APPETIZERS

Smoked Hog Wings === s

slow cooked, smoked bone in pork shank

Mini Fried Chicken Waffles s1s

deep fried chicken and waffles
topped with maple butter

and sriracha maple syrup

2

Prime Rib Tacos g5~

prime rib, pico de gallo, lettuce 1t P
and cheddar cheese m““

\ bread
tots, cheese, pulled pork, bacon, e

and bbq sauce

Smoked Chicken Wings st
§!]ll[l Bowl g5

oice of potato chips, shoe string french fries or sweet
potato cajun waffle fries

Gajun Onion Strings ss

BBQ cajun fried onion strings with a kick!

Spicy Tempura Batter Fried Pickle Spears s

with spicy aioli

ENTREES All plates served with your choice of house made traditional
or candied jalapefio cornbread.

Smoked Texas Slow Roast Prime Rib

grilled to temp or served traditionally

120z Cut 84 160z Cut $20 24 0z §30
Your choice of 2 sides.
Available Friday, Saturday & Sunday starting at 4pm

[i”"ﬂ[l Ehl[lkﬂl] 316 Your choice of 2 sides.
S[Bﬂk Tll]g 320 House marinated. Your choice of 2 sides.

Mac & Cheese s15

Buffalo Chicken: Homemade mac & cheese with buffalo
tenders topped with bleu cheese crumbles

BBQ Pulled Pork: Homemade mac & cheese topped with
pulled pork and bbq sauce

amo Brisket

o € Bnree: $12
oaled Pork Tols s AR

Get It Before It Runs Out!

Table Side Sauces:
Texas Alamo House Barhecus ~ Carolina=
Alahama White Sauce«- St. Louis Molasses Barhecue

Mild Ghost- Barking Pig Barhecue Sauce

I}h[]S[ PB[][] ﬁ]"“’ Davey Crockett tried it and didn’'t make it out of the Alamo!

MEATS BY THE POIND St
Pulled Pork < 1/21b. 99 11b. $15
Pulled Chicken < 1/21b. $Y 11b. $15

Brigket < 1/21b. $1 11b. $20
Roasted Chickener v Half Chicken $10
Bahy Backe 1/2Rack$14  Full Siab $26

Choice of Dry Rub or House BBQ

COMBOS FROM THE PIT sz mpecneemaens
Pick 1
brisket< si7 Bahy Back Ribs -

) : 1/2 Rack $17 Full Rack $23
tlled Pork op Chicken< g5 .
bt Bilse s Half Roasted Chicken v 4

)".:k 2* $19 P llIk 3* $23 *Ribs with combo plates will be a quarter rack.

HEHBW“BBS Add a Protein

House Salad === g6 pu: s [oyour Sala:
Mixed greens, heirloom tomatoes, cucumbers, sweet Grilled Chicken $6
bell peppers, red onion, corn bread croutons with Shrimu 8
choice of dressing :
N Brisket 8
Eagasar Weﬂue o JilSTRIESHD Pulld Pork S5
m lettuce, nd roman :
blaen)éggracl?edugleagk ?)\ée pgr? Ic?gr?l %reag cr%u(t)o%se\?v?teh Pulled Chicken i
smoked garlic caesar (ﬁessing Steak Tips $8
Alamo Cobb Salad === . ru: 12 —
Black beans, avocado, heirloom tomatoes, corn, bleu (S
cheese, bacon, hard boiled eggs, mixed greens with house Balsamic
citrus vinaigrette Vinaigrette
. | Blue Cheese
Ain't That a Peach arr: o pul: s12 e
Peaches, candied pecans, goat cheese, red onion and ;
avocado over mixed greens drizzled with creamy Chipotle
poppyseed dressing Ranch
Citrus
PLANT FORIARD THINKERS:
Southwest Blackhean Bupygpes=+s=c-ve g5 poppysee
Served on a bun or lettuce wrap, topped with salsa, Ranch

avocado and red onion. Your choice of side.

