
S H A R E A B L E S
C H I P S  +  D I P 			      	               $13 
served with salsa + guacamole / cheese dip

M A C  +  C H E E S E  B A L L S 		                $14 
deep-fried mac + cheese balls / fancy sauce

B U R N T  E N D S   	    	                                   $15 
smoked brisket ends / caramelized BBQ sauce

B R I S K E T  P O U T I N E 	                                 $18 
brisket / fries / cheese curds / gravy  

truffle aioli / green onions

S P I N A C H  +  A R T I C H O K E  D I P                $19 

served with pita bread

P I C K L E  S P E A R S        	                            $13  

house breaded pickle spears / poblano avocado ranch dip

C A L A M A R I 		   	                                      $15 
jalapeño breaded calamari / Sriracha tartar sauce

P R E T Z E L S  +  D I P                                    $18 
soft pretzels / beer + cheddar dip / bacon / scallions 

N A C H O S      		   	                                      $19 
pico de gallo / jalapeño / mixed cheese / pickled onion 

salsa / sour cream

+ grilled chicken $5 / + pulled jackfruit $6  

+ pulled pork $6 / + burnt ends $7

W I N G S 1 L B  -  $ 1 5 	
2 L B  -  $ 2 7

served with blue cheese & pickles

BBQ / medium / hot / Nashville / buffalo / suicide  

honey garlic /  lemon pepper / cajun / fire + ice

H A N D H E L D S

C AE S A R  W RAP 			      	                $16  
grilled chicken / romaine / double smoked bacon 

Caesar dressing 

F R I E D  C H I C K E N  S A N D W I C H          $17 
buttermilk fried chicken / Martin’s potato roll / lettuce 

tomato / bread + butter pickles / garlic aioli 

C H I C K E N  B A C O N  C L U B 		                 $17 
grilled chicken / smoked bacon / Texas toast / lettuce  

tomato / *sub blackened chicken $3*

S T E A K  S A N D W I C H 		                          $18 
6 oz AAA Canadian striploin / baguette / arugula / brie  

onion strings / garlic aioli 

served with your choice of: 

HOUSE SIDES - house cut fries / tater tots / coleslaw / mashed potatoes / house salad / cornbread 

UPGRADED SIDES $3  - poutine /  tater tot poutine / brisket poutine / truffle fries / onion rings / brisket beans / curly fries / Caesar salad  
beer + cheddar soup / black bean salad / sweet fries / mac + cheese

P U L L E D  P O R K  S A N D W I C H                     $18 
12 hour smoked pulled pork / Martin’s Potato Roll  

house slaw / garlic aioli 

*sub jack fruit $3

B R I S K E T  S A N D W I C H                                    $18 
24 Hour smoked brisket / Martin’s potato roll 

house slaw / garlic aioli

M A C  D A D D Y  B U R G E R                              $18 
2 smash patties / Martin’s potato roll / cheddar cheese  

lettuce / white onion / bread + butter pickles / secret sauce 

B R I E  B U R G E R           	                           $19 
2 smash patties / Martin’s potato roll / arugula / brie 

caramelized onion / BBQ sauce

S A L A D S  +  S O U P S

B A C O N  +  C H E D D A R  S O U P                       $14 
served with soft pretzels

S O U T H W E S T  B L A C K  B E A N  
S A L A D          	  	                                   $15 
romaine / black beans / red pepper / white onion  

mixed cheese / poblano avocado ranch

H O U S E  S A L A D 			                              $14  
spring mix / tomato / pickled onions / pecans  

goat cheese / house vinaigrette

C A E S A R  S A L A D                                       $15  

romaine / double-smoked bacon / parmesan  

house made croutons / lemon

B O W L S
B L A C K E N E D  C H I C K E N  B O W L         $19  

blackened chicken / avocado / cilantro lime aioli 

arugula / pico de gallo / mixed cheese / rice / lime  

tortilla chips / trinity veg + lime vinaigrette 

J A M B A L A Y A 		   	                          $25 
chicken / sausage / trinity veg / tomato / Basmati rice

C A J U N  S H R I M P  B O W L                            $21  
cajun shrimp / avocado / cilantro lime aioli / black bean mix 

diced tomato / trinity veg + lime vinaigrette rice / lime

T A C O  S A L A D  B O W L 	  	                            $21 
seasoned beef / romaine / mixed cheese / pico de gallo 

crushed tortilla chips / ranch dressing

ADD TO ANY SALAD - grilled chicken $6 / pulled jackfruit $7 / pulled pork $7 / smoked brisket $8 / cajun shrimp $9 



