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~ Starting Lineup ~ ~ House Specialties ~

Hill Country BBQ Plate 36

Guacamole, Chips & Salsa : ,
smoked 1/2 rack ribs, smoked sausage, jalapeno corn

vuacamole & salsa 13 ‘ ‘
7 Ueso 12 Shrimp Boil 24 bread, brisket mac & cheese, coleslaw, pickles
“ roasted potatoes, corn, smoked
triple play 16

whiskey cheddar, crispy onions, smoked brisket,

Fried Pickled Vegetables 11 bourbon BBQ

dill pickles, pickled jalapenos,
pickled onions, chipotle ranch

Sticky Ribs 19
Gochujang, soy, green onions,
sriracha Smoked Sausage 18

Pimento Cheese 12 pretzel bun, honey coleslaw, house mustard, french fries

: ) Braised Chicken Nachos 17
bacon jam, pork rinds

cheddar cheese, pico de gallo, USRI,

High Velocity Jumbo Pretzel 14 jalapenos, sour cream,

assorted pickles, house mustard, shredded iceberg lefiuce ~ 0PP THE GR“.], ~
beer queso

sausage, lemon Brisket Mac and Cheese 17

round it out with your favorite side of fresh fruit, green
salad or french fries

~ EA’I‘ Y("JR GREENS ~ Cheeseburger* 18

fresh angus burger, aged cheddar cheese, bacon,

Greek Salad 13 lettuce, tomato, onion

artisan greens, heirloom tomatoes, cucumbers, red

. . . keh \'} ie B 1
onions, kalamata olives, oregano vinaigrette, feta cheese Smokehouse Veggie Burger 16

100% plant based beyond burger, coleslaw, pickles, BBQ

Southwest Chicken Caesar Salad 17 sauce, pepper jack cheese

romaine, roasted corn, black beans, jalapeno lime

: : : , Jalapeno Sausage Burger 19
caesar dressing, forfilla strips, cotija P g g

fresh angus beef, sausage link, lettuce, tomato, crispy

BBQ Chef Salad 17 onion straws, chipotle mayonnaise

artisan greens, romaine, red onions, bell peppers, pork rinds,
egg, heirloom tomatoes, herb marinated chicken, BBQ
vinaigrette T esooeseeoooooosooooooooooo

~ HANDHELDS ~ ~(hildren’s Menu~

Jerk Chicken Sandwich 17

pickled coleslaw, cucumber, sweet pineapple marmalade,

12 years old and under
ciabatta bun Grilled Cheese 12

Mahi Tacos 17 Cheeseburger OR Chicken Tenders 12

avocado cilantro sour cream, beer pickled Escabeche, Mac & Cheese 12
flour torfilla, chips and salsa e -!

Pork Belly Tacos 16
roasted pork belly, honey coleslaw, chicharrones, mitad tortilla,

Nashville aioli, chips and salsa ~ DESSERT~

Brownie Sundae 10
chocolate chip cookies, vanillaice
cream

Crispy Chicken Sandwich 17
pickle brined chicken breast, spicy aioli, letftuce, tomato,

~ WINGS OR TENDERS~

Root Beer Float 8
vanilla ice cream, cherries, whipped

tossed with your choice of sauce credm

" h diool
blue cheese or ranch dipping sauce Warm Chocolate Chip Cookies

i BBQ 3pcs/6

Half Dozen Wings 12 Buffalo
OR Lemon Pepper Warm Bourbon Pecan Pie 10
Eight Tenders 16 Korean BBQ vanilla ice cream, caramel sauce
Caribbean Jerk
- Nashville Hot Chili _
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(GF) - Gluten Friendly; please be aware products containing gluten are prepared in our kitchens as well . Food al-
lergy or dietary request? We will gladly adjust preparation (where possible) to accommodate any request. *The De-
partment of Health states that consuming raw or under cooked seafood, meat, or eggs may increase your risk of
food-borne iliness. 18% Service charge will be added to parties of 8 or more



