
Lunch Menu $15

F I R S T  C O U R S E  |  C h o o s e  o n e  

BURNT END STEW 
Hearty Stew with Carrots,

Potatoes & Beef Burnt Ends

FIRE KISSED WINGS 
5 Wings Rubbed with Cajun Spices

& Grilled Over Hickory

BEEF BURNT ENDS 
Tender, Perfectly Marbled Beef

S E C O N D  C O U R S E  |  C h o o s e  o n e

JUMBO SANDWICH 
1/3 pound Choice of Two:

Beef Brisket, Pulled Pork, Turkey,
or Sausage with Fries

PORK SPARE RIBS 
Four Center-Cut Ribs with Choice of Side

PULLED PORK MAC + CHEESE 
Creamy & Decadent Classic Topped

with Pulled Pork

    F E A T U R E D  D R I N K S  

KIM CRAWFORD SAUVIGNON BLANC 

MEIOMI PINOT NOIR 

FAMILY FASHIONED
J. Rieger KC Whiskey,
Union Horse Rye, Smoke, 
Bitters, Charred Orange

V4



Dinner  Menu $35
Family Style for 2 people 

F I R S T  C O U R S E  |  C h o o s e  o n e  
Served with Hickory Pit Beans,

Cheesy Corn Bake and Creamy Coleslaw

BURNT END COMBO FAMILY-STYLE DINNER 
Beef & Pork Burnt Ends

PORK SPARE RIBS SLAB FAMILY-STYLE DINNER 
Full Slab

ROUNDUP FAMILY-STYLE DINNER 
Pork Spare Ribs, Beef Brisket, Pulled Pork, Turkey

S E C O N D  C O U R S E  |  C h o o s e  o n e

MOM’S CARROT CAKE 
TRIPLE CHOCOLATE BROWNIE 

    F E A T U R E D  D R I N K S  

KIM CRAWFORD SAUVIGNON BLANC 
MEIOMI PINOT NOIR 
FAMILY FASHIONED
J. Rieger KC Whiskey,

Union Horse Rye, Smoke, 
Bitters, Charred Orange


