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! wooD-sSMOKED WINGS
6-piece (all wing orders are served with
choice of flavor & dipping sauce) 16
FLAVORS

buffalo cajun butter
T ~whistlepig bbg
“texessee” dry-rub

DIPPING SAUCE

alabama white lightnin’
bleu cheese

buttermilk ranch
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BBQ BURNT ENDS
slow-smoked pork belly bites
FLAVORS

spiced pumpkin bbg 19
piggyback whiskey bba 19

VERMONT MAC N CHEESE

skillet baked vermont style
mac with smoked cheddar
& gouda cheeses 19
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SADDLES ON HORSEBACK

4 pc seared sea scallops
wrapped in candied bacon,
over bistro greens 21

COWGIRL CAULIFLOWER

crispy fried & chili glazed,
sesame seeds, green onions,

add an extra dipping sauce for 1.50
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HAND-cuT TALLOW FRIES

(beef fat fried potatoes) 13
SAUCES

tangy chipotle aioli

herb garlic aioli

bbq aioli

cy truffle ketchup

smokeD BRISKET QUESO

smoked bbqg cheese dip, pico de gallo, cilantro
lime crema, tallow corn chips 19
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chipotle aioli dippin sauce 18

TEXAS TWINKIES

3 pc brisket and
cheese stuffed jalapenos
wrapped in bacon (3 pc) 18

aLING
N UMBLEWEEDS

add protein to any salad: steak, brisket, saimon +14,
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CRAFT BARBECUE PLATES
all plates are served with bbqg sauce, half sour pickles & pickled red onions jr
CHOOSE YOUR PRIME BEEF BRISKET 26 ¥
SMOKED SLICED PORK BELLY 24 Jr
E A BBQ PULLED PORK 23 ¥
BROWN BUTTER BBO TURKEY 24 B
BBQ PULLED CHICKEN 23
¥
CHOOSE YOUR RUSTIC RED CABBAGE SLAW 1
DEVILED EGG POTATO SALAD E o
l TEX-MEX CORN ESQUITES e
BRUNSWICK BAKED BEANS
MAPLE BUTTER CORNBREAD 1
COWBOY BUTTER BURGER PULLED BBQ CHICKEN

wagyu beef, melty cheese, cowboy
butter, bbqg grilled onions, bibb
lettuce, pickles, & garlic aioli, seeded
brioche bun 24

SMOKED BRISKET BURGER

melty cheese, tangy chipotle aioli, pickled
red onions, pickles, potato bun 22

CHICAGO BRISKET CHEESESTEAK

chopped prime beef brisket, melty
american cheese, caramelized onions,
cheese sauce, "pepper pot"
giardiniera, poppyseed
hoagie roll-25

shredded bbq chicken,
melty cheese, bourbon
bbqg sauce, crispy onion,
pickles, white lightnin'
drizzle, leafy greens,
toasted seeded bun 18

HOT BROWN SMOKED
TURKEY MELT

smoked turkey breast, melty
gouda & cheddar cheeses,
candied slab bacon, sliced
tomato, mornay sauce, grilled
cowboy butter texas toast 21

shrimp +10, turkey +9, bbq pulled chicken +8

SAGEBRUSH SALAD

arugula, shaved fennel, & apple with parmesan

cheese crisps, toasted walnuts, citrus
vinaigrette 16

BABY WANT A BIRKIN

butternut squash & kale salad with toasted

walnuts, goat cheese crumbles, pomegranate

arils, apple cider vinaigrette 18

SMOKEHOUSE WEDGE

baby iceberg salad with gorgonzola, red onion,

heirloom cherry tomatoes, smoked dry-rub
bacon, bleu cheese dressing 19

CORNUCOPIA CRUNCH

salad of broccoli florets, sharp cheddar
cheese, bacon bits, craisins, chopped
red onion, sliced almonds,

zesty white vinaigrette 16 @

PORK BELLY BACON BRISKET BLT

sliced smoked pork belly, leafy greens,
tomato, bbq aioli, herbed texas toast 19

MOJO PULLED PORK SANDWICH

mojo bbqg pulled pork, pickles, rustic
red cabbage slaw, pickled red onions,
toasted seeded bun 19