Blackhean Veggie Tacos s14

3 tacos served with choice of side

NOTICE! The consumption of raw or under-cooked beef, poultry, or seafood could result in the occurrence of a food-borne illness. Before placing your order, please inform your server if a person in your party has a food allergy.

Parties of 6 or more are subject to an 18% gratuity.



SAN“WIEHES All sandwiches served with your choice of chips or coleslaw. SIHES . 4
Or substitute for one of our other sides for $2. All sides $

Pulled Sandwieh< s1g House Made Loaded Tots

Pulled Pork .or Pulled C.hicken, topped with coleslaw | [Il]l‘l]l]l‘ﬂﬂ[l Mﬂﬂlﬂ & }l’[]W[] SU[]E][‘
IlEVXVﬂSSmElg%I(bEI[SEﬂll! ed $h1.§h and topped with onions, peppers, g?r?‘;tileodnjg'oarpeﬁo blazed Carrotse
e e chedtarehessesaees Colg Slaw= Ptato Salad =
Mﬂ Poqgi(s)g}gpped with bacon, chili, cheese sauce and pickles Collard Greens Shoe-String Fries
Farm tard Bacon Ceesehuroer s6 SeoftheDay Va1 Chees
o, S e of g oo st Baked Beans = Cajun Sweet Potao

Watfle Fries
DRINKS

Proudly serving Coke produets s2.75 Jarrti)lns Authgmi[: Mexisan Sota 550

(refills welcome) strawberry, grapefruit or lime

Hc!]ul]sigtelqv!}illg,qirligligaseyhouse made sour mix. Add raspberry, strawberry or mango gg‘éasfm'lgz ?ﬂg‘;’%’g‘fg g:,":}(’;il:nf%,f,i;ol-’og "
Don Julo Fresh Syuezed Margaria s R

A fresh classic! Silver tequila made with fresh squeezed lemon, lime and orange juice }I[m[l Mam p

TBXHS wW"'S[BI] 36 Don Ju¥o Tequila garnished with lemon, lime, olive

house tequila, triple sec, orange juice, orange garnish

Cosmoquila st DRER

Don Julio Blanco, Cointreau and fresh lime with a splash of cranberry juice

Don Paloma st lue Moon farpoon [PA
Donl\tJucllio‘BIanco, fresh lime juice, topped with Jarritos Mexican Grapefruit soda and }u[] L][ h[ 'Iﬂ]]]ﬂkﬂ]]
MRG Bsuresso Martini s bud Light Seltzer ong Trail IPA
Smirnoff yanilla Vodka, espres$so, Kahlua, Baileys Original Irish Cream }“[]WH]SB]' Ml[:h IJIH'a
l]ﬂ[’laﬂ[lﬂRYllll h;lall I . boors Light Stella

ilagro Reposado, Cointreau, Grand Marnier, orange, house made sour mix :ﬂmna EXII’E] Whl[ﬂ [;Iaw

Texas Tini st

A blend of Tito's Handmade Vodka and Deep Eddy Ruby Red

Flavored ﬁhustPﬂpnﬂr Margarita s SWEETNESS Ask your

jalapefio and ghost chili infused tequila, triple sec, choice of flavor: raspberry, strawberry server about
or mango our seasona

i Joey Bag 0" Donuts s dessert!
Mamﬂ SUHPISB $13 Deepyfriedudelicious house donuts es

Milagro SBR Silver, fresh squeezed orange juice, grenadine, orange and cherry garnish SiEiE W STEREn S6E

Sangria Sunset s Pineapple Upside Down Cake §7

Delicious blend of elderflower liqueur, house tequila, citrus juice and Cabernet Sauvignon. Kﬂyllmﬂ Plﬂ $7

Upgrade to Don Julio for an additional $2 ﬂ[]l]l‘l]]ﬂll[ I[:H [:Peam San[lwmh $5

NOTICE! The consumption of raw or under-cooked beef, poultry, or seafood could result in the occurrence of a food-borne illness. Before placing your order, please inform your server if a person in your party has a food allergy.
Parties of 6 or more are subject to an 18% gratuity.



