. The
best smoked chicken you will ever eat! Served
with two sides.

Hoandhelds

Al handhelds are served with one side)

MYW Burger $15

We let you choose your own toppings and pre-
pare it the way you like. We start with an 8 oz
hand pressed burger and cook it to your liking.
Then we add your choice of topping on a bri-
oche bun.

Smoked Brisket Hoagie $20

The perfect way to enjoy a taste of Texas. Our
brisket is slow smoked for house , then thinly
sliced and piled high on a fresh hoagie roll.
With sauteed onions, peppers, provolone, and
gruyere cheese.

Pork’n Belly Sandwich $16

We start with our seasoned pulled pork, add
candied bacon , house bourbon BBQ sauce and
serve it on a delicious brioche bun. You’ll love
the sweet and savory flavors of this sandwich.

The Ranch Hand $14
Grilled or Crispy chicken, caramelized onion,
bacon, pepper jack cheese, and bourbon BBQ
ona brioche bun come together to create a
uniquely flavorful and satisfying sandwich.

Steak House BLT $16

The perfect sandwich for those who love ba-
con. Thick slices of applewood smoked bacon
are a flame grilled and glazed in bourbon
sauce. Then topped with smoked cheddar, let-
tuce and tomato.

Fried Cod Sandwich $16

Our 10 oz beer battered cod filet is fried to
perfection and served on a brioche bun with a
side of our house made tartar sauce.




