
BLACK LOGOS - CMYK: 0/0/0/100

SOUP & SALADS
Add to any salad:   shredded beer can chicken +10     grilled cajun shrimp  +12     wood-smoked salmon +12

CHEF’S SOUP using fresh seasonal ingredients  10  
MARKET SALAD mixed greens, seasonal fruit, candied pecans, goat cheese, balsamic dressing (v, gf) 17

CAESAR SALAD* crisp romaine, shaved parmigiano-reggiano, sourdough crisps, creamy house-made caesar 17
GRILLED SHRIMP LOUIE SALAD cajun shrimp on iceberg lettuce, egg, avocado, tomatoes, jicama, saloon sauce (gf)  26
WEDGE SALAD iceberg lettuce, bleu cheese dressing & crumbles, smoked bacon, tomatoes, crispy onions (gf) 15

SANDWICHES
Choice of coleslaw or kettle chips.  

Add:  jalapeños | caramelized onions | crispy onions  |  pimento cheese |  bleu cheese   +3 each  

avocado |  house-smoked-bacon   +4 each

PRIME RIB FRENCH DIP* smoked prime rib, gruyère cheese, caramelized onions, horseradish, au jus  28
WOOD-SMOKED BEEF BRISKET SANDWICH thinly sliced, oak-smoked, ten-hour brisket  23

PULLED PORK SANDWICH house-rub seasoning, southern-pride smoked  18
THE REUBEN c.a.b. pastrami, marble rye, sonoma brine sauerkraut, gruyère, saloon sauce  22

BEER CAN CHICKEN STACKER shredded chicken tossed in white alabama bbq sauce, coleslaw, pickles, red onion 18
SMOKED SLIDER TRIO three sliders: hand-pulled chicken, pulled pork, beef brisket  20

THE BOUNTY BURGER* half pound flame-grilled beef, aged white cheddar,  
bread & butter pickles, red onion, saloon sauce on a brioche bun 22

ROASTED VEGGIE SANDWICH eggplant, portobello mushrooms,  
peppers, fresh basil,  mozzarella cheese, served with chimichurri aioli  19
TRI-TIP SANDWICH  thinly sliced smoked tri tip with chipotle BBQ sauce,  

B&B pickles, topped with coleslaw on a brioche bun  20

SMOKIN’ BBQ PLATTER   59 
pulled pork, smoked beef brisket, half rack of pork ribs

WOOD-SMOKED ST. LOUIS PORK RIBS  half 29   full 59
house-made dry rub BBQ and slow-smoked pork ribs

BEER CAN CHICKEN  half 29   full 49   
cajun-spiced, slow roasted, free range bird on a beer can

BBQ BOWL   21
choice of shredded beer can chicken,  

pulled pork or beef brisket, with coleslaw,  
onions, bread & butter pickles 

Add:  jalapeños  | crispy onions  +3 each

avocado  | smoked-bacon  +4 each

 A 20% gratuity will be added for parties of 6 or more guests.

*These items may be served raw or undercooked, or contain raw or undercooked ingredients. Consuming 

raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. 

RANCHO GORDO BBQ BEANS  9
SMALL CAESAR SALAD 12 
SMALL MARKET SALAD  12

POTATO SALAD   6
COLESLAW  6

MAC & CHEESE   9
CORNBREAD   6

KETTLE CHIPS   6
HALF-SOUR PICKLES   6

BREAD & BUTTER PICKLES   6

DESSERTS      S’MORES PIE 11       CRÈME BRÛLÉE 12      CHEF’S SPECIAL 12    

APPETIZERS
BOUNTY HUNTER POPPERS roasted jalapeño peppers stuffed with  

house-made pimento cheese and wrapped in smoked-bacon  (gf)  15
SOUTHERN STYLE PIMIENTO CHEESE DIP with roasted bell pepper, served with crostini (gf available) 15

