
Smoked Hog Wings (GF Variation)   $12
slow cooked, smoked bone in pork shank

Mini Fried Chicken Waffles   $13
deep fried chicken and waffl  es topped
with maple butter and sriracha maple syrup

Spicy Cowboy Poppers   $8
cream cheese, corn, bacon, lightly fried and served with ranch

BBQ Shrimp (GF )   $12
BBQ grilled jumbo shrimp 

Smoked Chicken Wings   $10

Spud Bowl   $6
choice of  potato chips, shoe string french fries or sweet potato 
cajun waffl  e fries

Cajun Onion Strings   $8
BBQ cajun fried onion strings with a kick!

Spicy Tempura Batter Fried Pickle Spears   $8
with spicy aioli

Table Side Sauces:
Texas Alamo House Barbecue
Carolina
Alabama White Sauce(GF)

St. Louis Molasses Barbecue
Mild Ghost(GF)

Ghost Pepper(GF)

Davy Crockett tried it and didn’t make it
out of the Alamo!

Barking Pig Barbecue Sauce

Davy Crockett tried it and didn’t make it

Award Winning

Alamo Brisket
Chili (

GF)

Side: $7  Entree: $12
served with
cornbread

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.

Pulled Pork (GF)  1/2 lb. $9 1 lb. $15
Pulled Chicken (GF)  1/2 lb. $9 1 lb. $15
Brisket (GF)  1/2 lb. $12 1 lb. $20
Roasted Chicken(GF Variation)   Half Chicken $10
Baby Back(GF)  1/2 Rack $14 Full Slab $26
Choice of Dry Rub or House BBQ

Burnt Ends(GF)  1/2 lb. $12 1 lb. $20

Served with your choice of house made traditional or candied jalapeño cornbread.
A la carte, sides sold separately.

MEATS BY THE POUND

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

Smoked Texas Slow Roast Prime Rib
grilled to temp or served traditionally
12 oz Cut $24  16 oz Cut $26  24 oz $35
Your choice of 2 sides. Starts Friday at 4pm. Get it while it lasts!

Cowgirl Steak $24
9 oz. dry rubbed fl at iron steak. Your choice of 2 sides.

SPECIALTIES

Bourbon Turkey Tips (GF) $15
Brisket (GF)   $16
Pulled Pork or Chicken (GF)  $15
Burnt Ends(GF)  $17

Baby Back Ribs (GF)

1/2 Rack $16  Full Rack $28
Half Roasted
   Chicken (GF Variation)  $14

Pick 1

Pick 2* $18     Pick 3* $23  *Ribs with combo plates will be a quarter rack.

Includes 2 sides and your choice of  house made traditional or candied jalapeño cornbread.
COMBOS FROM THE PIT

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

Pulled Sandwich (GF)  $10
Pulled Pork or Pulled Chicken, topped with coleslaw

Texas Brisket Philly   $14
Slow-smoked brisket piled high and topped with onions, peppers, 
mushroom and a cheddar cheese sauce

Davey Crocket  $15
Our special blend of brisket, short ribs and ground chuck burger 
on Texas toast topped with pulled pork, pork belly and cheddar 
cheese sauce

Big Dog   $12
11 1/4” beef hot dog deep fried and topped with bacon, chili, 
cheese sauce and pickles

Fried Green Tomato BLT  $14
Fried green tomato, bacon, mixed greens, garlic aioli on
texas toast

Farm Yard Bacon Cheeseburger   $15
With lettuce, tomato, onion and your choice of swiss, american
or cheddar. Served with chips and a Bud Light or soda

Rodeo Ruben   $14
Thinly sliced smoked brisket, cole slaw, pepper jack cheese and 
chipotle ranch on texas toast or a sweet brioche bun. Served with 
housemade chips

SANDWICHES

APPETIZERS

Dressings: Balsamic Vinaigrette I Blue Cheese I Caesar I Chipotle Ranch
Citrus Vinaigrette I Ranch

House Salad (GF Variation)   Half: $6  Full: $9
Mixed greens, heirloom tomatoes, cucumbers, sweet
bell peppers, red onion, corn bread croutons with
choice of dressing

Grilled Caesar Wedge (GF Variation)   Half: $7  Full: $10 
Baby gem lettuce, shaved asiago and romano cheese
blend, cracked black pepper, corn bread croutons with
smoked garlic caesar dressing 

Alamo Cobb Salad (GF Variation)   Half: $9  Full: $12
Black beans, avocado, heirloom tomatoes, corn, bleu cheese, pork 
belly, hard boiled eggs, mixed greens with house citrus vinaigrette

Add a Protein
to your Salad:

Shrimp  $8
Brisket  $8

Pulled Pork  $6
Pulled Chicken $6

Turkey Tips $8

SALADS

House Made Cornbread
Traditional or Candied Jalapeño

Cole Slaw (GF )

Collard Greens (GF )

Side of the Day
Baked Beans (GF)

Gold Rush Potatoes

Maple & Brown Sugar Glazed
       Carrots (GF )

Potato Salad (GF )

Shoe-String Fries
Mac n’ Cheese
Cajun Sweet Potato Waffle Fries

All sides  $4SIDES



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.

Pick Your Picnic (for every 8 - 10 ppl)
Includes 2 sides, and choice of 2 Alamo House BBQ Sauces. Catering orders are based on minimum 8-10 people. Can order multiples or mix and match 

beyond 8-10 people. Add additional sides for $30. Catering orders are take-out only and  required 48 hour notice (holidays may require further notice)

Ready to place a catering order? Call 603-721-5500 to speak with a team member.

All kids meals served with 1 side, a drink and ice cream.   $7

Kids Sandwiches
Pulled Pork, Pulled Chicken or Hamburger

Mac n’ Cheese
Chicken Tenders
Ribs (GF) Choice of Dry Rub or House BBQ

Drumettes (GF)

(For children 12 and under)KIDS

Joey Bag O’ Donuts  $6
Deep fried delicious house donuts smothered with 
cinnamon sugar

Pineapple Upside Down Cake  $7
Keylime Pie  $7
Ask your server about our seasonal dessert!

SWEETNESS

Proudly serving
  Coke products  $2.75
    (refills welcome)  

Jarritos Authentic
  Mexican Soda  $4.50 
  strawberry, grapefruit or lime

Bottled Spring Water  $3

Lemonade  $2.75

Juices  $3
apple, orange, cranberry

Shirley Temple  $3.50

Milk  $2.50

Chocolate Milk  $3

Coffee  $3 (refills welcome)
decaf or regular

Hot Tea  $2.50

Iced Tea  $3

The Alamo Sweet Tea  $4
Original, Mango, Strawberry, Raspberry

Alamo Special Coffee On Tap!
Cold brew $4

DRINKS

CATERING

Pulled Pork(GF)
   $98

Pulled Chicken(GF)
   $98

Brisket(GF)
   $120

Ribs(GF)
   $175

Choice of Dry Rub or House BBQ

The Whole Pit   $599
(50 people picnic)

Includes equal mix of all meats and 4 sides. 
Perfect for a large party!

Sides:
House Made Cornbread  (Traditional or Candied Jalapeño)

Cole Slaw(GF ) Collard Greens(GF )

Baked Beans(GF ) Potato Salad(GF ) 
Mac n’ Cheese Shoe-String Fries
Cajun Sweet Potato Waffle Fries Gold Rush Potatoes
Maple & Brown Sugar Glazed Carrots(GF )