COCKTAILY

EL TIGRE MARGARITA 15
MILAGRO SILVER TEQUILA, ANCHO REYES CHILE LI-
QUEUR, AGAVE NECTAR, LIME JUICE

DULCE RITA 17
DULCE VIDA REPOSADO TEQUILA, COINTREAU, LIME JUI-
CE, SIMPLE SYRUP, GRAND MARNIER FLOAT

LEMON COOLER 13

WESTERN SON LEMON VODKA, STRAWBERRY PUREE,
LEMON JUICE, CLUB SODA

HARD SELTIER ABV 5%

WHITE CLAW BLACK CHERRY OR MANGO 7
TRULY WILD BERRY OR PINEAPPLE 8
HIGH NOON GRAPEFRUIT OR WATERMELON 9

BOURBON & WHIY-

BASIL HAYDEN’S 15 TX BOURBON 16
BALCONE BRIMSTONE 22 WOODFORD RESERVE 14
BOOKER’S 23 HERMAN MARSHALL 14
BULLEIT 14 KNOB CREEK 14

BULLEIT RYE 14 MAKER’S MARK 14
BUFFALO TRACE 13

GARRISON BROTHERS 25

REBECCA CREEK 13

RANGER CREEK .36 16

WINE 601 GL/901 GL/

WHITE WINES

LA MARCA | PROSECCO | ITALY - 12/-/ 45
CAKEBREAD | SAUVIGNON BLANC - 28 / 42 / 105
SONOMA CUTRER | CHARDONNAY - 15/ 21.5/ 60
KRIS | PINOT GRIGIO | ITALY - 12 /17 / 40

CABERNET SAUVIGNON

CAKEBREAD | NAPA VALLEY - -/-/215
JUSTIN | PASO ROBLES - 19 / 27.5 /76
LOUIS MARTINI | NAPA - 22 /32 /95
CAYMUS | NAPA VALLEY - -/-/250

SILVER OAK | ALEXANDER VALLEY - -/-/210

OTHER RED WINES

CATENA | MALBEC | ARGENTINA - -/ -/ 65
HANGTIME | PINOT NOIR | CALIFORNIA - - /- /45
EOLA HILLS | PINOT NOIR | OREGON - -/ -/ 100
MEIOMI | PINOT NOIR | SONOMA - 17 / 24.5 | 65

DRAFT BEER

:TRY OUR VERY OWN

HILL COUNTRY HONEY BLONDE

HABV 5.1%) $8

{BREWED WITH TEXAS WILDFLOWER &
BRUSH HONEY HARVESTED ON PROPERTY

. SAN ANTONIO 160z

. FREETAIL, PALE ALE, ABV 5.9% - 8

REAL ALE, FIREMAN'S #4, ABV 4.0% - 9

RANGER CREEK, LOVE STRUCK HEFE, ABV 5.9% - 9
 RANGER CREEK, SKYTROOPER IPA, ABV 6.5% - 9
‘TEXAS 160z

 ALSTADT BREWERY, KOLSCH, ABV 5.0% - 8

: KARBACH, CRAWFORD BOCK, ABV 4.5% - 8

: KARBACH, HOPADILLO IPA, ABV 6.6% - 8

SKARBACH LOVESTREET BLOND, ABV 4.9% - 7.5
EREVOLVER, BLOOD & HONEY AMERICAN WHEAT ALE, ABV

7% - 11

SSPOETZL, SHINER BOCK, ABV 4.4% - 8
ESPOETZL, SHINER LIGHT BLONDE, ABV 4.2% - 8
ETHIRSTY GOAT, AMBER ALE, ABV 6.8% - 9
IMPORT 160z

iDOS EQUIS LAGER, ABV 4.5% - 7
:GUINNESS, ABV 4.27% - 7

: MODELO ESPECIAL, ABV 4.4% « 7

: PACIFICO, ABV 4.5% - 8

. STELLA ARTOIS, ABV 5.2% - 7

SDOMESTIC & AMERICAN CRAFT 160z
BUDLIGHT, ABV 4.2% - 6

BLUE MOON, ABV 5.4% - 7

{MILLER LITE, ABV 4.2% - 6

: GOOSE ISLAND IPA, ABV 5.9 % - 10
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BOTTLED BEER

BUD LIGHT, ABV 4.2% - 6
BUDWEISER, ABV 5% - 6
COORS LIGHT, ABV 4.2% - 6
CORONA EXTRA, ABV 4.5% - 7

DOS XX, ABV 4.6% - 7
HEINEKEN 0.0 (N/A) ABV 0% - 7
MICHELOB ULTRA, ABV 4.2% 7
MILLER LITE, ABV 4.2% - 6

BEER FLIGHT (FOUR 50z )

RANGER CREEK SKYTROOPER ALSTADT KOLSCH

IPA

KARBACH CRAWFORD BOCK LOVE STRUCK HEFE
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