
 

 

 

 

 

Appetizers
Mac N’ Cheese Balls 

Served with house made sriracha ranch

Loaded Fries 

Fries, Fire Maker beans, cheddar cheese, & sour cream

Chicken Nachos 

Shredded Chicken marinated in Uno Mas beer, cheddar cheese, pico de

gallo, sour cream & jalapeños

Chicken Tenders 
Toss in any of our wing sauce 

Fried Green Tomatoes 

Served with roasted red pepper garlic aioli

Fried Dill Pickle Spears
Served with house made cilantro ranch

Smoked Deviled Eggs 

Soup And Salad
Caesar Salad 

Romaine lettuce, house made croutons, & parmesan cheese 

tossed in Caesar dressing

House Salad 
Spring mix, cucumber, tomatoes, shredded carrots, & cheddar 

cheese served with your choice of dressing

Cobb Salad 
Spring mix, hard boiled eggs, bacon, onion, avocado, & cheddar 

cheese served with choice of dressing

Dressings
Ranch, sriracha ranch, cilantro ranch, honey mustard, blue cheese,

& balsamic vinaigrette

Add Protein 
Chicken (fried or grilled) 

Shrimp (fried) 

Salmon (grilled)

Tomato Soup 
Butternut Squash 

Smoked Wings
Sauce Choices
Lemon Pepper, Garlic Parmesan, Buffalo, and

Black Cherry Bourbon BBQ

20 wings 
10 wings 
5 wings 
All served with your choice of Ranch or Bleu Cheese

The Classic BLT
Jalapeño bacon, romain lettuce, sliced roma tomatoes, & garlic 

aioli on rustic sourdough bread 

The Cuban
Roasted pork, sliced tavern ham, Swiss cheese, pickles, lettuce, 

tomatoes, mayo/yellow mustard mix, & sriracha ranch 

Sloppy Joes 
Ground beef, house made sloppy joe mix, onion, jalapeño, & 

cheddar cheese on a brioche bun 

Smoked Bologna Sammy 
Sliced Bologna, gouda, and a mustard-mayo mix on toasted

sourdough 

Cheesesteak 
Onions, peppers, & American cheese 

The Po Boy 

Fried shrimp tossed in house made chili chill sauce, shredded lettuce,

& tomatoes on Cuban bread 

Grilled Cheese 
3 slices of gouda cheese melted on toasted rustic sourdough bread

Sandwiches Served with your choice of 1 side

Please inform your server of any food allergies. While we take precautions, we cannot guarantee that menu items are completely free of allergens.

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

Prices subject to change without notice due to market conditions.

While we offer vegetarian menu options, we are not a gluten-free or allergen-free kitchen.

Flatbreads
Margarita Flatbread 
Roma tomatoes, mozzarella cheese, basil, olive oil, & garlic

All The Cheese Flatbread 
Cheddar, gouda, havarti, mozzarella, & red pizza sauce

The Meats Flatbread 
Pepperoni, roasted pork, ground beef, shredded chicken, 

mozzarella, parmesan, & red pizza sauce 

Veggie Flatbread 
Onion, tomatoes, green & red peppers, 

Pepperoni Flatbread 

Parties of 8 or more may be subjuect to a 20% gratuity automatically added to the bill.



 

 

 

 

 

Smoked Bone-In Pork Chop 
Grilled Bone-In Porterhouse French cut pork chop topped 

with our signature Chilli Chill sauce

Meat Loaf 
Smoked beef with white onions, jalapenos and topped with

our Black Cherry Bourbon BBQ sauce 

Smoked Lemon Basil Salmon 
Salmon smoked and grilled with lemon slices and fresh basil

Creamy Garlic Chicken 
Chicken breast grilled and topped with a garlic cream sauce 

Entrees Served with your choice of 2 sides

Sides
Fire Maker Beans
Great Northern white beans marinated in 4th Down Amber Lager 

sauteed with sausage, jalapenos, and sweet onion

Apple Jalapeno Coleslaw
House Cut Fries
Southern Style Green Beans
Sauteed with garlic, onion, and crisp Jalapeno bacon

Roasted Garlic and Rosemary Mashed Potatoes 
Southern Creamed Corn 
3 Cheese Mac n’ cheese 

Sweets by Treats with Lenise
Homemade Banana pudding topped on a rice crispy 
treat bar
Pecan Bourbon Pie 
Seasonal Fruit sauteed in Rum and brown sugar served over 
french vanilla ice cream 
The “Two Fer” 
Homemade cinnamon roll topped with peach cobbler. 

For sharing or leftovers! 

Red Velvet Cookie Ice Cream Sandwich
Pistachio Cookie Ice Cream Sandwich

 

The Original Burger 
Beef patty grilled with lettuce, tomato and onion on a brioche bun

Veggie Burger 
Hearty veggie burger made with fresh vegetables, whole grains, 

and a sweet, tangy pepper twist on a brioche bun

Build Your Own  
Choose: Lettuce, tomato, raw onion, sauteed onions, pickles, 

sauteed green peppers, sauteed red peppers, any of our sauces

Add Cheese to any burger: Gouda, Swiss, Cheddar 

Add Bacon to any burger: Regular, Jalapeno Bacon 

Burgers Served with your choice of 1 side

Please inform your server of any food allergies. While we take precautions, we cannot guarantee that menu items are completely free of allergens.

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

Prices subject to change without notice due to market conditions.

While we offer vegetarian menu options, we are not a gluten-free or allergen-free kitchen.

Sauces
Chili Chill All Around Signature Sauce 

Ranch

Cilantro Ranch

Sriracha Ranch

Black Cherry Bourbon BBQ

Blue Cheese

Buffalo

Garlic Parmesean 

Honey Mustard

Lemon Pepper

Parties of 8 or more may be subjuect to a 20% gratuity automatically added to the bill.