M A I N S

HOUSE SIDES  - house cut fries / tater tots / coleslaw / mashed potatoes / house salad / cornbread 

UPGRADED SIDES $3  - poutine /  tater tot poutine / brisket poutine / truffle fries / onion rings / brisket beans / curly fries / Caesar salad  

beer + cheddar soup / black bean salad / sweet fries / mac + cheese

D O U B L E  S M O K E D  M A C  +  

C H E E S E                                        $18 

double smoked bacon / mac + cheese 

onion strings / scallions 

F I S H  +  C H I P S              	                         $18  
battered haddock / coleslaw / tartar / lemon 

choice of side 

B U I L D  Y O U R  O W N  M E A T  P L A T T E R

1  m e a t   +  1  s i d e  $ 1 6        2  m e a t s  +  2  s i d e s  $ 2 7      

3  m e a t s  +  2  s i d e s  $ 3 7        4  m e a t s  +  2  s i d e s  $ 5 0     

MEATS - smoked chicken wings (4) / fried chicken (2) / pulled pork / smoked baby back ribs  

smoked andouille sausage / cajun shrimp (6) / Nathan’s Famous hot dog  

Kentucky smash burger / smoked brisket (+$3)

SEE MAINS FOR AVAILABLE SIDES

DE S S E R T
* served with ice cream  / add bourbon caramel sauce $2      

V A N I L L A  I C E  C R E A M                               $4

A P P L E  C R U M B L E  *                                             $8

B R O W N I E  * 	                                                                     $8                         

D R A F T  B E E R
D O M E S T I C                    	           $8 
Canadian / Coors Light / Miller Lite

I M P O R T 		                                           $9 
Heineken / Coors Original / Creemore

Kronenbourg Blanc

P R E M I U M 		                           $10.25 
Guinness / Hazy Days / Shindig / Hop Valley 

Vizzy (rotational)

C O C K T A I L S
J A C K ’ S  H A R D  L E M O N A D E  1 . 5 o z               $12 
Jack Daniel’s / Smirnoff raspberry / lemon juice / simple syrup 

soda / raspberries

K E N T U C K Y  M U L E  1 . 5 o z                           $12 
Bulleit bourbon / Disaronno / ginger beer / simple syrup 

fresh lime

W H I S K Y  S O U R  1 . 5 o z                                $13 
Gibson’s whisky / lemon juice / egg whites / simple syrup 

bourbon soaked cherries / *vegan alternative available*

D A R K  +  S T O R M Y  1 . 5 o z                             $13  

dark rum / ginger beer / lime juice / bitters / dehydrated lemon

C O L L I N S  C O C K T A I L  1 . 5 o z                        $13 
Bulleit bourbon / muddled mint / Luxardo maraschino  

lime juice / simple syrup / soda / dehydrated lemon

C H A R R E D  P E A C H  O L D                           $13
F A S H I O N E D  1 . 5 o z                                  

Bulleit bourbon / charred peach syrup / bitters  

dehydrated orange

R A S P B E R R Y  H A R D  I C E D  T E A  1 . 5 o z         $13 
Bulleit bourbon / Smirnoff raspberry / lemon juice / iced tea 

cranberry juice / raspberries / *sub vokda for no extra charge*

W A T E R M E L O N  B R E E Z E R  1 . 5 o z                $13 
Bulleit bourbon / Smirnoff raspberry / elderflower Liqueur 

lemon / watermelon juice / fresh watermelon / soda

C A N S  /  B O T T L E S
B E L L W O O D S  (bottle)                          $16

M I L L E R  L I T E  (bottle)                      $6.5

S O L  (bottle)                                               $6.5

M G D  (bottle)                                             $6.5

C A R L S B E R G                                        $7

C A R L S B E R G  L I T E                             $7

R I C K A R D ’ S  R E D                         $9.25

TOPO CHICO					        $6

V I Z Z Y  (rotational seltzer)                           $6

H Y J I N X  (rotational seltzer)                       $6

H Y J I N X  (hard iced tea)                            $6

B E E ’ S  K N E E S                                 $6

S O M E R S B Y                                          $9.25

S O M E R S B Y  W I L D                          $9.25

G A R D E N

S T R O N G B O W                                      $9.25

vegetarian gluten free

F I S H  T A C O S                                    $21 

fried haddock / pico de gallo / coleslaw 

green onion / Sriracha sour cream / choice of side

C H I C K E N  +  W A F F L E S                               $23  
2 pieces of buttermilk fried chicken 

buttermilk waffles / maple syrup / choice of side


