
LUNCH $30* 
STARTERS 

TEXAS  CHILI  BOWL 
Ground beef, Cheese, Onions, Sour Cream 

or 

SMOKED WINGS 
Naked, BBQ or Buffalo 

or 
GRILLED PEACH SALAD 

Baby Arugula, Crumbled Cheese, Smoked Balsamic Reduction 

MAINS 
PULLED PORK SANDWICH 

Sesame Seed Bun, French Fries, Topped with Coleslaw 

or 
SMOKED HALF CHICKEN 

Old School Mac & Cheese, Green Sauce 

or 

BRISKET    TACOS 
Chopped  Brisket,             Cotija       Cheese,       Pico    de      Gallo, Tomatillo Sauce 

SWEETS 

MANGO                                      SORBET 
Tamarind                       Candy 

or 

CHOCOLATE                      BROWNIE 
Vanilla                     Ice                                        Cream 

*(tax & gratuity not included) 

Frozen Aperol Spritz $16.25
Aperol, Orange Juice, Pomegranate Juice, Prosecco 

Executive Chef: Cenobio Canalizo Summer 2025 



DINNER $30 * 
STARTERS

KIELBASA   SMOKED SAUSAGE 
Caramelized                  Onions 

   or 

SMOKED WINGS 
BBQ,        Naked,     Buffalo 

or 
TEXAS     CHILI    NACHOS 

Corn                  Tortilla,                                         Jalapeño               Pickles,  Pico   de      Gallo                                and        Sour           Cream 

MAINS 

SMOKED   HALF    CHICKEN 
Old   School   Mac & Cheese, Coleslaw 

  or

SWEETS
KEY       LIME           PIE 

Whipped Cream 
or 

             CHOCOLATE      BROWNIE 
Vanilla         Ice      Cream 

*(tax & gratuity not included) 

       Frozen                         Aperol                              Spritz     $16.25
Aperol, Orange Juice               Pomegranate       Juice,  Prosecco  

Executive Chef: Cenobio Canalizo                                                      Summer 2025

SAUCY RIB PLATTER 
Grilled Corn, Coleslaw

SMOKED STRIP STEAK  ($15 Supplement)

          Garlic Mashed Potatoes 

ATLANTIC GRILLED SALMON
Melted Cheese Fries, Caper Lemon Butter

or

  or