WOOD-SMOKED ATLANTIC SALMON served with house-made crostini & remoulade 18
WOOD-SMOKED WINGS served with roasted garlic buffalo sauce & bleu cheese sauce (gf) 19

CHEESE & SAUSAGE PLATE smoked hot link sausage, bratwurst, cheddar cheese, 
bread & butter pickles, and house-made crostinis, finished with Memphis-style dry rub 18

BLEU CHEESE CHIPS kettle chips smothered in our bleu cheese sauce (gf) add brisket or smoked-bacon +4  15

FRIDAY DINNER SPECIAL 
after 5pm

WOOD-SMOKED PRIME RIB*  55
horseradish sauce, au jus, potatoes, 

seasonal vegetables

SIDES

SIGNATURE DISHES
Choice of coleslaw or kettle chips.

SIGNATURE HOMEMADE 
BBQ SAUCES (gf)

SWEET CHIPOTLE, ALABAMA 
AND MUSTARD VINEGAR

Served with all Sandwiches  

& Signature Dishes



RED WINES
	 6 OZ	 9 OZ	 BTL 
2023 EVESHAM WOOD PINOT NOIR	 14	 20	 52
willamette valley
2022 TWOMEY PINOT NOIR	 26	 38	 100
anderson valley 
2021 BELLE GLOS ‘DAIRYMAN’ PINOT NOIR	 18	 26	 68
russian river valley

2022 MATTHEW FRITZ 	 11	 16	 44
CABERNET SAUVIGNON  north coast
2022 POST & BEAM BY FAR NIENTE	 24	 35	 92
CABERNET SAUVIGNON napa valley
	
2021 POGGIO LANDI ROSSO DI MONTALCINO	 16	 23	 64
tuscany, italy
2018 KIVELSTADT CELLARS ‘INHERITANCE’ SYRAH	 16	 25	 64
sonoma valley napa valley
2022 CAYMUS CABERNET SAUVIGNON	 24	 35	 92
california
2022 SHAFER TD-9 CABERNET SAUVIGNON 		  	 163
napa valley
2018 LARRY HYDE ‘HYDE VINEYARD’ MERLOT		  180
napa valley
2016 PAUL JABOULET ‘MAISON BLEUE’ HERMITAGE		  133
france
2016 ARROWOOD ‘KNIGHTS TANGO’ 			   190 
Proprietary Red Sonoma County Barrel Auction

PINOT ENVY  25 
EVESHAM WOOD PINOT NOIR - willamette valley

TWOMEY PINOT NOIR -  anderson valley
BELLE GLOS, ‘DAIRYMAN’ PINOT NOIR -  russian river valley

KILLER CABERNET   35
MATTHEW FRITZ CABERNET SAUVIGNON -  north coast 

POST & BEAM BY FAR NIENTE CABERNET SAUVIGNON - napa valley
CAYMUS CABERNET SAUVIGNON - california

VINTNER’S JOURNEY    30
 J VINEYARDS BRUT ROSE - russian river

 LAIRD ‘COLD CREEK’ PINOT GRIGIO - carneros 
 EVESHAM WOOD PINOT NOIR - willamette valley

PASSPORT   25
LOUIS NICAISE BRUT CHAMPAGNE - france

DOMAINE DU CLOS ROUSSELY ‘L’ESCALE’ SAUVIGNON BLANC - loire valley 
POGGIO LANDI ROSSO DI MONTALCINO - tuscany

BOURBON TRAIL    35
JEFFERSON’S RESERVE ‘100 PROOF’ KENTUCKY STRAIGHT BOURBON 

WHISKEY BOUNTY HUNTER PRIVATE SELECTION BARREL #796 
MAKER’S MARK BOURBON BOUNTY HUNTER PRIVATE SELECTION NO. 8

BARRELL BOURBON 8-YEAR SINGLE BARREL  
BOUNTY HUNTER PRIVATE SELECTION

WHISKY RUNNER     35
2008 SIGNTORY CAOL ILA 11 YEAR PRIVATE SELECTION SINGLE MALT WHISKY

BENRIACH SMOKE SEASON SINGLE MALT SCOTCH WHISKY
THE MACALLAN 12 YEAR SHERRY CASK SINGLE MALT WHISKY

WHITE WINE

ON DRAFT
GUINNESS, DRY STOUT   8

WEIHENSTEPHANER, LAGER   8
ROTATING DRAFT SELECTIONS   A.Q.