SMOKED CARNITAS RIBWICH

pulled smoked bbqg pork rib
meat, birria consume, melty
mozzarella & provolone cheese,
pickles, toasted seeded bun 22
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*before placing your order,
please inform your server if a person in your party has a food allergy
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BBQ BURNT ENDS
slow-smoked pork belly bites
FLAVORS

spiced pumpkin bbq 19
pigagyback whiskey bbqg 19

VIR

1 choice of flavor & dipping sauce) 16

FLAVORS

buffalo cajun butter
whistlepig bbqg
“texessee” dry-rub

" DIPPING SAUCE

| alabama white lightnin’

bleu cheese
buttermilk ranch
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6-piece (all wing orders are served with
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VERMONT MAC N CHEESE

skillet baked vermont style
mac with smoked cheddar
& gouda cheeses 19

SADDLES ON HORSEBACK

4 pc seared sea scallops
wrapped in candied bacon,
over bistro greens 21

COWGIRL CAULIFLOWER

crispy fried & chili glazed,
sesame seeds, green onions,

> - =oF o of-

A
FROM THE

SMOKE

N ‘ chipotle aioli dippin sauce 18

TEXAS TWINKIES

3 pc brisket and
cheese stuffed jalapenos

wrapped in bacon (3 pc) 18
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HAND-cuT TALLOW FRIES

(beef fat fried potatoes) 13
SAUCES

tangy chipotle aioli

herb garlic aioli

bbq aioli

spicy truffle ketchup

add an extra dipping sauce for 1.50

smokeD BRISKET QUESO

smoked bbg cheese dip, pico de gallo, cilantro
lime crema, tallow corn chips 19

jr
CRAFT BARBECUE PLATES
all plates are served with bbqg sauce, half sour pickles, pickled red onions, :1(
and our world famous honey butter cornbread with maple butter glaze ¥

PRIME BEEF BRISKET 29

BABY BACK PORK RIBS 32
BROWN BUTTER BBOQ TURKEY 27
BBO CHICKEN QUARTER 26
MONDO BEEF BACK RIBS 39
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TUMBLEWEEDS

add protein to any salad: steak, brisket, salmon +14,
shrimp +10, turkey +9, bbq pulled chicken +8

SAGEBRUSH SALAD

arugula, shaved fennel, & apple with parmesan
cheese crisps, toasted walnuts, citrus
vinaigrette 16

BABY WANT A BIRKIN

butternut squash & kale salad with toasted
walnuts, goat cheese crumbles, pomegranate
arils, apple cider vinaigrette 18

SMOKEHOUSE WEDGE

baby iceberg salad with gorgonzola, red onion,
heirloom cherry tomatoes, smoked dry-rub

4 Dbacon, bleu cheese dressing 19
CHOOSE YOUR i
RUSTIC RED CABBAGE SLAW JF @
s ' D DEVILED EGG POTATO SALAD 4 c?znggopml ‘;R“"tc“h o
t salad of broccoli florets, sharp cheddar @
TEX-MEX CORN ESQUITES cheese, bacon bits, craisins, chopped
BRUNSWICK BAKED BEANS 4 red onion, sliced almonds,
zesty white vinaigrette 16
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1
prime beef brisket, baby back f PREMIUM
ribs, smoked sausage link, maple A o ¥ STOCKYARD
honey butter cornbread, and bB SE Ec lo"s
choice of any (2) sides 55 Q PLATTE £ L T
£
e L o e S T ST S \) grilled to order to your desired temperature
MAIN STUFFED ACORN SQUASH < 16 OZ PRIME NY SIRLOIN 49
sausage, wild rice, onion, walnut,
&0 u D ‘. and dried cranberry stuffing 24 8 OZ FILET TENDERLOIN 54
24 0Z COWBOY CUT BONE-IN RIBEYE 68
A BBQ LOADED BAKED POTATO
STEAK & FRIES pulled pork, melty cheese, bacon, | all served with house roasted garlic mashed

flank smoked tri-tip steak, cowboy
butter dipping sauce, tallow fries 35

HONEY CAJUN BUTTER SALMON

faroe island smoked & seared filet served
with wild rice and seasonal vegetables 32

COWBOY BUTTER BURGER

wagyu beef, melty cheese, cowboy
butter, bbq grilled onions, bibb lettuce,
pickles & garlic aioli, seeded bun 24

cheese sauce, bbqg aioli, pico de potatoes, seasonal vegetables, cowboy butter
gallo, pickled red onion, scallions 25
steak cuts provided by

Pat LaFrieda

MEAT PURVEYORS™

SHERIFF'S BONE-IN PORK CHOP

bone-in duroc dry-aged pork chop, "i\\
rustic smashed sweet potatoes, green
beans, harvest apple bbg compote 35 \

BARBECUED SHRIMP ¢ MASH'D

bbqg shrimp, garlic & herb wine butter
sauce, roasted garlic mashed potatoes 28

*before placing your order, please inform your server if a person in your party has a food allergy \