BEER

CRANBERRY SPICE SPARKLER  10
Cranberry, orange, cinnamon, soda

MAPLE POMEGRANATE FROST  10
Pomegranate, lemon, maple, ginger beer

THE WINTER GARDEN FIZZ  10
Cucumber, pear, rosemary, lime, tonic

Add well spirit +7 

MOCKTAILS

BEVERAGES  6
ICED TEA

ARNOLD PALMER   
LEMONADE 

COCA-COLA, DIET COKE, 
SPRITE, A&W ROOT BEER   

COCKTAILS
BARREL AGED BOULEVARDIER Garrison Small Batch Cask 

Strength Bourbon, Hibiscus,  Campari, Green Chartreuse

SPICED HUGO SPRITZ  
Cinnamon Infused St. Germain, Lime Juice, Soda Water, Sparkling Wine

COMBO DAIQUIRI  
Rum, Mezcal, Lime Juice, Rose Simple

CALIFORNIA SOUR  
Tequila, Simple Syrup, Egg White, Red Wine Float

O’SPRESSO MARTINI  
Whiskey, Coffee Liqueur, Guiness, Simple

ORANGE & CREAM NEGRONI  
Infused Gin, Orange Liqueur, White Chocolate Liqueur

SEASONAL  17

OLD FASHIONED Bourbon, Angostura Bitters, Orange
THOMAS’S SAZERAC  Rye, Herbsaint, Peychaud’s Bitters
MARGARITA Blanco Tequila, Orange Liqueur, Sour Mix
FRENCH 75 Gin, St. Germain, Sparkling Wine, Lemon

CLASSICS  16

SPARKLING WINE
	 6 OZ	 9 OZ	 BTL 
NV LUCIEN ALBRECHT CREMANT	  12	 17	 44 
D’ALSACE BRUT ROSE   france	
NV SCHRAMSBERG MIRABELLE BRUT	 18	 26	 68
california
NV J VINEYARDS BRUT ROSÉ	 24	 36	 92
russian river valley
NV LOUIS NICAISE BRUT RESERVE CHAMPAGNE	 26	 38	 100
france

ROSÉ WINE
	 6 OZ	 9 OZ	 BTL 
2023 STOLPMAN ‘LOVE YOU BUNCHES’ ROSÉ 	 10	 15	 40             
central coast
2023 CHATEAU D’ESCLANS ‘WHISPERING ANGEL’ 	 12	 17	 47 
ROSE  côtes de provence, france

	 6 OZ	 9 OZ	 BTL 
2023 LAIRD ‘COLD CREEK’ PINOT GRIGIO	 10	 15	 40	
carneros, california
2021 KUENTZ-BAS RIESLING	 11	 16	 44
alsace, france
2023 DOMAINE DU CLOS ROUSSELY 	 10	 15	 40
‘L’ESCALE’ SAUVIGNON BLANC  france
2023 DUCKHORN VINEYARDS	 12	 17	 48
SAUVIGNON BLANC  north coast, california
2021 J. MOREAU & FILS ‘GLOIRE DE CHABLIS	 18	 26	 68
chablis, france
2022 TREFETHEN ‘ESTATE” CHARDONNAY 	 16	 23	 64
oak knoll district
2023 ROMBAUER CHARDONNAY			   76
carneros		
2021 CHIMNEY ROCK ‘ELEVAGE BLANC’ WHITE BLEND 	 106
napa valley

For our full list of wines by the bottle, please refer to our Wine & Spirits Menu.

FLIGHTS


